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Italian restaurant O’ Sole Mio in Batavia will compete in the Gelato
World Tour in May in Austin, Texas. (Sandy Bressner –

Taste of the Town: O' Sole Mio to

compete in Gelato World Tour
By KARA SILVA - ksilva@shawmedia.com

One episode of “60 minutes” was all it took to
seal the deal. The CBS television series covered
a story about everyday Americans whisking off
to Italy to study gelato-making at Carpigiani
Gelato University in Bologna and coming back
to set up shop on American soil. 

With an inherent affinity for authentic gelato
and all things Italian, married couple Andrea
and Tory Chiappelli of Batavia decided to do
just that. 

Upon completion of the Carpigiani Gelato

TASTE OF THE TOWN
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Taste of the Town: O’ Sole Mio to Compete in Gelato World Tour (1 of 3)
Publication: Planit Kane

Date: April 3, 2014
Impressions: N/A

ROI: N/A

http://www .planitkane .com/2014/04/02/taste-of-the-town-o-sole-mio-to-compete-in-gelato-world-tour/arndskb/
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sbressner@shawmedia.com)

If you go

WHAT: O’ Sole Mio

WHERE: 27 N. River St., Batavia

HOURS: 11 a.m. to 8 p.m. Tuesday; 11 a.m. to 9 p.m. Wednesday

and Thursday; 11 a.m. to 11 p.m. Friday; 10 a.m. to 11 p.m. Saturday;

10 a.m. to 4 p.m. Sunday; and closed Monday

INFO: 630-454-4536 or www.osolemiogelato.com

University course, the Chiappellis – with the
help of business partner Tony Natale (formerly
of Caserta, Italy) – opened the gelateria O’ Sole
Mio along River Street in downtown Batavia in
March 2013. 

“Gelato is no joke; they take it seriously [in
Italy],” owner Tory Chiappelli said of the
intensive two-week course, which was solely
taught in Italian. “In Italy, there’s a gelato shop
on every corner. In the U.S., they are few and
far between.” 

The name O’ Sole Mio – which translates to
“Oh, My Sun” – came from a song by opera
singe r Luciano Pavarotti, and it also was the
name of the couple’s favorite neighborhood
pizzeria in Andrea Chiappelli’s hometown of
Modena, Italy.

“Our tagline is bringing the Italian sun to
Batavia,” Tory Chiappelli said, adding that she
enjoys introducing authentic Italian fare to the
Fox Valley community.

Since O’ Sole Mio’s inception a year ago, Tory Chiappelli has concocted more than 300 recipes as the h ead
gelato chef, and she creates new flavors in the restaurant’s gelato lab nearly every day.

After a successful summer and having to sustain the gumption needed to sell frozen dessert in one of the
worst winters the area has seen in years, O’ Sole Mio, which has recently morphed into a full restaurant, will
do what it does best – but this time – on a national stage. 

The Italian eatery will compete in  the Gelato World Tour in Austin, Texas, from Friday, May 9, to Sunday, May
11, when artisan gelato chefs across the U.S. will battle it out for the taste of sweet victory and a chance to
represent the U.S. in a world competition.

“I think it would be really amazing if we placed,” said Tory Chiappelli, who decided to enter the flavor Orange
Blossom after a visit to California to see her mother. “I tho ught it was unique enough but simple enough. I
didn’t want it really sweet; we have a bunch of Italian judges, and they don’t do really sweet stuff in Italy. …
We got a really great response in California when we made the gelato there.”

Deciding which flavor to submit was no easy task, as the restaurant doesn’t have a signature flavor, Tory
Chiappelli said. 

A Facebook callout for customers’ choices di dn’t help with narrowing down the flavor database, but she

Taste of the Town: O’ Sole Mio to Compete in Gelato World Tour (2 of 3)
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Taste of the Town: Raimondo’s offers fresh food,
craft brews

Taste of the Town: Muscle Maker Grill offers up
healthier fare

said Orange Blossom will be available to try at O’ Sole Mio for an extra dose of feedback before the couple
leaves for the competition.

First-round judging for the competition, which already has toured countries such as Spain,  Italy and
Australia, will be executed by trade associations and experts that will select 16 U.S. gelato artisans b ased on
a contestant’s single best flavor. 

The top three winners will represent the U.S. at the grand finale of the Gelato World Tour, which will take
place Sept. 5 through 7 in Rimini, Italy, where the global gelato event winners will compete for the title of
World´s Best Gelato.

Placing in the competition would give O’ Sole Mio bragging rights, but – more importantly – Tory Chiappelli
said it would h elp the owners’ ultimate goal in branching out to other locations.

“I would love to have [a gelato shop] in every state; take the world over one scoop at a time,” she said with a
laugh.

There’s more ...
• FOOD: O’ Sole Mio now serves dinner and offers a menu that features northern Italian fare, such as
poached salmon with mushroom risotto. Other menu items include antipasti, soups, salads, paninis, pas ta, a
bruschetta sampler, a six-flavor gelato sampler, an all-you-can-eat weekend breakfast bar and assorted
American and Italian coffee drinks. 

• FULL BAR: The restaurant has a full bar with wine flights, beer, specialty drinks, martinis, an adult hot-
chocolate menu and an ice-cream float menu with alcohol-infused concoctions. 

• ENTERTAINMENT: The eatery hosts wine and canvas painting parties. (The  next wine and canvas nights
will be Thursday, April 17, and Sunday, April 27. Check O’ Sole Mio’s Facebook page to sign up.) The eatery
also has live music on Friday and Saturdays and a seasonal outdoor patio.

More Taste of the Town News
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas (1 of 2)
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.
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For Gelato World Tour
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janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

MOST POPULAR PAGES

Westboro Baptist Church says it will picket Alaska 
Native Heritage Center

Developers eye East Anchorage mobile home park 
for upscale housing development

Inmate found dead at Hiland Mountain women's 
prison

Ex-Wasilla rec director claims his meds conflict with 
jail time

Savoonga carver killed by hit-and-run driver in Nome

Clouds may obstruct Anchorage's view of total lunar 
eclipse tonight

RECENT GALLERIES

View All Galleries Buy a Photo

Best of April 2014

James M. Fitzgerald dedication ceremony

Cartoons for the week of 4/13/14

Alyeska Slush Cup

STAY CONNECTED

Email Newsletters > Tablets > Mobile > Social Media > e-Edition > Home Delivery > Digital
Subscriptions >

Markets

Gelato World Tour Competition Selects Austin, Texas                                                                                                                                                               Page 1 of 2 

4/15/2014http://markets.financialcontent.com/mi.adn/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin

Gelato World Tour Competition Selects Austin, Texas (1 of 2)
Publication: Anchorage Daily News 

Date: April 14, 2014
Impressions: 250,458

ROI: $1,051 .00

http://markets.financialcontent.com/mi.adn/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin



33

34° Forecast

Subscriptions Report News Customer Service

Classifieds Jobs Cars Homes Apartments Place an Ad

HOME NEWS SPORTS LIVING ENTERTAINMENT OPINION PHOTOS/VIDEO LOCAL DEALS

Alaska Stocks Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.
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Gelato World Tour Competition Selects Austin,

Texas

After v isiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas,

May  9-11  at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN

DESSERTS. In the end, the tour will have v isited eight cities, five continents, tested hundreds of competitors and

delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy ,

later in the y ear.

“The city ’s interest in diverse food experiences, healthy  lifesty le, artistic culture and desire for high-quality

locally -sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli,

Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato

artisans from North America as they  compete to create the world’s best gelato flavor. Visitors and industry

professionals are inv ited to enjoy  lessons, hands-on workshops and delicious instruction on the ancient art of

making gelato.

Because artisan gelato is made fresh daily  with the highest quality  ingredients, has less air than traditional ice

cream and is served at a higher temperature, the flavors inv igorate the palette while the gelato contains fewer

calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors

and textures.

The event is organized by  Carpigiani Gelato University , the most prestigious Gelato School in the world, which

has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini

Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato

World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy -America

Chamber of Commerce of Texas.

The proceeds from sampling go directly  to charity . Media credentials, photography, b-roll and more

information are available upon request.

Contacts: 

For Gelato World Tour

Janet Orgain, 7 31-427 -2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-337 2

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Sky pe: valentinarighi.cgroup

www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire 
for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier 
expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate 
with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll
and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire 
for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier 
expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate 
with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll
and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping 
in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight 
cities, five continents, tested hundreds of competitors and delighted hundreds of thousands 
of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality
locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans 
from North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals 
are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors 
and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 
thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography , b-roll and more information 
are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour  via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire 
for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice 
for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School 
in the world, which has thirteen schools on five continents and produces the world’s
premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to
collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll
and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire 
for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice 
for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School 
in the world, which has thirteen schools on five continents and produces the world’s
premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to
collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll
and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in 
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-
sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World 
Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans 
from North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are 
invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream 
and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and 
fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 
thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud 
to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are 
available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire 
for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice 
for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato 
School in the world, which has thirteen schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll
and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-427-2080
janet@dca-dcpr.com
or
Valentina Righi, +39-342-618-3372
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Business Wire
04/14/2014
"Gelato World Tour Competition Selects Austin, Texas"
Source Website: www.businesswire.com/portal/site/home/news

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

"The city's interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,"
stated Achille Sassoli, Gelato World Tour's Director.

With free admission to the public, the tour's premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world's best gelato flavor. Visitors
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world's premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

Copyright (c) 2014, Business Wire Inc. All rights reserved.

* * * * *

Add Business Wire news to your website. Provide your audience real-time press release news
content from thousands of organizations around the globe, covering virtually any industry or subject.
Contact media.relations@businesswire.com, (212) 752-9600, or visit http://bizwire.pr/AddNews.
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,” 
stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,” 
stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.
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janet@dca-dcpr.com
o r
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Com. Manager/PR Gelato World Tour
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for 
our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate 
the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s
premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for 
our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate 
the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s
premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for 
our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate 
the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s
premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.

Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

 
 

 

Terms of Service Copyright Jeffersonian Co, LLC. 1995-2010. All Rights Reserved.
Content may not be republished without the expressed written consent of the publisher. Dix Communications

Website Feedback
Advanced Search
Archives
Contacts
Advertising
Online Newsroom
About
Privacy

 

Education
Home
Local News
Community & Region
Sports
Obituaries
Opinion
Business
Politics
Lifestyle
Religion & Humanities
Journal
School
Events
Arts & Entertainment
Features

Senior Citizens
Farm & Field
Breaking
Odd News
Elections
Videos
Featured News
Latest Headlines
AP Ohio News
AP National News
AP National Sports
AP Entertainment
AP Health
AP Economy
AP Automotive
AP Technology
AP Business

Citizen News
Citizen Photos
Citizen Opinion
Citizen Videos

Events
OhioAutoFinder
JobFinder
ClassifiedFinder
Legal Ads
Local Businesses

Gelato World Tour Competition Selects Austin, Texas | DailyJeff.com  Breaking News, World & Local News, Sports & Multimedia                               Page 1 of 2 

4/15/2014http://markets.financialcontent.com/dixcom.dailyjeff/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin



73

Tue Feb 16 2010

Home
News
Sports
AP
E-Edition
Calendar
Citizen News
Services
Forms
Area Links
Dining
MarketplaceOhio
Classifieds
Jobs
Autos
Homes
Subscribe

Email:    Password:      |  Register/Subscribe  |  Lost Password?Login Search this Site Go

DailyJeff

 

Markets Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas

Sixteen Gelato Artisans Vie for The North American Title, May 9-11,

2014

AUSTIN, Texas--(BUSINESS WIRE)--After visiting Rome, Valencia, Melbourne and Dubai, the
Gelato World

Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The

Gelato World Tour is a competition and celebration of the ART of FROZEN

DESSERTS. In the end, the tour will have visited eight cities, five

continents, tested hundreds of competitors and delighted hundreds of

thousands of people. The best gelato artisan in the world will be

crowned in Rimini, Italy, later in the year.

"The city's interest in diverse food experiences, healthy lifestyle,

artistic culture and desire for high-quality locally-sourced food

ingredients made Austin the perfect choice for our competition"

"The city's interest in diverse food experiences, healthy lifestyle,

artistic culture and desire for high-quality locally-sourced food

ingredients made Austin the perfect choice for our competition," stated

Achille Sassoli, Gelato World Tour's Director.

With free admission to the public, the tour's premier event in Austin

will present sixteen renowned gelato artisans from North America as they

compete to create the world's best gelato flavor. Visitors and industry

professionals are invited to enjoy lessons, hands-on workshops and

delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality

1
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ingredients, has less air than traditional ice cream and is served at a

higher temperature, the flavors invigorate the palette while the gelato

contains fewer calories and fat. This makes gelato the right choice for

health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most

prestigious Gelato School in the world, which has thirteen schools on

five continents and produces the world's premier expo in artisan food,

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases

and ingredients are IFI and MEC3. The Gelato World Tour is proud to

collaborate with local partners at the Sustainable Food Center and the

Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography,

b-roll and more information are available upon request.

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina

Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype:

valentinarighi.cgroup

www.gelatoworldtour.com

(c)2014 Business Wire

Audience provided by Nielsen/NetRatings

Highlights: Gelato World Tour, Gelato World Tour, dca-dcpr
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DealBreaker.com (NY,NY)
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After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings

Highlights: Gelato_World_Tour, Gelato World Tour, Gelato WorldTour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,” 
stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,” 
stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on 
the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

 

All contents Copyright The Denver Post or other copyright holders. All rights reserved. This material may not be published, broadcast,rewritten or redistributed for any commercial 
purpose.

Advertise | News Archives | Ethics Policy | E-mail Alerts | Mobile | Privacy Policy | Web Feeds | Denver CO Weather | Site Map | Subscribe / Customer Care | Terms of Use | Twitter

Markets

Gelato World Tour Competition Selects Austin, Texas | Denver Post: Stocks                                                                                                                            Page 1 of 2 

4/15/2014http://markets.financialcontent.com/mng-denver?Page=MEDIAVIEWER&GUID=26933383

Gelato World Tour Competition Selects Austin, Texas (1 of 1)
Publication: Denver Post 

Date: April 14, 2014
Impressions: 1,866,620 

ROI: $1,440 .00 

http://markets.financialcontent.com/mng-denver/news/read?GUID=26933383





91

Gelato World Tour Competition Selects Austin, Texas (1 of 1)
Publication: Deseret News 

Date: April 14, 2014
Impressions: 1,084,847

ROI: $356 .00 

Link Unavailable
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Source Website: deseretnews.com/home

April 14, 2014 at 12:52 PM EDT

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11
at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of
thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients 
made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as 
they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a
higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will 
have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in 
the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality
locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest 
flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which 
has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will 
have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in 
the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality
locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest 
flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which 
has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour 
Competition Selects Austin, 
Texas
After visiting Rome, 
Valencia, Melbourne and 
Dubai, the Gelato World
Tour will be stopping in 
Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and 
celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested 
hundreds of competitors and delighted 
hundreds of thousands of people. The best 
gelato artisan in the world will be crowned in 
Rimini, Italy, later in the year.

“The city’s interest in diverse food 
experiences, healthy lifestyle, artistic culture 
and desire for high-quality locally-sourced
food ingredients made Austin the perfect 
choice for our competition,” stated Achille 
Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s
premier event in Austin will present sixteen 
renowned gelato artisans from North America 
as they compete to create the world’s best 
gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, 
hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily 
with the highest quality ingredients, has less 
air than traditional ice cream and is served at 
a higher temperature, the flavors invigorate 
the palette while the gelato contains fewer 
calories and fat. This makes gelato the right 
choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato 
University, the most prestigious Gelato 
School in the world, which has thirteen 
schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients 
are IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the 
Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to 
charity. Media credentials, photography, b-roll
and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News 
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Shiny quantum dots brighten the future of solar cells

A house window that doubles as a solar panel could be on the 
horizon, thanks to recent quantum-dot work by Los Alamos National Laboratory 
researchers in collaboration with scientists from University of Milano-Bicocca
(UNIMIB), Italy. 

04/14/2014 

SEMI reports 2013 semiconductor photomask sales of 
$3.1B

SEMI reports that the worldwide semiconductor photomask 
market was $3.1 billion in 2013 and is forecasted to reach $3.3 billion in 2015. 
04/14/2014 

KLA-Tencor Corporation receives Intel’s Preferred 
Quality Supplier Award

KLA-Tencor Corporation has been recognized as one of 18 
companies receiving Intel Corporation’s Preferred Quality Supplier (PQS) 
award for their performance in 2013. 

04/11/2014 

The Week in Review: April 11, 2014

SIA reports sales of semiconductors in February 2014 increased 
11.4 percent from February 2013; GSA celebrates 20 years; SEMI expanding 

Innovation Village at SEMICON Europa

04/11/2014 

Domain walls in nanowires cleverly set in motion 

Important prerequisite for the development of nano-components
for data storage and sensor technology.
04/10/2014 

New "switch" could power quantum computing

A light lattice that traps atoms may help scientists build networks 
of quantum information transmitters.
04/10/2014 

Sunlight generates hydrogen in new porous silicon

Porous silicon manufactured in a bottom up procedure using 
solar energy can be used to generate hydrogen from water, according to a 
team of Penn State mechanical engineers, who also see applications for 
batteries, biosensors and optical electronics as outlets for this new material.

04/10/2014 

SEMI announces Innovation Village at SEMICON Europa 
2014

After the successful premier of a program to connect early-stage
companies with strategic investors and venture capitalists (VCs) in the U.S., 
SEMI is expanding the program to Europe as part of SEMICON Europa 2014 in 
Grenoble, France (October 7-9).

04/09/2014 

SEMI releases fourth quarter 2013 worldwide 
photovoltaic equipent market statistics report

Billings and bookings show improvement in the fourth quarter.04/09/2014 

Global Semiconductor Alliance celebrates 20 years of 
industry collaboration

The Global Semiconductor Alliance (GSA) is celebrating 20 years 
of industry collaboration this year. 
04/08/2014 

ROHM Semiconductor and imec join forces for ultra-low
power radio R&D

Nanoelectronics research center imec and ROHM 
Semiconductor Co. Ltd., a world-leading supplier of electronic components, 
announced today that they have entered into a strategic partnership for 
research collaboration on ultra-low power (ULP) radio technology for small 
battery-operated wireless devices.

04/07/2014 

IP interoperability in SoCs: Mix and match doesn’t always 
work

More often than not, a design re-spin isn’t just a simple re-spin
with a tweak here and a tweak there. The new design will probably have to 
comply with modified specifications that inevitably raise the bar for 
performance and power usage, and it will probably contain new IP that must 

be integrated. 

03/26/2014 

Roll over flat panel displays 

Flexible displays is a technological field that has been in R&D 
and pre-commercial development for several years, but what needs to happen 
to make volume production a reality, in areas including substrates, materials 
and production processes? Semiconductor Manufacturing & Design 
discussed the issues with Mac McDaniel, Director and Chief Marketing Officer, 
Display Business Group, Applied Materials, Michael Ciesinski, MD of the 
Flextech Alliance, and Keri Goodwin, Principal Scientist from the Centre for 

Process Innovation (CPI), in the UK.

03/25/2014 

The Week in Review: March 21, 2014

UC Berkley research in on-chip inductors; Equipment bookings 
and billings continue along a steady trend; SMIC CEO awarded SEMI 
Outstanding EHS Achievement Award; EVG opens HQ in China; ChaoLogix 
offers security for semi chips; Applied Materials named a World's Most Ethical 

Company
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UV LED Curing for the Electronics Industry
This paper provides an introduction to UV LED curing 
and the many benefits UV LED curing provides for 
bonding and coating applications in the electronics 
industry. Product manufacturers, machine builders, and 
chemistry formulators will gain an understanding of the 
benefits and how to apply UV LED curing in 
manufacturing processes. Included are specific 
examples of how manufacturers are using UV LED to 
make touch screens, mobile phones, micro speakers, 
and hard disk drives.April 03, 2014
Sponsored by Phoseon Technology 

Versatile Epoxy Compounds for Electronic 
Applications
Electronic systems have revolutionized our lives. We use
them in nearly all of our daily activities, for 
communication, computing, navigation, entertainment, 
payment processing, and more. They are the workhorses 
in many medical, transportation, aerospace, and military 
systems, performing functions such as automated 
control, data analysis, and pattern recognition.February
10, 2014
Sponsored by Master Bond, Inc.,

Enhancing the Performance of Electronic 
Applications with Versatile Epoxy 
Compounds
Learn about the different functions epoxies perform in the 
manufacture and assembly of today’s electronic 
systems. From nanotechnology to enormous space 
systems, these versatile compounds meet a wide variety 
of conditions, lending to the reliability and longevity of the 
devices we use in our everyday lives.January 06, 2014
Sponsored by Master Bond, Inc.,
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Multiphysics Modeling of MEMS Devices
April 30 at 2:00 p.m. ET. Microelectromechanical 

systems (MEMS), such as actuators, sensors and 
resonators, rely on the interactions between multiple 
physical effects. In this webinar, we will show how a 
multiphysics simulation approach allows you to combine 
electrical, thermal and structural effects accurately in 
order to design reliable and high-performance MEMS 
devices.

New Insights into Wafer Cleaning
April 2014 (date and time TBD) Wafer cleaning is one 

of the most common yet most critical processing steps, 
since it can have a huge impact on the success of the 
subsequent process step. Not only does it involve the 
removal of organic and metal contaminants, but it must 
leave the surface in a desired state (hydrophilic or 
hydrophobic, for example), with minimal roughness and 
minimal surface loss – all on a growing list of different 
types of materials. In this webcast, experts will identify 
industry challenges and possible solutions.

Packaging Materials 
May 2014 (date and time TBD) Advanced packages 

rely on high-performance materials – die-attach film, 
solder bumps, conductive adhesive, underfill, TIM – to
ensure reliability, fine-pitch interconnect, thermal 
management, and chip performance are optimized. 
Learn about the latest assembly materials and how they 
can improve the package, speed packaging throughput, 
and even lower packaging costs in the webcast.
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Gelato World Tour 
Competition Selects Austin, 
Texas
After visiting Rome, 
Valencia, Melbourne and 
Dubai, the Gelato World
Tour will be stopping in 
Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and 
celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested 
hundreds of competitors and delighted 
hundreds of thousands of people. The best 
gelato artisan in the world will be crowned in 
Rimini, Italy, later in the year.

“The city’s interest in diverse food 
experiences, healthy lifestyle, artistic culture 
and desire for high-quality locally-sourced
food ingredients made Austin the perfect 
choice for our competition,” stated Achille 
Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s
premier event in Austin will present sixteen 
renowned gelato artisans from North America 
as they compete to create the world’s best 
gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, 
hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily 
with the highest quality ingredients, has less 
air than traditional ice cream and is served at 
a higher temperature, the flavors invigorate 
the palette while the gelato contains fewer 
calories and fat. This makes gelato the right 
choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato 
University, the most prestigious Gelato 
School in the world, which has thirteen 
schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients 
are IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the 
Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to 
charity. Media credentials, photography, b-roll
and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News 
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Shiny quantum dots brighten the future of solar cells

A house window that doubles as a solar panel could be on the 
horizon, thanks to recent quantum-dot work by Los Alamos National Laboratory 
researchers in collaboration with scientists from University of Milano-Bicocca
(UNIMIB), Italy. 

04/14/2014 

SEMI reports 2013 semiconductor photomask sales of 
$3.1B

SEMI reports that the worldwide semiconductor photomask 
market was $3.1 billion in 2013 and is forecasted to reach $3.3 billion in 2015. 
04/14/2014 

KLA-Tencor Corporation receives Intel’s Preferred 
Quality Supplier Award

KLA-Tencor Corporation has been recognized as one of 18 
companies receiving Intel Corporation’s Preferred Quality Supplier (PQS) 
award for their performance in 2013. 

04/11/2014 

The Week in Review: April 11, 2014

SIA reports sales of semiconductors in February 2014 increased 
11.4 percent from February 2013; GSA celebrates 20 years; SEMI expanding 

Innovation Village at SEMICON Europa

04/11/2014 

Domain walls in nanowires cleverly set in motion 

Important prerequisite for the development of nano-components
for data storage and sensor technology.
04/10/2014 

New "switch" could power quantum computing

A light lattice that traps atoms may help scientists build networks 
of quantum information transmitters.
04/10/2014 

Sunlight generates hydrogen in new porous silicon

Porous silicon manufactured in a bottom up procedure using 
solar energy can be used to generate hydrogen from water, according to a 
team of Penn State mechanical engineers, who also see applications for 
batteries, biosensors and optical electronics as outlets for this new material.

04/10/2014 

SEMI announces Innovation Village at SEMICON Europa 
2014

After the successful premier of a program to connect early-stage
companies with strategic investors and venture capitalists (VCs) in the U.S., 
SEMI is expanding the program to Europe as part of SEMICON Europa 2014 in 
Grenoble, France (October 7-9).

04/09/2014 

SEMI releases fourth quarter 2013 worldwide 
photovoltaic equipent market statistics report

Billings and bookings show improvement in the fourth quarter.04/09/2014 

Global Semiconductor Alliance celebrates 20 years of 
industry collaboration

The Global Semiconductor Alliance (GSA) is celebrating 20 years 
of industry collaboration this year. 
04/08/2014 

ROHM Semiconductor and imec join forces for ultra-low
power radio R&D

Nanoelectronics research center imec and ROHM 
Semiconductor Co. Ltd., a world-leading supplier of electronic components, 
announced today that they have entered into a strategic partnership for 
research collaboration on ultra-low power (ULP) radio technology for small 
battery-operated wireless devices.

04/07/2014 

IP interoperability in SoCs: Mix and match doesn’t always 
work

More often than not, a design re-spin isn’t just a simple re-spin
with a tweak here and a tweak there. The new design will probably have to 
comply with modified specifications that inevitably raise the bar for 
performance and power usage, and it will probably contain new IP that must 

be integrated. 

03/26/2014 

Roll over flat panel displays 

Flexible displays is a technological field that has been in R&D 
and pre-commercial development for several years, but what needs to happen 
to make volume production a reality, in areas including substrates, materials 
and production processes? Semiconductor Manufacturing & Design 
discussed the issues with Mac McDaniel, Director and Chief Marketing Officer, 
Display Business Group, Applied Materials, Michael Ciesinski, MD of the 
Flextech Alliance, and Keri Goodwin, Principal Scientist from the Centre for 

Process Innovation (CPI), in the UK.
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UC Berkley research in on-chip inductors; Equipment bookings 
and billings continue along a steady trend; SMIC CEO awarded SEMI 
Outstanding EHS Achievement Award; EVG opens HQ in China; ChaoLogix 
offers security for semi chips; Applied Materials named a World's Most Ethical 

Company

03/21/2014 

MORE ANALYSIS & FEATURES 

VIDEOS

UV LED Curing for the Electronics Industry
This paper provides an introduction to UV LED curing 
and the many benefits UV LED curing provides for 
bonding and coating applications in the electronics 
industry. Product manufacturers, machine builders, and 
chemistry formulators will gain an understanding of the 
benefits and how to apply UV LED curing in 
manufacturing processes. Included are specific 
examples of how manufacturers are using UV LED to 
make touch screens, mobile phones, micro speakers, 
and hard disk drives.April 03, 2014
Sponsored by Phoseon Technology 

Versatile Epoxy Compounds for Electronic 
Applications
Electronic systems have revolutionized our lives. We use
them in nearly all of our daily activities, for 
communication, computing, navigation, entertainment, 
payment processing, and more. They are the workhorses 
in many medical, transportation, aerospace, and military 
systems, performing functions such as automated 
control, data analysis, and pattern recognition.February
10, 2014
Sponsored by Master Bond, Inc.,

Enhancing the Performance of Electronic 
Applications with Versatile Epoxy 
Compounds
Learn about the different functions epoxies perform in the 
manufacture and assembly of today’s electronic 
systems. From nanotechnology to enormous space 
systems, these versatile compounds meet a wide variety 
of conditions, lending to the reliability and longevity of the 
devices we use in our everyday lives.January 06, 2014
Sponsored by Master Bond, Inc.,

RECOMMENDED TECHNOLOGY PAPERS

More Technology Papers 

Multiphysics Modeling of MEMS Devices
April 30 at 2:00 p.m. ET. Microelectromechanical 

systems (MEMS), such as actuators, sensors and 
resonators, rely on the interactions between multiple 
physical effects. In this webinar, we will show how a 
multiphysics simulation approach allows you to combine 
electrical, thermal and structural effects accurately in 
order to design reliable and high-performance MEMS 
devices.

New Insights into Wafer Cleaning
April 2014 (date and time TBD) Wafer cleaning is one 

of the most common yet most critical processing steps, 
since it can have a huge impact on the success of the 
subsequent process step. Not only does it involve the 
removal of organic and metal contaminants, but it must 
leave the surface in a desired state (hydrophilic or 
hydrophobic, for example), with minimal roughness and 
minimal surface loss – all on a growing list of different 
types of materials. In this webcast, experts will identify 
industry challenges and possible solutions.

Packaging Materials 
May 2014 (date and time TBD) Advanced packages 

rely on high-performance materials – die-attach film, 
solder bumps, conductive adhesive, underfill, TIM – to
ensure reliability, fine-pitch interconnect, thermal 
management, and chip performance are optimized. 
Learn about the latest assembly materials and how they 
can improve the package, speed packaging throughput, 
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin,

Texas

After v isiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will

be stopping in Austin, Texas, May  9-11  at Republic Square. The Gelato World

Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the

end, the tour will have v isited eight cities, five continents, tested hundreds of

competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be

crowned in Rimini, Italy , later in the y ear.

“The city ’s interest in diverse food experiences, healthy  lifesty le, artistic culture and desire for high-

quality  locally -sourced food ingredients made Austin the perfect choice for our competition,” stated

Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned

gelato artisans from North America as they  compete to create the world’s best gelato flavor. Visitors

and industry  professionals are inv ited to enjoy  lessons, hands-on workshops and delicious instruction

on the ancient art of making gelato.

Because artisan gelato is made fresh daily  with the highest quality  ingredients, has less air than

traditional ice cream and is served at a higher temperature, the flavors inv igorate the palette while the

gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies

who appreciate the finest flavors and textures.

The event is organized by  Carpigiani Gelato University , the most prestigious Gelato School in the

world, which has thirteen schools on five continents and produces the world’s premier expo in artisan

food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are

IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable

Food Center and the Italy -America Chamber of Commerce of Texas.

The proceeds from sampling go directly  to charity . Media credentials, photography, b-roll and more

information are available upon request.
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Sixteen Gelato Artisans Vie for The North American Title, May 9-11, 2014

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be

stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is

a competition and celebration of the ART of FROZEN DESSERTS. In the end, the

tour will have visited eight cities, five continents, tested hundreds of competitors

and delighted hundreds of thousands of people. The best gelato artisan in the

world will be crowned in Rimini, Italy, later in the year.

"The city's interest in diverse food experiences, healthy lifestyle, artistic culture

and desire for high-quality locally-sourced food ingredients made Austin the

perfect choice for our competition," stated Achille Sassoli, Gelato World Tour's

Director.

With free admission to the public, the tour's premier event in Austin will present

sixteen renowned gelato artisans from North America as they compete to create

the world's best gelato flavor. Visitors and industry professionals are invited to

enjoy lessons, hands-on workshops and delicious instruction on the ancient art

of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients,

has less air than traditional ice cream and is served at a higher temperature, the

flavors invigorate the palette while the gelato contains fewer calories and fat. This

makes gelato the right choice for health-conscious foodies who appreciate the

finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious

Gelato School in the world, which has thirteen schools on five continents and

produces the world's premier expo in artisan food, Sigep-Rimini Fiera. Main

partners and leading manufacturers of showcases and ingredients are IFI and

MEC3. The Gelato World Tour is proud to collaborate with local partners at the

Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials,

photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, 
Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds 
of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced
food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North 
America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is 
served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen 
schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available 
upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato 
flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier 
expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on 
the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
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Skype: valentinarighi.cgroup
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Gelato World Tour Competition 
Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, 
the Gelato World Tour will be stopping in Austin, Texas, 
May 9-11 at Republic Square. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, 
later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic 
culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato 
World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will 
present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, 
has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and 
fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious 
Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, 
photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition 
Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, 
the Gelato World Tour will be stopping in Austin, Texas, 
May 9-11 at Republic Square. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, 
later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic 
culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato 
World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will 
present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, 
has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and 
fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious 
Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, 
photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases
and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases
and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings

Highlights: Gelato_World_Tour, Gelato World Tour, Gelato WorldTour
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings

Highlights: Gelato_World_Tour, Gelato World Tour, Gelato WorldTour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients 
made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases
and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on 
the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be

Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,
Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato
makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in 

Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, 

five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-
sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World 

Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from 
North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited 

to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and 
is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This 

makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 
thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 

partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are 
available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,” 
stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

ADVERTISEMENT

ADVERTISEMENT

Partners

Gelato World Tour Competition Selects Austin, Texas | Financial Content Wrapper | InvestorPlace                                                                                        Page 1 of 2 

4/15/2014http://markets.financialcontent.com/investplace/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin





143

Gelato World Tour Competition Selects Austin, Texas (1 of 1)
Publication: InvestTalk 
Date: April 14, 2014
Impressions: 8,500

ROI: $356 .00 

http://markets.financialcontent.com/investtalk/news/read?GUID=26933383

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

InvestTalk Market Ticker

© KPP Financial

STOCKS FUNDS SECTORS TOOLS

OVERVIEW MARKET NEWS MARKET VIDEOS CURRENCIES INTERNATIONAL TREASURY & BONDS

SEARCH INVESTCENTER

RECENT QUOTES MY WATCHLIST INDICATORS

Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato 
flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier 
expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, PHOTOGRAPHY, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
JANET@DCA-DCPR.COM
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Com. Manager/PR Gelato World Tour
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Gelato World Tour Competition 
Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the 
Gelato World Tour will be stopping in Austin, Texas, May 
9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic 
culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato 
World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will 
present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are 
invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, 
has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. 
This makes gelato the right choice for health-conscious foodies who appreciate 
the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious 
Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the 
Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, 
photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition 
Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the 
Gelato World Tour will be stopping in Austin, Texas, May 
9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic 
culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato 
World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will 
present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are 
invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, 
has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. 
This makes gelato the right choice for health-conscious foodies who appreciate 
the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious 
Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the 
Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, 
photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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KARN NewsRadio 102.9 FM/920 AM (Little Rock, AR)
04/14/2014
"Gelato World Tour Competition Selects Austin, Texas"
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Source Website: www.karnnewsradio.com

April 14, 2014 at 12:52 PM EDT

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings

Highlights: Gelato World Tour, Gelato WorldTour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited 
eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on 
the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited 
eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on 
the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five
continents, tested hundreds of competitors and delighted hundreds of thousands of people. The 
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best gelato 
flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS. In the end, the tour will have visited eight cities, five
continents, tested hundreds of competitors and delighted hundreds of thousands of people. The 
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best gelato 
flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, 
Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food
ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North 
America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is 
served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen 
schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available 
upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping 
in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight 
cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-
sourced food ingredients made Austin the perfect choice for our competition,”  stated Achille Sassoli, Gelato World 
Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans 
from North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are 
invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream 
and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and 
fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 
thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud 
to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are 
available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.
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press release

April 14, 2014, 12:53 p.m. EDT

Gelato World Tour Competition Selects Austin, Texas

Sixteen Gelato Artisans Vie for The North American Title, May 9-11, 2014

AUSTIN, Texas, Apr 14, 2014 (BUSINESS WIRE) -- After visiting Rome, Valencia, Melbourne and
Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The
Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the
end, the tour will have visited eight cities, five continents, tested hundreds of competitors and
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in
Rimini, Italy, later in the year.

"The city's interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,"
stated Achille Sassoli, Gelato World Tour's Director.

With free admission to the public, the tour's premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world's best gelato flavor. Visitors
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world's premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials,photography, b-roll and more
information are available upon request.

SOURCE: Gelato World Tour
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato 
World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and 
desire for high-quality locally-sourced food ingredients made Austin the perfect choice 
for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present 
sixteen renowned gelato artisans from North America as they compete to create the 
world’s best gelato flavor. Visitors and industry professionals are invited to enjoy 
lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less 
air than traditional ice cream and is served at a higher temperature, the flavors 
invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors 
and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato 
School in the world, which has thirteen schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World 
Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-
roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato 
World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and 
desire for high-quality locally-sourced food ingredients made Austin the perfect choice 
for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present 
sixteen renowned gelato artisans from North America as they compete to create the 
world’s best gelato flavor. Visitors and industry professionals are invited to enjoy 
lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less 
air than traditional ice cream and is served at a higher temperature, the flavors 
invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors 
and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato 
School in the world, which has thirteen schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World 
Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-
roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will 
have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in 
the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality
locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest 
flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which 
has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will 
have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in 
the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality
locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest 
flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which 
has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The 
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect 
choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect 
choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato flavor. 
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Highlights: Gelato World Tour, Gelato WorldTour
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato 
flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create the world’s best gelato 
flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the flavors invigorate the palette 
while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The 
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 

delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in 
Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated

Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors and 
industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 

ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 

who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 

and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 

delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in 
Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated

Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors and 
industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 

ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 

who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 

and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato 
World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and 
desire for high-quality locally-sourced food ingredients made Austin the perfect 
choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present 
sixteen renowned gelato artisans from North America as they compete to create the 
world’s best gelato flavor. Visitors and industry professionals are invited to enjoy 
lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less 
air than traditional ice cream and is served at a higher temperature, the flavors 
invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors 
and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato 
School in the world, which has thirteen schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-
roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM 
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Gelato World Tour Competition Selects 
Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato 
World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and 
desire for high-quality locally-sourced food ingredients made Austin the perfect 
choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present 
sixteen renowned gelato artisans from North America as they compete to create the 
world’s best gelato flavor. Visitors and industry professionals are invited to enjoy 
lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less 
air than traditional ice cream and is served at a higher temperature, the flavors 
invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors 
and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato 
School in the world, which has thirteen schools on five continents and produces the 
world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-
roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM 

EDT

Stock Market XML and JSON Data API provided by FinancialContent 
Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 
minutes.
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

Share your news with us

STORIES
Share your story idea with 
NewsOK.

PHOTOS
Upload your photos to 
NewsOK and share them with 
the world.

VIDEO
Upload your videos to 
NewsOK and share them with 
the world.

NEED HELP?
Our customer support page 
will help guide you.

Subscribe Contact Us Support Privacy Policy Terms of Use About Our Ads Advertise With Us © Produced by NewsOK.com

Markets

Energy

Technology

Oklahoma City Times / Downtown OKC

National

Local

Commercial Real Estate

Legal Notices

MARKETS

ENERGY

TECHNOLOGY

OKLAHOMA CITY TIMES

NATIONAL

LOCAL

COMMERCIAL REAL ESTATE

LEGAL NOTICES

Home

Sports

News

Business

Opinion

A&E

Blogs

Life

Weather

Gelato World Tour Competition Selects Austin, Texas | Stock Market Summary for Today | NSDQ, NYSE and AMEX Stock Market Summaries | S...    Page 2 of 2 

4/15/2014http://markets.financialcontent.com/newsok/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin

Gelato World Tour Competition Selects Austin, Texas (2 of 2)
Publication: NewsOK .com 

Date: April 14, 2014
Impressions: 1,056,390

ROI: $42,255 .60 

http://markets.financialcontent.com/newsok/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin





193

Gelato World Tour Competition Selects Austin, Texas (1 of 1)
Publication: Oak Ridger 

Date: April 14, 2014
Impressions: 54,901

ROI: $148 .00 

Link Unavailable

Oak Ridger (Oak Ridge, TN)
04/14/2014
"Gelato World Tour Competition Selects Austin, Texas"
Audience: 54,901
Source Website: www.oakridger.com

April 14, 2014 at 12:52 PM EDT

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities,
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

?The city?s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for
high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,?
stated Achille Sassoli, Gelato World Tour?s Director.

With free admission to the public, the tour?s premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world?s best gelato flavor.
Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world?s premier expo in
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and
ingredients are IFI and MEC3.?The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more
information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases
and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World
Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for 
high-quality locally-sourced food ingredients made Austin the perfect choice for our 
competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen 
renowned gelato artisans from North America as they compete to create the world’s best 
gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air 
than traditional ice cream and is served at a higher temperature, the flavors invigorate the 
palette while the gelato contains fewer calories and fat. This makes gelato the right choice for
health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in 
the world, which has thirteen schools on five continents and produces the world’s premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases
and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local 
partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
will be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested 
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in 
the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while 
the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, 
Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food
ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North 
America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served 
at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the 
right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen 
schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available 
upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour competition
selects Austin, TX
Sixteen Gelato Artisans Vie for The North American
Title, May 9-11, 2014

BY PRESS RELEASE 

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in

Austin, Texas, May 9-11 at Republic Square.  The Gelato World Tour is a competition and

celebration of the ART of FROZEN DESSERTS.  In the end, the tour will have visited eight cities,

five continents, tested hundreds of competitors and delighted hundreds of thousands of people.

The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

"The city¹s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for

high-quality locally-sourced food ingredients made Austin the perfect choice for our competition,"

stated Achille Sassoli, Gelato World Tour's Director.

With free admission to the public, the tour¹s premier event in Austin will present sixteen renowned

gelato artisans from North America as they compete to create the world¹s best gelato flavor.

 Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and

delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than

traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while

the gelato contains fewer calories and fat.  This makes gelato the right choice for health-conscious

foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the

Main Menu About Us
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world, which has thirteen schools on five continents and produces the world's premier expo in

artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and

ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at

the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity.  Media credentials, photography, b-roll and

more information are available upon request.

This article appears in the April 2014 issue of PMQ Pizza Magazine

Did you like what you read here? Subscribe to PMQ Pizza Magazine »
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Las Vegas Pizzaiolo and NYC Entrepreneur Discover Kinship and Same
Entrepreneurial Spirit, Literally

PizzaRev co-CEO, Rodney Eckerman, to Speak on Fast-Casual Pizza Segment at
UCLA Extension Restaurant Industry Conference 2014

New Technomic Research Shows Consumers Want More Better-For-You Sandwich
Options When Dining Away From Home

Domino’s Pizza® Launches New Online Group Ordering Tool

Iconic Breweries Offer Toast to 25 Years of Great Beers

Gelato World Tour Competition Selects Austin, TX (2 of 2)
Publication: PMQ 

Date: April 14, 2014
Impressions: 40,165

ROI: $6,278 .00 

http://www .pmq .com/April-2014/Gelato-World-Tour-competition-selects-Austin-TX/



202

Gelato World Tour Competition Selects Austin, Texas (1 of 2)
Publication: Raleigh News & Observer 

Date: April 14, 2014
Impressions: 1,081,629

ROI: $1,783 .00 

http://markets.financialcontent.com/mi.newsob/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

67° Forecast

Subscriptions Report News Customer Service

Classifieds Jobs Cars Homes Apartments Legals Place an Ad

HOME NEWS SPORTS BUSINESS POLITICS LIVING OPINION COMMUNITIES LOCAL DEALS

N&O 100 Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and 
industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional 
ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato
contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and 
industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional 
ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato
contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.
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o r
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Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.

Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

 
 

 

Terms of Service Copyright Record Publishing Co, LLC. 1995-2010. All Rights Reserved.
Content may not be republished without the expressed written consent of the publisher. Dix Communications

Website Feedback
Advanced Search
Archives
Contacts
Advertising
Online Newsroom
About
Privacy

 

Home
Local News
Entertainment
Sports
daily_headlines
For The Record
Lifetimes
Church
Obituaries
Opinion
Real Estate
High School Football
Breaking

Elections
Videos
Featured News
Latest Headlines
AP Ohio News
AP National News
AP National Sports
AP Entertainment
AP Health
AP Economy
AP Automotive
AP Technology
AP Business

Citizen News
Citizen Photos
Citizen Opinion
Citizen Videos

Events
OhioAutoFinder
JobFinder
ClassifiedFinder
Legal Ads
Local Businesses

Gelato World Tour Competition Selects Austin, Texas | Recordpub.com  Breaking News, World & Local News, Sports & Multimedia                              Page 2 of 2 

4/15/2014http://markets.financialcontent.com/dixcom.recordpub/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin

Gelato World Tour Competition Selects Austin, Texas (2 of 2)
Publication: Record-Courier 

Date: April 14, 2014
Impressions: 28,044

ROI: $185 .00 

http://markets.financialcontent.com/dixcom.recordpub/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin





207

Gelato World Tour Competition Selects Austin, Texas (1 of 1)
Publication: Redlands Daily Facts 

Date: April 14, 2014
Impressions: 69,835

ROI: $103 .00 

http://markets.financialcontent.com/mng-lang.redlandsdaily/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight 
cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world 
will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the 
perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create 
the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight 
cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world 
will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the 
perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create 
the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. 
The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight 
cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world 
will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the 
perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to create 
the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 
9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food
ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as 
they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a
higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice 
for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

 

Gelato World Tour Competition Selects Austin, Texas

After v isiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping

in Austin, Texas, May  9-11  at Republic Square. The Gelato World Tour is a competition and

celebration of the ART of FROZEN DESSERTS. In the end, the tour will have v isited eight

cities, five continents, tested hundreds of competitors and delighted hundreds of thousands

of people. The best gelato artisan in the world will be crowned in Rimini, Italy , later in the

y ear.

“The city ’s interest in diverse food experiences, healthy  lifesty le, artistic culture and desire for high-quality  locally -sourced food ingredients made Austin the

perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they  compete to

create the world’s best gelato flavor. Visitors and industry  professionals are inv ited to enjoy  lessons, hands-on workshops and delicious instruction on the

ancient art of making gelato.

Because artisan gelato is made fresh daily  with the highest quality  ingredients, has less air than traditional ice cream and is served at a higher temperature,

the flavors inv igorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who

appreciate the finest flavors and textures.

The event is organized by  Carpigiani Gelato University , the most prestigious Gelato School in the world, which has thirteen schools on five continents and

produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and

MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy -America Chamber of Commerce of

Texas.

The proceeds from sampling go directly  to charity . Media credentials, photography, b-roll and more information are available upon request.

Contacts: 

For Gelato World Tour

Janet Orgain, 7 31-427 -2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-337 2

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Sky pe: valentinarighi.cgroup

www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and 
industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional 
ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato
contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and 
industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional 
ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato
contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas

Sixteen Gelato Artisans Vie for The North American Title, May 9-11,

2014

AUSTIN, Texas--(BUSINESS WIRE)--After visiting Rome, Valencia, Melbourne and Dubai, the
Gelato World

Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The

Gelato World Tour is a competition and celebration of the ART of FROZEN

DESSERTS. In the end, the tour will have visited eight cities, five

continents, tested hundreds of competitors and delighted hundreds of

thousands of people. The best gelato artisan in the world will be

crowned in Rimini, Italy, later in the year.

"The city's interest in diverse food experiences, healthy lifestyle,

artistic culture and desire for high-quality locally-sourced food

ingredients made Austin the perfect choice for our competition"

"The city's interest in diverse food experiences, healthy lifestyle,

artistic culture and desire for high-quality locally-sourced food

ingredients made Austin the perfect choice for our competition," stated

Achille Sassoli, Gelato World Tour's Director.

With free admission to the public, the tour's premier event in Austin

will present sixteen renowned gelato artisans from North America as they

compete to create the world's best gelato flavor. Visitors and industry

professionals are invited to enjoy lessons, hands-on workshops and

delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality

1
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ingredients, has less air than traditional ice cream and is served at a

higher temperature, the flavors invigorate the palette while the gelato

contains fewer calories and fat. This makes gelato the right choice for

health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most

prestigious Gelato School in the world, which has thirteen schools on

five continents and produces the world's premier expo in artisan food,

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases

and ingredients are IFI and MEC3. The Gelato World Tour is proud to

collaborate with local partners at the Sustainable Food Center and the

Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography,

b-roll and more information are available upon request.

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina

Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype:

valentinarighi.cgroup

www.gelatoworldtour.com

(c)2014 Business Wire

Audience provided by Nielsen/NetRatings

Highlights: Gelato World Tour, Gelato World Tour, dca-dcpr
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the 
world, which has thirteen schools on five continents and produces the world’s premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in 
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of people. 
The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-
sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World 
Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans 
from North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are 
invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream 
and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and 
fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 
thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud 
to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are 
available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in 
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, 
tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced
food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from 
North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to 
enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is 
served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This 
makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen 
schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are 
available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in 
Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, 
five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-
sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World 
Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans 
from North America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are 
invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream 
and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and 
fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 
thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud 
to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are 
available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, 
May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN 
DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors 
and delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year. 

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for highquality 
locallysourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director. 

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry 
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato. 

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest 
flavors and textures. 

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which 
has thirteen schools on five continents and produces the world’s premier expo in artisan food, SigepRimini 
Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America 
Chamber of Commerce of Texas. 

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request. 

Contacts:

For Gelato World Tour
Janet Orgain, 731-427-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3372
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art 
of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional 
ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains 
fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, 
Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art 
of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional 
ice cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains 
fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete 
to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on 
the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and
delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five 
continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 

Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following

Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.

Stock quotes supplied by Six Financial
Postage Rates

Copyright Notice | Privacy Policy | Information | Subscriber Services | Site Map | RSS
MNG Corporate Site Map | Newspaper Media Kit

For more local Southern California News: Copyright ©2007

Select a newspaper... Los Angeles Newspaper group

  RSS

  This Site    Web Search powered by YAHOO! SEARCH 

Home News Sports Business Opinions Entertainment Living Info Classifieds Homes Jobs Autos Obituaries

Markets

Gelato World Tour Competition Selects Austin, Texas | San Bernardino County Sun  Business                                                                                             Page 1 of 2 

4/15/2014http://markets.financialcontent.com/mng-lang.sbsun/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin



240

Gelato World Tour Competition Selects Austin, Texas (1 of 2)
Publication: Sun Herald 

Date: April 14, 2014
Impressions: 150,386

ROI: $497 .00 

http://markets.financialcontent.com/mi.sunherald/news/read/26933383/Gelato_World_Tour_Competition_Selects_Austin

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

49° Forecast

Subscriptions Report News Customer Service

Classifieds Jobs Cars Homes Apartments Legals Place an Ad

HOME NEWS SPORTS ENTERTAINMENT OBITUARIES OPINION LIVING BILOXI.COM LOCAL DEALS

Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas

4/14/2014, 11:52 AM (Source: Business Wire)

Sixteen Gelato Artisans Vie for The North American Title, May 9-11, 2014

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic Square. The

Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited eight cities, five

continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be crowned

in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made

Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they

compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and

delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher

temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-

conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five

continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases

and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the

Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contact:

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype: valentinarighi.cgroup

www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, 
Texas, May 9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS. In the end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food
ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North 
America as they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is 
served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes 
gelato the right choice for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen 
schools on five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading 
manufacturers of showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available 
upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will 
be stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World 
Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the 
end, the tour will have visited eight cities, five continents, tested hundreds of 
competitors and delighted hundreds of thousands of people. The best gelato artisan in the world will be
crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition,” stated
Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned 
gelato artisans from North America as they compete to create the world’s best gelato flavor. Visitors 
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than 
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the 
gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies 
who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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&#039;PRIMARY&#039;\nquery: INSERT INTO watchdog\n (uid, type, message, variables, severity, link, location, referer, hostname, timestamp)\n VALUES\n (0, 
&#039;memcache&#039;, &#039;Exception caught in dmemcache_object: !msg&#039;, &#039;a:1:{s:4:\\&quot;!msg\\&quot;;s:129:\\&quot;Memcache::connect() [&lt;a 
href=\\&#039;memcache.connect\\&#039;&gt;memcache.connect&lt;/a&gt;]: Can\\&#039;t connect to 127.0.0.1:11211, Connection refused (111)\\&quot;;}&#039;, 4, &#039;&#039;, 
&#039;http://www.val in /home/vin/public_html/includes/database.mysql.inc on line 135

Warning: Duplicate entry '39346396' for key 'PRIMARY' query: INSERT INTO watchdog (uid, type, message, variables, severity, link, location, referer, hostname, timestamp) VALUES (0, 
'php', '%message in %file on line %line.', 'a:4:{s:6:\"%error\";s:12:\"user warning\";s:8:\"%message\";s:2241:\"Duplicate entry &#039;39346396&#039; for key 
&#039;PRIMARY&#039;\nquery: INSERT INTO watchdog\n (uid, type, message, variables, severity, link, location, referer, hostname, timestamp)\n VALUES\n (0, &#039;boost&#039;, 
&#039;There are &lt;strong&gt;php errors&lt;/strong&gt; on this page, preventing boost from caching. ERROR: &lt;pre&gt;%error&lt;/pre&gt; !link &lt;br /&gt; !performance&#039;, 
&#039;a:3:{s:6:\\&quot;%error\\&quot;;s:1157:\\&quot;Array\\n\\n [type] =&gt; 512\\n [message] =&gt; Duplicate entry &amp;#039;3934639 
in /home/vin/public_html/includes/database.mysql.inc on line 135
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The 
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Warning: Duplicate entry '39346396' for key 'PRIMARY' query: INSERT INTO watchdog (uid, type, message, variables, severity, link, location, referer, hostname, timestamp) VALUES (0, 
'php', '%message in %file on line %line.', 'a:4:{s:6:\"%error\";s:12:\"user warning\";s:8:\"%message\";s:634:\"Duplicate entry &#039;39346396&#039; for key 
&#039;PRIMARY&#039;\nquery: INSERT INTO watchdog\n (uid, type, message, variables, severity, link, location, referer, hostname, timestamp)\n VALUES\n (0, 
&#039;memcache&#039;, &#039;Exception caught in dmemcache_object: !msg&#039;, &#039;a:1:{s:4:\\&quot;!msg\\&quot;;s:129:\\&quot;Memcache::connect() [&lt;a 
href=\\&#039;memcache.connect\\&#039;&gt;memcache.connect&lt;/a&gt;]: Can\\&#039;t connect to 127.0.0.1:11211, Connection refused (111)\\&quot;;}&#039;, 4, &#039;&#039;, 
&#039;http://www.val in /home/vin/public_html/includes/database.mysql.inc on line 135

Warning: Duplicate entry '39346396' for key 'PRIMARY' query: INSERT INTO watchdog (uid, type, message, variables, severity, link, location, referer, hostname, timestamp) VALUES (0, 
'php', '%message in %file on line %line.', 'a:4:{s:6:\"%error\";s:12:\"user warning\";s:8:\"%message\";s:634:\"Duplicate entry &#039;39346396&#039; for key 
&#039;PRIMARY&#039;\nquery: INSERT INTO watchdog\n (uid, type, message, variables, severity, link, location, referer, hostname, timestamp)\n VALUES\n (0, 
&#039;memcache&#039;, &#039;Exception caught in dmemcache_object: !msg&#039;, &#039;a:1:{s:4:\\&quot;!msg\\&quot;;s:129:\\&quot;Memcache::connect() [&lt;a 
href=\\&#039;memcache.connect\\&#039;&gt;memcache.connect&lt;/a&gt;]: Can\\&#039;t connect to 127.0.0.1:11211, Connection refused (111)\\&quot;;}&#039;, 4, &#039;&#039;, 
&#039;http://www.val in /home/vin/public_html/includes/database.mysql.inc on line 135

Warning: Duplicate entry '39346396' for key 'PRIMARY' query: INSERT INTO watchdog (uid, type, message, variables, severity, link, location, referer, hostname, timestamp) VALUES (0, 
'php', '%message in %file on line %line.', 'a:4:{s:6:\"%error\";s:12:\"user warning\";s:8:\"%message\";s:2241:\"Duplicate entry &#039;39346396&#039; for key 
&#039;PRIMARY&#039;\nquery: INSERT INTO watchdog\n (uid, type, message, variables, severity, link, location, referer, hostname, timestamp)\n VALUES\n (0, &#039;boost&#039;, 
&#039;There are &lt;strong&gt;php errors&lt;/strong&gt; on this page, preventing boost from caching. ERROR: &lt;pre&gt;%error&lt;/pre&gt; !link &lt;br /&gt; !performance&#039;, 
&#039;a:3:{s:6:\\&quot;%error\\&quot;;s:1157:\\&quot;Array\\n\\n [type] =&gt; 512\\n [message] =&gt; Duplicate entry &amp;#039;3934639 
in /home/vin/public_html/includes/database.mysql.inc on line 135
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The 
best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 
9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food
ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as 
they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a
higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice 
for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on
five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 
9-11 at Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. 
In the end, the tour will have visited eight cities, five continents, tested hundreds of competitors and delighted 
hundreds of thousands of people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the 
year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food
ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as 
they compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a
higher temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice 
for health-conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on
five continents and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have 
visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato 
artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin 
the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, 
the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who 
appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of 
Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at 
Republic Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the 
tour will have visited eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of 
people. The best gelato artisan in the world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made 
Austin the perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they
compete to create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious 
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher 
temperature, the flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-
conscious foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents 
and produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients 
are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber 
of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com

By: Gelato World Tour via Business Wire News Releases April 14, 2014 at 12:52 PM EDT
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Gelato World Tour Competition Selects Austin, 
Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be 
stopping in Austin, Texas, May 9-11 at Republic Square. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour 
will have visited eight cities, five continents, tested hundreds of competitors and 
delighted hundreds of thousands of people. The best gelato artisan in the world will 
be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality
locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli, 
Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato 
artisans from North America as they compete to create the world’s best gelato flavor. Visitors and industry
professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice 
cream and is served at a higher temperature, the flavors invigorate the palette while the gelato contains fewer 
calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the finest 
flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, 
which has thirteen schools on five continents and produces the world’s premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3. The 
Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more 
information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited 
eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the 
world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the 
perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour Competition Selects Austin, Texas
After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin, Texas, May 9-11 at Republic 
Square. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS. In the end, the tour will have visited 
eight cities, five continents, tested hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in the 
world will be crowned in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the 
perfect choice for our competition,” stated Achille Sassoli, Gelato World Tour’s Director.

With free admission to the public, the tour’s premier event in Austin will present sixteen renowned gelato artisans from North America as they compete to 
create the world’s best gelato flavor. Visitors and industry professionals are invited to enjoy lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than traditional ice cream and is served at a higher temperature, the 
flavors invigorate the palette while the gelato contains fewer calories and fat. This makes gelato the right choice for health-conscious foodies who appreciate the 
finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has thirteen schools on five continents and 
produces the world’s premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to charity. Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
www.gelatoworldtour.com
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Gelato World Tour set for stop in Austin
BakeMag.com, April 15, 2014
by Staff

 

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in Austin,
Texas, May 9-11 at Republic Square.  The Gelato World Tour is a competition and celebration of the
ART of FROZEN DESSERTS.  In the end, the tour will have visited eight cities, five continents, tested
hundreds of competitors and delighted hundreds of thousands of people. The best gelato artisan in
the world will be crowned in Rimini, Italy, later in the year.

"The city's interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-
quality locally-sourced food ingredients made Austin the perfect choice for our competition," stated
Achille Sassoli, Gelato World Tour's Director.

With free admission to the public, the tour's premier event in Austin will present sixteen renowned
gelato artisans from North America as they compete to create the world¹s best gelato flavor.  Visitors
and industry professionals are invited to enjoy lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Because artisan gelato is made fresh daily with the highest quality ingredients, has less air than
traditional ice cream and is served at a higher temperature, the flavors invigorate the palette while the
gelato contains fewer calories and fat.  This makes gelato the right choice for health-conscious
foodies who appreciate the finest flavors and textures.

The event is organized by Carpigiani Gelato University, the most prestigious Gelato School in the
world, which has thirteen schools on five continents and produces the world's premier expo in artisan
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients
are IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.
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Austin, Texas, To Host Gelato World Tour

Competition

Posted by: Heather Blount    Tags:  competition, culinary, dessert, event, sw eets, Texas    Posted date:  April 15,

2014  |  No comment

After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will be stopping in

Austin, Texas, May 9-11 at Republic Square.

The Gelato World Tour is a competition around, and a celebration of, the art of frozen desserts. The

tour will visit eight cities and five continents and test hundreds of competitors, and hundreds of

thousands of spectators are expected. The best gelato artisan in the world will be crowned in Rimini,

Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-

quality locally-sourced food ingredients made Austin the perfect choice for our competition,” said

Achille Sassoli, director of the Gelato World Tour.

With free admission to the public, the tour’s premier event in Austin will present 16 renowned gelato

artisans from North America as they compete to create the world’s best gelato flavor. Visitors and

industry professionals are invited to participate in hands-on workshops and instruction in the ancient

art of making gelato.

The event is organized by Carpigiani Gelato University, the most prestigious gelato school in the

world, which has 13 schools on five continents and produces the world’s premier expo in artisan

food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients are

IFI and MEC3. The Gelato World Tour is collaborating with local partners at the Sustainable Food

Center and the Italy-America Chamber of Commerce of Texas.

Sunbelt Foodservice is a sister publication of The Shelby Report. They are products of Shelby

Publishing Co., which also owns The Griffin Report of Food Marketing.
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Gelato World Tour names Austin as stop

Enlarge Photo

Alexander Walther

The Gelato World Tour has announced that it will stop in Austin May 9-11 in Republic Square.

Robert Grattan

Staff Writer- Austin Business Journal

Email  |  Twitter

Austin’s latest international event may not have the same attendance or economic impact as a Formula 1

race, but it may be tastier.

The Gelato World Tour has announced that it will stop in Austin May 9-11 in Republic Square downtown

after swooping through Rome, Valencia, Melbourne and Dubai. The tour has plans to visit eight cities and

host thousands of people before crowning a best gelato champion in Rimini, Italy, later in the year.

“The city’s interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality

locally-sourced food ingredients made Austin the perfect choice for our competition,” stated Achille Sassoli,

Gelato World Tour’s Director, in a press release.

Admission to the event will be free. The tours Austin stop will present 16 North American “gelato artisans”

in a competition for the best flavor. The event will also feature instruction and workshops on the art of

making gelato.

The event is organized by Carpigiani Gelato University, which has thirteen gelato schools on five continents

and produces another artisan food expo, Sigep-Rimini Fiera.

Main partners and leading manufacturers of showcases and ingredients are IFI and MEC3, according to a

press release. The Gelato World Tour is also working with local partners at the Sustainable Food Center

and the Italy-America Chamber of Commerce of Texas.

Robert Grattan covers government, courts and economic development for the Austin Business

Journal.
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Gelato World Tour to swing through Austin in May 

Gelato World Tour

By Addie Broyles

Next month, Austin will host the Gelato World Tour, an international competition that pits gelato makers from five continents against one another to find the best gelato in the world.

Austin is the only North American stop on the eight-city tour, which has already passed through Rome, Valencia, Melbourne and Dubai. The event, which is free and open to the

public, wil l take place May 9 to 11 at Republic Square Park downtown and will feature 16 gelato makers from the U.S. and Canada competing to win the title of best gelato in the

continent. Three of the tour winners will then compete in the finals in Rimini, Italy, later in the year.

Teo, the gelato shop at 1206 W. 38th St. that Matthew and Anna Lee opened in 2003, is the only Austin gelateria competing in the contest. 

"The city's interest in diverse food experiences, healthy lifestyle, artistic culture and desire for high-quality locally-sourced food ingredients made Austin the perfect choice for our

competition," Achille Sassoli, Gelato World Tour director, said in a press release.

At the event, which will take place from 11 a.m. to 10 p.m. Friday, 9 a.m. to 10 p.m. Saturday and 11 a.m. to 10 p.m. Sunday, the audience can watch the competitors make their

products and take hands-on workshops from Carpigiani Gelato University instructors to learn how to make it at home. Tasting tickets cost $10.
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 Cancel  Edit comment
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Report Abuse

The SFC Farmers' Market Downtown will go on as normal, Saturday, 9 am to 1 pm, May 10. The Gelato World Tour proceeds from the tasting ticket sales will benefit Sustainable

Food Center. SFC is assisting the competing chefs in sourcing their ingredients, including the milk and cream, from local Texas farms.
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Ciccarelli appointed dean of
Hutton Honors College at IU
Bloomington

Andrea Ciccarelli has been

named dean of the Hutton

Honors College at Indiana

University Bloomington. He is professor of

Italian and chair of the Department of

French and Italian in the College of Arts...

75-year-old Racine restaurant
Totero's closing in June

The last day in business for

Totero's, a 75-year-old

Italian restaurant in Racine,

will be June 26. The Italian-American

restaurant, still in the century-old building

at 2343 Mead St. where Achille...

Bianco and Sons: Concessions
maestri

by Brittany McDonough   If

you have enjoyed the spicy

goodness of a hot Italian

sausage before a Red Sox game while

strolling down Yawkey Way, you are a

faithful Bianco and Sons customer.

Opening...

Middlebury Italian School
Accepting Summer 2014
Applications and Financial Aid is
Still Available

The Middlebury Italian

School summer immersion

program is still accepting

applications, and need-based financial aid

is still available!   7-week immersion

program - Take three classes in Italian...

Italian Festival Home Winemakers
Competition Returns This Year!

 Austin  Food  Ice Cream  Texas

The Gelato World Tour is coming to Austin in May

Published on Thursday, 17 April 2014 14:06

When the first heat waves of summer begin to role into town, Republic

Square Park will keep you cool with a creamy dessert competition. The

Gelato World Tour, a globe-hopping extravaganza of sweetness, has

announced that Austin will be the only North American stop on its

international tour.

 

From May 9-11, Austinites are invited to the event where you can do

more than just taste the popular Italian dessert (although, in our opinion,

that's the best part). On the main stage will be a competition between

North America's top 16 gelato makers, including Austin's own Matthew

Lee of Teo Espresso and Gelato.

 

Read more

 

Source: http://austin.culturemap.com
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Written on April 20, 2014 by momfluential in Features, Momfluential, Trav el

Gelato World Tour Lands in Austin & I Want to
Move to Texas

After visit ing Rome, Valencia, Melbourne and Dubai, the Gelato World Tour will

be stopping in Aust in, Texas, May 9-11 at Republic Square.  The Gelato World

Tour is a competit ion and celebrat ion of the ART of FROZEN DESSERTS.  In the

end, the tour will have visited eight cit ies, five continents, tested hundreds of

competitors and delighted hundreds of thousands of people. The best gelato

art isan in the world will be crowned in Rimini, Italy later in the year.
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“The city’s interest in diverse food experiences, healthy lifestyle, art ist ic culture

and desire for high-quality locally-sourced food ingredients made Aust in the

perfect choice for our competit ion”, stated Achille Sassoli, Gelato World Tour’s

Director.

Honored to be included
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With free admission to the public, the tour’s premier event in Aust in will

present sixteen renowned gelato art isans from North America as they

compete to create the world’s best gelato flavor.  Visitors and industry

professionals are invited to enjoy lessons, hands-on workshops and delicious

instruct ion on the ancient art  of making gelato.

Because art isan gelato is made fresh daily with the highest quality ingredients,

has less air than tradit ional ice cream and is served at a higher temperature,

the flavors invigorate the palette while the gelato contains fewer calories and

fat.  This makes gelato the right choice for health-conscious foodies who

appreciate the finest flavors and textures.
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The event is organized by Carpigiani Gelato University, the most prest igious

Gelato School in the world, which has thirteen schools on five continents and

produces the world’s premier expo in art isan food, Sigep-Rimini Fiera. Main

partners and leading manufacturers of showcases and ingredients are IFI and

MEC3. The Gelato World Tour is proud to collaborate with local partners at the

Sustainable Food Center and the Italy-America Chamber of Commerce of

Texas.
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Gelato World Tour : Announces 16
Flavors Competing for Title in
Austin

Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first ever
North American Title May 9-11 at Republic Square in Austin. The Gelato
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef
Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations
are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian
Vanilla by James Coleridge and Salvatore Boccarossa of Bella
Gelateria, Vancouver, Canada
Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon
Gelato, Sheboygan, WI
Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog
Gelato, Chicago, IL
Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café
Dolce Gelato, Houston, TX
Maple Brown Butter Pecan by Carmen Angelo Ricciardi of
Carmen’s Gelato, Anchorage, AK
La Grande Bellezza – The Great Beauty (Avocado Basil) by
Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA
Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café,
Sacramento, CA
Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of

Gelato Di Babbo, Lititz, PA
Toasted marshmallow graham cracker: that’s a s’moré by Jon
Snyder of Il Laboratorio Del Gelato, New York, NY
Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN
Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of
Stella Luna Gelato Café, Ontario, Canada
Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato &
Espresso, Houston, TX
Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato,
Tucson, AZ
Nuts by Matthew Lee of TEO, Austin, TX
Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of
Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the
top three moving on to represent the U.S. in the Grand Finale of the Gelato
World Tour, in Rimini, Italy, later this year. The gelato will be produced
using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the
public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains
high levels of protein, vitamin B and calcium, making it the ideal calorie
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Share
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high levels of protein, vitamin B and calcium, making it the ideal calorie
cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring,
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier
expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of
Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an
Austin based non-profit that creates opportunities for individuals to make
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available
upon request.
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. 
The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to 
the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also 
be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of
Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. 
The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to 
the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also 
be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of
Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased 
to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour 
is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, 
Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of 
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, 
Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il 
Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato 
Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana 
& Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later 
this year. The gelato will be produced using high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers Markets. With free admission to the public, 
visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious
foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased 
to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour 
is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, 
Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of 
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, 
Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il 
Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato 
Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana 
& Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later 
this year. The gelato will be produced using high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers Markets. With free admission to the public, 
visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious
foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Website:
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square 
in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS 
and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert 
writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as 
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, 
New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the 
U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using 
high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free 
admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. 
Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every 
American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. 
Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography , b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square 
in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS 
and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert 
writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as 
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, 
New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the 
U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using 
high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free 
admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. 
Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every 
American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. 
Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography , b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first ever 
North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names
and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, 
AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il 
Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, 
later this year. The gelato will be produced using high-quality ingredients selected by MEC3 
and provided by participants of the SFC’s Farmers Markets. With free admission to the
public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and with 
no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate 
with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based 
non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first ever 
North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names
and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, 
AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il 
Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, 
later this year. The gelato will be produced using high-quality ingredients selected by MEC3 
and provided by participants of the SFC’s Farmers Markets. With free admission to the
public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and with 
no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate 
with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based 
non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can 
also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can 
also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first ever 
North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian 
Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato 
Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three 
moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, 
Italy, later this year. The gelato will be produced using high-quality ingredients selected by 
MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to 
the public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate 
with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based 
non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-427-2080
janet@dca-dcpr.com
or
Valentina Righi, +39-342-618-3372
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
or
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first ever 
North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian 
Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato 
Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three 
moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, 
Italy, later this year. The gelato will be produced using high-quality ingredients selected by 
MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to 
the public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate 
with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based 
non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-427-2080
janet@dca-dcpr.com
or
Valentina Righi, +39-342-618-3372
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
or
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Business Wire
04/22/2014
"Gelato World Tour Announces 16 Flavors Competing for Title in Austin"
Source Website: www.businesswire.com/portal/site/home/news

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans' names and their shop's
names and locations are as follows:

* Salted Pecan with Montmorency Tart Cherries & Tahitian Vanillaby James Coleridge and
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

* Raspberry Beetby Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

* Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

* Fior di Bronte -- pure Sicilian Pistachio by Josh Collier of Cafe Dolce Gelato, Houston, TX

* Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's Gelato, Anchorage, AK

* La Grande Bellezza -- The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem!
Gelato-Expresso Bar, Lafayette, LA

* Bananas Foster by Elizabeth McCleary of Devine Gelateria & Cafe, Sacramento, CA

* Chocolate Stout Beer with Carmel Crunchby Kimberly Zanni of Gelato Di Babbo, Lititz, PA

* Toasted marshmallow graham cracker: that's a s'more by Jon Snyder of Il Laboratorio Del Gelato,
New York, NY

* Carmastachioby Stephen Hovis of Nucci's Gelato, Franklin, TN

* Rich Chocolate, Dark Rum & Wild Cherryby Tammy Giuliani of Stella Luna Gelato Cafe, Ontario,
Canada

* Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

* Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

* Nutsby Matthew Lee of TEO, Austin, TX

* Turtleby Mary Stanley of The Turtle Gelateria, Brownwood, TX

* Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
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participants of the SFC's Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Copyright (c) 2014, Business Wire Inc. All rights reserved.

* * * * *

Add Business Wire news to your website. Provide your audience real-time press release news
content from thousands of organizations around the globe, covering virtually any industry or subject.
Contact media.relations@businesswire.com, (212) 752-9600, or visit http://bizwire.pr/AddNews.
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and 
the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their 
shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and 
the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their 
shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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AUSTIN, Texas--(BUSINESS WIRE)-- Two weeks before its North American

debut, the Gelato World Tour is pleased to announce the 16 elite gelato

flavors to compete for the first ever North American Title May 9-11 at

Republic Square in Austin. The Gelato World Tour is a competition and

celebration of the ART of FROZEN DESSERTS and has already visited

Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef

Damian Mandola and the most expert writer in artisan gelato, Luciana

Polliotti. The Gelato Artisans’ names and their shop’s names and locations

are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by

James Coleridge and Salvatore Boccarossa of Bella Gelateria,

Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato,

Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog

Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce

Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s

Gelato, Anchorage, AK

La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café,

Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of

Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that’s a s’moré by Jon

Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN
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Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella

Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,

Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson,

AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace

Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top

three moving on to represent the U.S. in the Grand Finale of the Gelato World

Tour, in Rimini, Italy, later this year. The gelato will be produced using high-

quality ingredients selected by MEC3 and provided by partic ipants of the

SFC’s Farmers Markets. With free admission to the public, visitors and

industry professionals are invited to become gelato aficionados by enjoying

lessons, hands-on workshops and delicious instruction on the ancient art of

making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high

levels of protein, vitamin B and calcium, making it the ideal calorie cutting

frozen treat health-conscious foodies and American moms appreciate.

Gelato can also be gluten-free and with no artificial flavoring, making it a safe

and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo

in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers

of showcases and ingredients, respectively: IFI and MEC3. The Gelato World

Tour is proud to collaborate with local partners at the Sustainable Food

Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an

Austin based non-profit that creates opportunities for individuals to make

healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-ro ll and more information are available

upon request.

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype: valentinarighi.cgroup

or

Website:

www.gelatoworldtour.com

Social Media:

https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.
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Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

MOST POPULAR PAGES

That was a scholarship, not a coupon, customer 
handed cashier

'Significant things' missing from slain CVCC 
student's home

Russell County deputy arrested for drug trafficking

Estranged husband charged with raping wife

Mel Kiper on Tre Mason: 'Third round for him'

Juvenile charged with sexually exploiting a child

RECENT GALLERIES

View All Galleries Buy a Photo

Spotted @ CSU Earth Day 5k Run

04-21-14 Spotted @ Muscogee County Jail

04-21-14 Spotted @ the Muscogee County...

Muscogee Lions play DeKalb Silver Streaks...

STAY CONNECTED

Email Newsletters > Tablets > Mobile > Social Media > e-Edition > Home Delivery > Digital
Subscriptions >

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin                                                                                                                                  Page 2 of 3 

4/24/2014http://markets.financialcontent.com/mi.ledgerenquirer/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (2 of 2)
Publication: Columbus Ledger-Enquirer 

Date: April 22, 2014
Impressions: 233,400

ROI: $1,108

http://markets.financialcontent.com/mi.ledgerenquirer/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin



334

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Concord Monitor

Date: April 22, 2014
Impressions: 224,530

ROI: $260 .00

http://markets.financialcontent.com/concordmonitor/news/read?GUID=26996571

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

 Home

 News

¡ Local / State

¡ Nation / World

¡ Politics

¡ Cops / Courts / Fires

¡ Town-by-Town

¡ Education

¡ Work / Business

¡ Finance

¡ Live News

¡ Archives

¡ E-edition

¡ Associated Press

¡ Monitor Minute

 Obituaries

¡ Read Obituaries

¡ Submit Obituaries

 Opinion

¡ Columns

¡ Editorials

¡ Letters

¡ Talkback

¡ Report to Readers

¡ Submit your Letter

 Sports

¡ College

¡ High School

¡ Professional Sports

¡ The Sports Blog

¡ Submit Preview

¡ Submit Roundup

 Community

¡ Births

¡ Couples

¡ The Concord Insider

¡ Town-by-Town

 Do, See, Taste

¡ A&E

¡ Books

¡ Calendar

¡ Contests

¡ Food

¡ Travel & Tourism

¡ LiveWell Magazine

¡ Movies

¡ TV Listings

 Photos

¡ Photo Reprints

¡ Photo Feed

¡ Pulitzer

¡ Internships

 Marketplace

¡ Cars

¡ Classifieds

¡ Corner Cupboard

¡ Daily Deals

¡ Find a Job

¡ Post a Job

¡ Local Books

¡ Local Businesses

¡ Place an Ad

¡ Public Notices

¡ Real Estate

 Reader Services

¡ Subscriptions

¡ Submit Birth Announcement

¡ Submit Engagement Announcement

¡ Submit Event

¡ Submit Letter To The Editor

¡ Submit News

¡ Submit Wedding Announcement

New Hampshire Stocks Markets Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, 
later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the
public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

Mobile E-Edition Newsletters RSS Sign in Get Access Contact Us

Finance

Categories Newspaper & Website Advertising & Services

Contribute

Connect With Us

Our Newspaper Family Includes

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | Finance | Concord Monitor                                                                                   Page 1 of 4 

4/24/2014http://markets.financialcontent.com/concordmonitor?Page=MEDIAVIEWER&GUID=26996571

 Home

 News

¡ Local / State

¡ Nation / World

¡ Politics

¡ Cops / Courts / Fires

¡ Town-by-Town

¡ Education

¡ Work / Business

¡ Finance

¡ Live News

¡ Archives

¡ E-edition

¡ Associated Press

¡ Monitor Minute

 Obituaries

¡ Read Obituaries

¡ Submit Obituaries

 Opinion

¡ Columns

¡ Editorials

¡ Letters

¡ Talkback

¡ Report to Readers

¡ Submit your Letter

 Sports

¡ College

¡ High School

¡ Professional Sports

¡ The Sports Blog

¡ Submit Preview

¡ Submit Roundup

 Community

¡ Births

¡ Couples

¡ The Concord Insider

¡ Town-by-Town

 Do, See, Taste

¡ A&E

¡ Books

¡ Calendar

¡ Contests

¡ Food

¡ Travel & Tourism

¡ LiveWell Magazine

¡ Movies

¡ TV Listings

 Photos

¡ Photo Reprints

¡ Photo Feed

¡ Pulitzer

¡ Internships

 Marketplace

¡ Cars

¡ Classifieds

¡ Corner Cupboard

¡ Daily Deals

¡ Find a Job

¡ Post a Job

¡ Local Books

¡ Local Businesses

¡ Place an Ad

¡ Public Notices

¡ Real Estate

 Reader Services

¡ Subscriptions

¡ Submit Birth Announcement

¡ Submit Engagement Announcement

¡ Submit Event

¡ Submit Letter To The Editor

¡ Submit News

¡ Submit Wedding Announcement

New Hampshire Stocks Markets Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, 
later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the
public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, 
later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the
public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Website:
www.gelatoworldtour.com
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.

Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

 
 

 

Terms of Service Copyright Defiance Publishing, LLC 1995-2010. All Rights Reserved. 
Content may not be republished without the expresse written consent of the publisher. Dix Communications

Website Feedback
Advanced Search
Archives
Contacts
Advertising
Online Newsroom
About
Privacy

 

special
Home
Local News
Sports
Obituaries
Entertainment
Business
Columnists
Opinion
Lifestyles
Education
For The Record
Travel
Technology
Farm
Religion
Outdoors

Health
Videos
High School Football
High School Hoops
Breaking
Home and Garden
Elections
Featured News
Latest Headlines
AP Ohio News
AP National News
AP National Sports
AP Business
AP Entertainment
AP Health
AP Technology
AP Automotive
AP Economy

Citizen News
Citizen Opinion
Citizen Photos
Citizen Videos

Events
OhioAutoFinder
JobFinder
ClassifiedFinder
Legal Ads
Local Businesses

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | CrescentNews.com  Breaking News, World & Local News, Sports & M...    Page 1 of 3 

4/24/2014http://markets.financialcontent.com/dixcom.crescentnews/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Crescent News

Date: April 22, 2014
Impressions: 33,642

ROI: $295 .00

http://markets.financialcontent.com/dixcom.crescentnews/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin



339

Tue Feb 16 2010

E-Edition
Home
News
Sports
AP
Obituaries
Classifieds
Jobs
Autos
Homes
Garage Sales
Coupons
Subscribe
Archive
Services
Contribute
Blogs

Email:    Password:      |  Register/Subscribe  |  Lost Password?Login Search this Site Go

CrescentNews

 

Markets Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
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janet@dca-dcpr.com
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 

Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following

Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.

Stock quotes supplied by Six Financial
Postage Rates

Copyright Notice | Privacy Policy | Information | Subscriber Services | Site Map | RSS
MNG Corporate Site Map |

For more local Southern California News: Copyright ©2007

Select a newspaper... Los Angeles Newspaper group

  This Site   Web - powered by YAHOO! search

Home News Sports Business Opinions Entertainment Living Info Classifieds Homes Jobs Autos Obituaries

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | Untitled Document                                                                                                Page 1 of 2 

4/24/2014http://markets.financialcontent.com/mng-lang.dailynews/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Daily News Los Angeles

Date: April 22, 2014
Impressions: 389,849

ROI: $1,238 .00

http://markets.financialcontent.com/mng-lang.dailynews/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin



343

Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.
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o r
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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janet@dca-dcpr.com
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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janet@dca-dcpr.com
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin

AUSTIN, Texas--(BUSINESS WIRE)--Two weeks before its North American debut, the Gelato
World Tour is

pleased to announce the 16 elite gelato flavors to compete for the first

ever North American Title May 9-11 at Republic Square in Austin. The

Gelato World Tour is a competition and celebration of the ART of FROZEN

DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef

Damian Mandola and the most expert writer in artisan gelato, Luciana

Polliotti. The Gelato Artisans' names and their shop's names and

locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by

James Coleridge and Salvatore Boccarossa of Bella Gelateria,

Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato,

Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog

Gelato, Chicago, IL

Fior di Bronte " pure Sicilian Pistachio by Josh Collier of

Cafe Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's

Gelato, Anchorage, AK

La Grande Bellezza " The Great Beauty (Avocado Basil) by Silvia

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA
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Bananas Foster by Elizabeth McCleary of Devine Gelateria &

Cafe, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of

Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that's a s'more by Jon

Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci's Gelato, Franklin, TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of

Stella Luna Gelato Cafe, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato &

Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato,

Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of

Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with

the top three moving on to represent the U.S. in the Grand Finale of the

Gelato World Tour, in Rimini, Italy, later this year. The gelato will be

produced using high-quality ingredients selected by MEC3 and provided by

participants of the SFC's Farmers Markets. With free admission to the

public, visitors and industry professionals are invited to become gelato

aficionados by enjoying lessons, hands-on workshops and delicious

instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains

high levels of protein, vitamin B and calcium, making it the ideal
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calorie cutting frozen treat health-conscious foodies and American moms

appreciate. Gelato can also be gluten-free and with no artificial

flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier

expo in artisan food, Sigep-Rimini Fiera. Main partners and leading

manufacturers of showcases and ingredients, respectively: IFI and MEC3.

The Gelato World Tour is proud to collaborate with local partners at the

Sustainable Food Center and the Italy-America Chamber of Commerce of

Texas.

The proceeds from sampling go directly to the Sustainable Food Center,

an Austin based non-profit that creates opportunities for individuals to

make healthy food choices and to participate in a vibrant, local food

system.

Media credentials, photography,

b-roll and more information are available upon request.

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina

Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype:

valentinarighi.cgroup

or

Website:
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www.gelatoworldtour.com

Social

Media:

https://www.facebook.com/GelatoWorldTour

https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014

(c)2014 Business Wire

Audience provided by Nielsen/NetRatings

Highlights: Gelato World Tour, dca-dcpr
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DealBreaker.com (NY,NY)
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April 22, 2014 at 15:12 PM EDT

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Media credentials, photography, b-roll and more information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings

Highlights: Gelato_World_Tour, Gelato World Tour
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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www.gelatoworldtour.com
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and 
the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their 
shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and 
the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their 
shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Deseret News (Salt Lake,UT)
04/22/2014
"Gelato World Tour Announces 16 Flavors Competing for Title in Austin"
Audience: 1,084,847
Source Website: deseretnews.com/home

April 22, 2014 at 15:12 PM EDT

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.

1

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Deseret News

Date: April 22, 2014
Impressions: 1,084,847

ROI: $632 .00

Link Unavailable



361

Media credentials, photography, b-roll and more information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings

Highlights: Gelato World Tour

2Gelato World Tour Announces 16 Flavors Competing for Title in Austin (2 of 2)
Publication: Deseret News

Date: April 22, 2014
Impressions: 1,084,847

ROI: $632 .00

Link Unavailable



362

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.





© Copyright 2014 — Privacy Policy | Terms of Use | Digital Media Wire | connecting people & knowledge. All Rights Reserved

Log in

MUSIC MOBILE VIDEO GAMES MARKETING DEALS LAW JOBS SOCIAL
LA Games 

Conference Returns to 
Roosevelt Hotel 5/1

ANNOUNCEMENT

Search... SearchHome About Events Publishing Advertise Consulting Contact

DMW Stock Index Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators Local Stocks

Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to 
become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals 
to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Markets

 

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | DMW Stock Quotes | Digital Media Wire | connecting people & knowledge     Page 1 of 2 

4/24/2014http://finance.dmwmedia.com/dmwmedia?Page=MEDIAVIEWER&GUID=26996571

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Digital Media Wire

Date: April 22, 2014
Impressions: 3,198

ROI: $632 .00

http://finance.dmwmedia.com/dmwmedia/news/read?GUID=26996571



363





© Copyright 2014 — Privacy Policy | Terms of Use | Digital Media Wire | connecting people & knowledge. All Rights Reserved

Log in

MUSIC MOBILE VIDEO GAMES MARKETING DEALS LAW JOBS SOCIAL
LA Games 

Conference Returns to 
Roosevelt Hotel 5/1

ANNOUNCEMENT

Search... SearchHome About Events Publishing Advertise Consulting Contact

DMW Stock Index Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators Local Stocks

Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to 
become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners 
at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals 
to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.
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o r
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 
16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic 
Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.
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janet@dca-dcpr.com
o r
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 
16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic 
Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Website:
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https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
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Gelato World Tour Announces 
16 Flavors Competing for Title 
in Austin
Two weeks before its North 
American debut, the Gelato 
World Tour is pleased to 
announce the 16 elite gelato 
flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a 
competition and celebration of the ART of 
FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America 
were selected by premier Chef Damian 
Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations 
are as follows:

 Salted Pecan with Montmorency Tart 
Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von 
Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by 
Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian 
Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen 
Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great 
Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of 
Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel 
Crunch by Kimberly Zanni of Gelato Di 
Babbo, Lititz, PA

 Toasted marshmallow graham 
cracker: that’s a s’moré by Jon Snyder of 
Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s
Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild 
Cherry by Tammy Giuliani of Stella Luna 
Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet 
Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter 
Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle 
Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & 
Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge 
these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later 
this year. The gelato will be produced using 
high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, 
visitors and industry professionals are invited 
to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality 
ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious
foodies and American moms appreciate. 
Gelato can also be gluten-free and with no 
artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato 
University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The 
Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce 
of Texas.

The proceeds from sampling go directly to the 
Sustainable Food Center, an Austin based 
non-profit that creates opportunities for 
individuals to make healthy food choices and 
to participate in a vibrant, local food system.

Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News 
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SEMI announces 2nd Vietnam Semiconductor Strategy 
Summit

Following the successful inaugural event in 2013, the 2nd annual 
SEMI Vietnam Semiconductor Strategy Summit will be held September 16-17,
2014 at the InterContinental Asiana Saigon Hotel in Ho Chi Minh City. 

04/18/2014 

LG-Swiss researchers announce graphene membrane 
breakthrough

The findings open up the possibility in the future to develop highly 
efficient filters to treat air and water.
04/18/2014 

In the permanent bonding market, EV Group is leading, 
Applied Materials and Tokyo Electron are merging

Permanent bonding technology is a key process for a wide range 
of applications in the semiconductor industry such as MEMS, advanced 
packaging, LED devices, and SOI substrate applications.

04/18/2014 

Global scientific team "visualizes" a new crystallization 
process

Sometimes engineers invent something before they fully 
comprehend why it works. To understand the "why," they must often create new 
tools and techniques in a virtuous cycle that improves the original invention 
while also advancing basic scientific knowledge.

04/17/2014 

MKS introduces dynamic frequency tuning patented DFT 
technology offered in RF plasma generators

MKS Instruments, Inc., a global provider of technologies that 
enable advanced processes and improve productivity, has introduced Dynamic 
Frequency Tuning (DFT) technology in RF plasma generators.

04/17/2014 

Deca Technologies ships 100-millionth wafer-level
packaged component

Deca Technologies, an electronic interconnect solutions provider 
to the semiconductor industry, today announced that it has shipped its 100-
millionth component. 

04/16/2014 

 Dynaloy scientists to highlight time- and money-saving
benefits of new single wafer cleaning technology

Scientists from Dynaloy, LLC and EV Group will explain a new, 
one-step cleaning process for removing negative dry film and negative spin-on
film photoresist on April 24, 2014 at the SEMATECH Surface Preparation and 
Cleaning Conference in Austin, Texas.

04/16/2014 

SMIC appoints Hiroshi Ogawa as General Manager of 
SMIC Japan

Semiconductor Manufacturing International Corporation, China's 
largest and most advanced semiconductor foundry, announced today that 
Hiroshi Ogawa was appointed as General Manager of SMIC Japan 
Corporation.

04/15/2014 

Mentor Graphics design and verification tools certified 
for TSMC 16nm FinFET production

Mentor Graphics Corp. today announced that its IC design to 
silicon solution has achieved certification for TSMC's Design Rule Manual 
(DRM) and SPICE model version 1.0 for its 16nm FinFET process. 

04/15/2014 

Shiny quantum dots brighten the future of solar cells

A house window that doubles as a solar panel could be on the 
horizon, thanks to recent quantum-dot work by Los Alamos National Laboratory 
researchers in collaboration with scientists from University of Milano-Bicocca
(UNIMIB), Italy. 

04/14/2014 

SEMI reports 2013 semiconductor photomask sales of 
$3.1B

SEMI reports that the worldwide semiconductor photomask 
market was $3.1 billion in 2013 and is forecasted to reach $3.3 billion in 2015. 
04/14/2014 

KLA-Tencor Corporation receives Intel’s Preferred 
Quality Supplier Award

KLA-Tencor Corporation has been recognized as one of 18 
companies receiving Intel Corporation’s Preferred Quality Supplier (PQS) 
award for their performance in 2013. 

04/11/2014 

The Week in Review: April 11, 2014

SIA reports sales of semiconductors in February 2014 increased 
11.4 percent from February 2013; GSA celebrates 20 years; SEMI expanding 

Innovation Village at SEMICON Europa

04/11/2014 

IP interoperability in SoCs: Mix and match doesn’t always 
work

More often than not, a design re-spin isn’t just a simple re-spin
with a tweak here and a tweak there. The new design will probably have to 
comply with modified specifications that inevitably raise the bar for 
performance and power usage, and it will probably contain new IP that must 

be integrated. 

03/26/2014 

MORE ANALYSIS & FEATURES 
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UV LED Curing for the Electronics Industry
This paper provides an introduction to UV LED curing 
and the many benefits UV LED curing provides for 
bonding and coating applications in the electronics 
industry. Product manufacturers, machine builders, and 
chemistry formulators will gain an understanding of the 
benefits and how to apply UV LED curing in 
manufacturing processes. Included are specific 
examples of how manufacturers are using UV LED to 
make touch screens, mobile phones, micro speakers, 
and hard disk drives.April 03, 2014
Sponsored by Phoseon Technology 

Versatile Epoxy Compounds for Electronic 
Applications
Electronic systems have revolutionized our lives. We use
them in nearly all of our daily activities, for 
communication, computing, navigation, entertainment, 
payment processing, and more. They are the workhorses 
in many medical, transportation, aerospace, and military 
systems, performing functions such as automated 
control, data analysis, and pattern recognition.February
10, 2014
Sponsored by Master Bond, Inc.,

Enhancing the Performance of Electronic 
Applications with Versatile Epoxy 
Compounds
Learn about the different functions epoxies perform in the 
manufacture and assembly of today’s electronic 
systems. From nanotechnology to enormous space 
systems, these versatile compounds meet a wide variety 
of conditions, lending to the reliability and longevity of the 
devices we use in our everyday lives.January 06, 2014
Sponsored by Master Bond, Inc.,
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More Technology Papers 

Multiphysics Modeling of MEMS Devices
April 30 at 2:00 p.m. ET. Microelectromechanical 

systems (MEMS), such as actuators, sensors and 
resonators, rely on the interactions between multiple 
physical effects. In this webinar, we will show how a 
multiphysics simulation approach allows you to combine 
electrical, thermal and structural effects accurately in 
order to design reliable and high-performance MEMS 
devices.

MEMS
May 2014 (date and time TBD) MEMS have quite 

different process and material requirements compared to 
mainstream microprocessor and memory types of 
devices. This webcast will explore the latest trends in 
MEMS devices – including sensor fusion, biosensors, 
energy harvesting – new manufacturing challenges and 
potential equipment and materials solutions to those 
challenges.

Packaging Materials 
May 2014 (date and time TBD) Advanced packages 

rely on high-performance materials – die-attach film, 
solder bumps, conductive adhesive, underfill, TIM – to
ensure reliability, fine-pitch interconnect, thermal 
management, and chip performance are optimized. 
Learn about the latest assembly materials and how they 
can improve the package, speed packaging throughput, 
and even lower packaging costs in the webcast.
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Sponsored By:
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Las Vegas, Nevada
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June 23, 2014 - June 27, 2014

SEMICON West 2014
San Francisco, California
http://www.semiconwest.org
July 08, 2014 - July 10, 2014

SPIE Photomask Technology 2014
Monterey Conference Center and Monterey Marriott, 
http://spie.org/photomask.xml?WT.mc_id=RCal-PMW
September 16, 2014 - September 18, 2014

Photomask Technology Exhibition 2014
Monterey Conference Center and Monterey Marriott, 
http://spie.org/photomask.xml?WT.mc_id=RCal-PMW
September 16, 2014 - September 17, 2014

2014 International Workshop on EUV and 
Soft X-ray Sources
Dublin, Ireland
https://www.euvlitho.com/index.php?
_a=viewDoc&docId=40
November 03, 2014 - November 06, 2014
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Current and future trends in vacuum process 
technology
Combined with Japan and Taiwan's 
manufacturing technology, ANSON's hydraulic 
pump has earned the reliable reputation in 
local and worldwide dealers. Llano

Catching the (invisible) wave
Wow. Well done! You do know what this means 
right ? It means electrics is in everything. From 
your eyes to your toes. Your hand can start your 
car based on a unique signature that is 
embeded in yo... jacques mostert

UV LED Curing for the Electronics Industry
Thanks for sharing this great article - Really the 
use of LED technology is growing worldwide
Thanks Lumenstar Team LumenStar
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Spectral reflectometer 
for film thickness 
measurement

Verity Instruments, Inc. 
is pleased to announce the 
availability of its new SP2100 
Spectral Reflectometer designed 
for film thickness measurement f... 

04/08/2014

New Kimtech Pure G3 
EvT nitrile gloves

Kimberly-Clark
Professional has introduced a new 
glove that is designed to provide 
process protection for the 
semiconductor and electronics 
industries....

04/03/2014

UVOTECH releases UV-
Ozone Cleaning System

Using a UV-Ozone
Cleaner, near atomically clean 
surfaces can be achieved in 
minutes without any damage to 
your devices. ... 

04/03/2014

Babson College implements Aerva's software 
across digital signage network
April 18, 2014

Research And Markets: Global Nanoelectronics 
2014-2020 - Profiles Of Companies
April 18, 2014

Mouser Electronics and ADI Sponsor Design 
Contest
April 18, 2014

Mouser and ADI to Sponsor 'Create the Future' 
Design Contest for Engineers and Students
April 18, 2014

NEC Display Solutions to Host Giveaway
April 18, 2014

Zero-Energy-Consumption Magneto-Optical
Storage for Next-Generation Flexible Plastic 
Computers
April 18, 2014

Zero-Energy-Consumption Magneto-Optical
Storage for Next-Generation Flexible Plastic 
Computers
April 18, 2014
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Taiwan Semiconductor Manufacturing 
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Gelato World Tour Announces 
16 Flavors Competing for Title 
in Austin
Two weeks before its North 
American debut, the Gelato 
World Tour is pleased to 
announce the 16 elite gelato 
flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a 
competition and celebration of the ART of 
FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America 
were selected by premier Chef Damian 
Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations 
are as follows:

 Salted Pecan with Montmorency Tart 
Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von 
Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by 
Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian 
Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen 
Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great 
Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of 
Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel 
Crunch by Kimberly Zanni of Gelato Di 
Babbo, Lititz, PA

 Toasted marshmallow graham 
cracker: that’s a s’moré by Jon Snyder of 
Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s
Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild 
Cherry by Tammy Giuliani of Stella Luna 
Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet 
Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter 
Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle 
Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & 
Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge 
these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later 
this year. The gelato will be produced using 
high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, 
visitors and industry professionals are invited 
to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality 
ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious
foodies and American moms appreciate. 
Gelato can also be gluten-free and with no 
artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato 
University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The 
Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce 
of Texas.

The proceeds from sampling go directly to the 
Sustainable Food Center, an Austin based 
non-profit that creates opportunities for 
individuals to make healthy food choices and 
to participate in a vibrant, local food system.

Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News 
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SEMI announces 2nd Vietnam Semiconductor Strategy 
Summit

Following the successful inaugural event in 2013, the 2nd annual 
SEMI Vietnam Semiconductor Strategy Summit will be held September 16-17,
2014 at the InterContinental Asiana Saigon Hotel in Ho Chi Minh City. 

04/18/2014 

LG-Swiss researchers announce graphene membrane 
breakthrough

The findings open up the possibility in the future to develop highly 
efficient filters to treat air and water.
04/18/2014 

In the permanent bonding market, EV Group is leading, 
Applied Materials and Tokyo Electron are merging

Permanent bonding technology is a key process for a wide range 
of applications in the semiconductor industry such as MEMS, advanced 
packaging, LED devices, and SOI substrate applications.

04/18/2014 

Global scientific team "visualizes" a new crystallization 
process

Sometimes engineers invent something before they fully 
comprehend why it works. To understand the "why," they must often create new 
tools and techniques in a virtuous cycle that improves the original invention 
while also advancing basic scientific knowledge.

04/17/2014 

MKS introduces dynamic frequency tuning patented DFT 
technology offered in RF plasma generators

MKS Instruments, Inc., a global provider of technologies that 
enable advanced processes and improve productivity, has introduced Dynamic 
Frequency Tuning (DFT) technology in RF plasma generators.

04/17/2014 

Deca Technologies ships 100-millionth wafer-level
packaged component

Deca Technologies, an electronic interconnect solutions provider 
to the semiconductor industry, today announced that it has shipped its 100-
millionth component. 

04/16/2014 

 Dynaloy scientists to highlight time- and money-saving
benefits of new single wafer cleaning technology

Scientists from Dynaloy, LLC and EV Group will explain a new, 
one-step cleaning process for removing negative dry film and negative spin-on
film photoresist on April 24, 2014 at the SEMATECH Surface Preparation and 
Cleaning Conference in Austin, Texas.

04/16/2014 

SMIC appoints Hiroshi Ogawa as General Manager of 
SMIC Japan

Semiconductor Manufacturing International Corporation, China's 
largest and most advanced semiconductor foundry, announced today that 
Hiroshi Ogawa was appointed as General Manager of SMIC Japan 
Corporation.

04/15/2014 

Mentor Graphics design and verification tools certified 
for TSMC 16nm FinFET production

Mentor Graphics Corp. today announced that its IC design to 
silicon solution has achieved certification for TSMC's Design Rule Manual 
(DRM) and SPICE model version 1.0 for its 16nm FinFET process. 

04/15/2014 

Shiny quantum dots brighten the future of solar cells

A house window that doubles as a solar panel could be on the 
horizon, thanks to recent quantum-dot work by Los Alamos National Laboratory 
researchers in collaboration with scientists from University of Milano-Bicocca
(UNIMIB), Italy. 

04/14/2014 

SEMI reports 2013 semiconductor photomask sales of 
$3.1B

SEMI reports that the worldwide semiconductor photomask 
market was $3.1 billion in 2013 and is forecasted to reach $3.3 billion in 2015. 
04/14/2014 

KLA-Tencor Corporation receives Intel’s Preferred 
Quality Supplier Award

KLA-Tencor Corporation has been recognized as one of 18 
companies receiving Intel Corporation’s Preferred Quality Supplier (PQS) 
award for their performance in 2013. 

04/11/2014 

The Week in Review: April 11, 2014

SIA reports sales of semiconductors in February 2014 increased 
11.4 percent from February 2013; GSA celebrates 20 years; SEMI expanding 

Innovation Village at SEMICON Europa

04/11/2014 

IP interoperability in SoCs: Mix and match doesn’t always 
work

More often than not, a design re-spin isn’t just a simple re-spin
with a tweak here and a tweak there. The new design will probably have to 
comply with modified specifications that inevitably raise the bar for 
performance and power usage, and it will probably contain new IP that must 

be integrated. 

03/26/2014 

MORE ANALYSIS & FEATURES 

VIDEOS

UV LED Curing for the Electronics Industry
This paper provides an introduction to UV LED curing 
and the many benefits UV LED curing provides for 
bonding and coating applications in the electronics 
industry. Product manufacturers, machine builders, and 
chemistry formulators will gain an understanding of the 
benefits and how to apply UV LED curing in 
manufacturing processes. Included are specific 
examples of how manufacturers are using UV LED to 
make touch screens, mobile phones, micro speakers, 
and hard disk drives.April 03, 2014
Sponsored by Phoseon Technology 

Versatile Epoxy Compounds for Electronic 
Applications
Electronic systems have revolutionized our lives. We use
them in nearly all of our daily activities, for 
communication, computing, navigation, entertainment, 
payment processing, and more. They are the workhorses 
in many medical, transportation, aerospace, and military 
systems, performing functions such as automated 
control, data analysis, and pattern recognition.February
10, 2014
Sponsored by Master Bond, Inc.,

Enhancing the Performance of Electronic 
Applications with Versatile Epoxy 
Compounds
Learn about the different functions epoxies perform in the 
manufacture and assembly of today’s electronic 
systems. From nanotechnology to enormous space 
systems, these versatile compounds meet a wide variety 
of conditions, lending to the reliability and longevity of the 
devices we use in our everyday lives.January 06, 2014
Sponsored by Master Bond, Inc.,

RECOMMENDED TECHNOLOGY PAPERS

More Technology Papers 

Multiphysics Modeling of MEMS Devices
April 30 at 2:00 p.m. ET. Microelectromechanical 

systems (MEMS), such as actuators, sensors and 
resonators, rely on the interactions between multiple 
physical effects. In this webinar, we will show how a 
multiphysics simulation approach allows you to combine 
electrical, thermal and structural effects accurately in 
order to design reliable and high-performance MEMS 
devices.

MEMS
May 2014 (date and time TBD) MEMS have quite 

different process and material requirements compared to 
mainstream microprocessor and memory types of 
devices. This webcast will explore the latest trends in 
MEMS devices – including sensor fusion, biosensors, 
energy harvesting – new manufacturing challenges and 
potential equipment and materials solutions to those 
challenges.

Packaging Materials 
May 2014 (date and time TBD) Advanced packages 

rely on high-performance materials – die-attach film, 
solder bumps, conductive adhesive, underfill, TIM – to
ensure reliability, fine-pitch interconnect, thermal 
management, and chip performance are optimized. 
Learn about the latest assembly materials and how they 
can improve the package, speed packaging throughput, 
and even lower packaging costs in the webcast.

WEBCASTS

Sponsored By: COMSOL Multiphysics

Sponsored By:

Sponsored By:

More Webcasts 

The ConFab
Las Vegas, Nevada
http://www.theconfab.com
June 22, 2014 - June 25, 2014

2014 International Workshop on EUV 
Lithography
Maui, Hawaii, USA
http://www.euvlitho.com
June 23, 2014 - June 27, 2014

SEMICON West 2014
San Francisco, California
http://www.semiconwest.org
July 08, 2014 - July 10, 2014

SPIE Photomask Technology 2014
Monterey Conference Center and Monterey Marriott, 
http://spie.org/photomask.xml?WT.mc_id=RCal-PMW
September 16, 2014 - September 18, 2014

Photomask Technology Exhibition 2014
Monterey Conference Center and Monterey Marriott, 
http://spie.org/photomask.xml?WT.mc_id=RCal-PMW
September 16, 2014 - September 17, 2014

2014 International Workshop on EUV and 
Soft X-ray Sources
Dublin, Ireland
https://www.euvlitho.com/index.php?
_a=viewDoc&docId=40
November 03, 2014 - November 06, 2014

EVENTS
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Current and future trends in vacuum process 
technology
Combined with Japan and Taiwan's 
manufacturing technology, ANSON's hydraulic 
pump has earned the reliable reputation in 
local and worldwide dealers. Llano

Catching the (invisible) wave
Wow. Well done! You do know what this means 
right ? It means electrics is in everything. From 
your eyes to your toes. Your hand can start your 
car based on a unique signature that is 
embeded in yo... jacques mostert

UV LED Curing for the Electronics Industry
Thanks for sharing this great article - Really the 
use of LED technology is growing worldwide
Thanks Lumenstar Team LumenStar

NEW COMMENTS NEW PRODUCTS

Spectral reflectometer 
for film thickness 
measurement

Verity Instruments, Inc. 
is pleased to announce the 
availability of its new SP2100 
Spectral Reflectometer designed 
for film thickness measurement f... 

04/08/2014

New Kimtech Pure G3 
EvT nitrile gloves

Kimberly-Clark
Professional has introduced a new 
glove that is designed to provide 
process protection for the 
semiconductor and electronics 
industries....

04/03/2014

UVOTECH releases UV-
Ozone Cleaning System

Using a UV-Ozone
Cleaner, near atomically clean 
surfaces can be achieved in 
minutes without any damage to 
your devices. ... 

04/03/2014

Babson College implements Aerva's software 
across digital signage network
April 18, 2014

Research And Markets: Global Nanoelectronics 
2014-2020 - Profiles Of Companies
April 18, 2014

Mouser Electronics and ADI Sponsor Design 
Contest
April 18, 2014

Mouser and ADI to Sponsor 'Create the Future' 
Design Contest for Engineers and Students
April 18, 2014

NEC Display Solutions to Host Giveaway
April 18, 2014

Zero-Energy-Consumption Magneto-Optical
Storage for Next-Generation Flexible Plastic 
Computers
April 18, 2014

Zero-Energy-Consumption Magneto-Optical
Storage for Next-Generation Flexible Plastic 
Computers
April 18, 2014

Samsung-Globalfoundries alliance a threat to 
Taiwan Semiconductor Manufacturing 
Company
April 18, 2014

The Canadian Press business calendar for April 
21-25; Business calendar for April 21-25
April 17, 2014

American Semiconductor selects Cypress to 
manufacture custom optical devices
April 17, 2014

FEATURED PRODUCTS

HEADLINES

more headlines 

©2014 Extension Media. All Rights Reserved. PRIVACY POLICY | TERMS AND CONDITIONS

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin |  Solid State Technology | Insights for Electronics Manufacturing                       Page 3 of 7 

4/24/2014http://markets.financialcontent.com/pennwell.photovoltaics/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_AustinGelato World Tour Announces 16 Flavors Competing for Title in Austin (2 of 3)
Publication: Electro IQ 
Date: April 22, 2014
Impressions: 80,582

ROI: $632 .00

http://markets.financialcontent.com/pennwell.photovoltaics/news/read/26996571/Gelato_World_Tour_Announces_16_
Flavors_Competing_for_Title_in_Austin



372

SUBSCRIBE | ADVERTISE

Home
Topic Index
Blogs
Multimedia
Events
Technology Papers
Webcasts
RSS
About Us
Contact Us
Advertise
Subscribe
Semiconductors
WAFER PROCESSING
LITHOGRAPHY
DEVICE ARCHITECTURE
METROLOGY
Blogs
Multimedia
Magazine
Newsletters
Technology Papers
Events
Packaging
3D INTEGRATION
MATERIALS AND EQUIPMENT
WAFER LEVEL PACKAGING
Blogs
Multimedia
Magazine
Newsletters
Technology Papers
Events
MEMS
APPLICATIONS
MANUFACTURING
PACKAGING AND TESTING
Blogs
Multimedia
Magazine
Newsletters
Technology Papers
Events
LEDs
LED MANUFACTURING
LED PACKAGING AND TESTING
OLEDs
Blogs
Multimedia
Magazine
Newsletters
Technology Papers
Events
Displays
FPDs AND TFTs
FLEXIBLE DISPLAYS
TOUCH TECHNOLOGIES
Blogs
Multimedia
Magazine
Newsletters
Technology Papers
Events
Power
Magazines
Issue
SST China
SST Taiwain
Archives
Advertise
Subscribe
SemiMD
THE CONFAB
BUYERS GUIDE
EVENTS

Photovoltaics Stock Watch Stocks

Funds Sectors Tools

Overview Market News Market Videos

Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 
16 Flavors Competing for Title 
in Austin
Two weeks before its North 
American debut, the Gelato 
World Tour is pleased to 
announce the 16 elite gelato 
flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a 
competition and celebration of the ART of 
FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America 
were selected by premier Chef Damian 
Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations 
are as follows:

 Salted Pecan with Montmorency Tart 
Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von 
Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by 
Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian 
Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen 
Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great 
Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of 
Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel 
Crunch by Kimberly Zanni of Gelato Di 
Babbo, Lititz, PA

 Toasted marshmallow graham 
cracker: that’s a s’moré by Jon Snyder of 
Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s
Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild 
Cherry by Tammy Giuliani of Stella Luna 
Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet 
Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter 
Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle 
Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & 
Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge 
these competitors, with the top three moving 
on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later 
this year. The gelato will be produced using 
high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, 
visitors and industry professionals are invited 
to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality 
ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious
foodies and American moms appreciate. 
Gelato can also be gluten-free and with no 
artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato 
University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The 
Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce 
of Texas.

The proceeds from sampling go directly to the 
Sustainable Food Center, an Austin based 
non-profit that creates opportunities for 
individuals to make healthy food choices and 
to participate in a vibrant, local food system.

Media credentials, photography, b-roll and 
more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News 
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EDITORS' PICKS

GLOBALFOUNDRIES
and Samsung join forces on 
14nm finFETs

GLOBALFOUNDRIES
and Samsung are announcing a 
joint program for 14nm FinFETs 
that offers a single process design 
kit (PDK) and manufacturing at fo... 

04/17/2014

Catching the (invisible) 
wave

UC Santa Barbara 
researchers create a unique 
semiconductor that manipulates 
light in the invisible 
infrared/terahertz range, paving the 
way for new and enhanced 
applicatio...

04/11/2014

 

Dow Corning moves to 
defend Chinese patent for 
LED optical silicone 
encapsulants

Dow Corning filed a 
complaint through its Chinese 
subsidiary and licensee with the 
Shanghai First Intermediate Court. 
...

04/17/2014

Scalable CVD process 
for making 2-D molybdenum 
diselenide

Nanoengineering
researchers at Rice University and 
Nanyang Technological University 
in Singapore have unveiled a 
potentially scalable method fo... 

04/10/2014

Tweets by @mysemicondaily

MAGAZINE

BLOGS

Extreme
Stress for 
Existing
Foundry/Fabless
Model
April 14, 2014

IFTLE 188
IMAPS Device 
Packaging
Conf Part 2: 
AMD, SCP
April 14, 2014

MEMS –
Enter with 
Care
March 27, 
2014

State of EUVL 
– Challenges
of HVM 
Introduction
March 04, 
2014

Intel's e-
DRAM Shows 
Up In The 
Wild
February 07, 
2014

TWITTER

NEWS ANALYSIS & FEATURES

SEMI announces 2nd Vietnam Semiconductor Strategy 
Summit

Following the successful inaugural event in 2013, the 2nd annual 
SEMI Vietnam Semiconductor Strategy Summit will be held September 16-17,
2014 at the InterContinental Asiana Saigon Hotel in Ho Chi Minh City. 

04/18/2014 

LG-Swiss researchers announce graphene membrane 
breakthrough

The findings open up the possibility in the future to develop highly 
efficient filters to treat air and water.
04/18/2014 

In the permanent bonding market, EV Group is leading, 
Applied Materials and Tokyo Electron are merging

Permanent bonding technology is a key process for a wide range 
of applications in the semiconductor industry such as MEMS, advanced 
packaging, LED devices, and SOI substrate applications.

04/18/2014 

Global scientific team "visualizes" a new crystallization 
process

Sometimes engineers invent something before they fully 
comprehend why it works. To understand the "why," they must often create new 
tools and techniques in a virtuous cycle that improves the original invention 
while also advancing basic scientific knowledge.

04/17/2014 

MKS introduces dynamic frequency tuning patented DFT 
technology offered in RF plasma generators

MKS Instruments, Inc., a global provider of technologies that 
enable advanced processes and improve productivity, has introduced Dynamic 
Frequency Tuning (DFT) technology in RF plasma generators.

04/17/2014 

Deca Technologies ships 100-millionth wafer-level
packaged component

Deca Technologies, an electronic interconnect solutions provider 
to the semiconductor industry, today announced that it has shipped its 100-
millionth component. 

04/16/2014 

 Dynaloy scientists to highlight time- and money-saving
benefits of new single wafer cleaning technology

Scientists from Dynaloy, LLC and EV Group will explain a new, 
one-step cleaning process for removing negative dry film and negative spin-on
film photoresist on April 24, 2014 at the SEMATECH Surface Preparation and 
Cleaning Conference in Austin, Texas.

04/16/2014 

SMIC appoints Hiroshi Ogawa as General Manager of 
SMIC Japan

Semiconductor Manufacturing International Corporation, China's 
largest and most advanced semiconductor foundry, announced today that 
Hiroshi Ogawa was appointed as General Manager of SMIC Japan 
Corporation.

04/15/2014 

Mentor Graphics design and verification tools certified 
for TSMC 16nm FinFET production

Mentor Graphics Corp. today announced that its IC design to 
silicon solution has achieved certification for TSMC's Design Rule Manual 
(DRM) and SPICE model version 1.0 for its 16nm FinFET process. 

04/15/2014 

Shiny quantum dots brighten the future of solar cells

A house window that doubles as a solar panel could be on the 
horizon, thanks to recent quantum-dot work by Los Alamos National Laboratory 
researchers in collaboration with scientists from University of Milano-Bicocca
(UNIMIB), Italy. 

04/14/2014 

SEMI reports 2013 semiconductor photomask sales of 
$3.1B

SEMI reports that the worldwide semiconductor photomask 
market was $3.1 billion in 2013 and is forecasted to reach $3.3 billion in 2015. 
04/14/2014 

KLA-Tencor Corporation receives Intel’s Preferred 
Quality Supplier Award

KLA-Tencor Corporation has been recognized as one of 18 
companies receiving Intel Corporation’s Preferred Quality Supplier (PQS) 
award for their performance in 2013. 

04/11/2014 

The Week in Review: April 11, 2014

SIA reports sales of semiconductors in February 2014 increased 
11.4 percent from February 2013; GSA celebrates 20 years; SEMI expanding 

Innovation Village at SEMICON Europa

04/11/2014 

IP interoperability in SoCs: Mix and match doesn’t always 
work

More often than not, a design re-spin isn’t just a simple re-spin
with a tweak here and a tweak there. The new design will probably have to 
comply with modified specifications that inevitably raise the bar for 
performance and power usage, and it will probably contain new IP that must 

be integrated. 

03/26/2014 

MORE ANALYSIS & FEATURES 

VIDEOS

UV LED Curing for the Electronics Industry
This paper provides an introduction to UV LED curing 
and the many benefits UV LED curing provides for 
bonding and coating applications in the electronics 
industry. Product manufacturers, machine builders, and 
chemistry formulators will gain an understanding of the 
benefits and how to apply UV LED curing in 
manufacturing processes. Included are specific 
examples of how manufacturers are using UV LED to 
make touch screens, mobile phones, micro speakers, 
and hard disk drives.April 03, 2014
Sponsored by Phoseon Technology 

Versatile Epoxy Compounds for Electronic 
Applications
Electronic systems have revolutionized our lives. We use
them in nearly all of our daily activities, for 
communication, computing, navigation, entertainment, 
payment processing, and more. They are the workhorses 
in many medical, transportation, aerospace, and military 
systems, performing functions such as automated 
control, data analysis, and pattern recognition.February
10, 2014
Sponsored by Master Bond, Inc.,

Enhancing the Performance of Electronic 
Applications with Versatile Epoxy 
Compounds
Learn about the different functions epoxies perform in the 
manufacture and assembly of today’s electronic 
systems. From nanotechnology to enormous space 
systems, these versatile compounds meet a wide variety 
of conditions, lending to the reliability and longevity of the 
devices we use in our everyday lives.January 06, 2014
Sponsored by Master Bond, Inc.,
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More Technology Papers 

Multiphysics Modeling of MEMS Devices
April 30 at 2:00 p.m. ET. Microelectromechanical 

systems (MEMS), such as actuators, sensors and 
resonators, rely on the interactions between multiple 
physical effects. In this webinar, we will show how a 
multiphysics simulation approach allows you to combine 
electrical, thermal and structural effects accurately in 
order to design reliable and high-performance MEMS 
devices.

MEMS
May 2014 (date and time TBD) MEMS have quite 

different process and material requirements compared to 
mainstream microprocessor and memory types of 
devices. This webcast will explore the latest trends in 
MEMS devices – including sensor fusion, biosensors, 
energy harvesting – new manufacturing challenges and 
potential equipment and materials solutions to those 
challenges.

Packaging Materials 
May 2014 (date and time TBD) Advanced packages 

rely on high-performance materials – die-attach film, 
solder bumps, conductive adhesive, underfill, TIM – to
ensure reliability, fine-pitch interconnect, thermal 
management, and chip performance are optimized. 
Learn about the latest assembly materials and how they 
can improve the package, speed packaging throughput, 
and even lower packaging costs in the webcast.
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Las Vegas, Nevada
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Lithography
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http://www.euvlitho.com
June 23, 2014 - June 27, 2014

SEMICON West 2014
San Francisco, California
http://www.semiconwest.org
July 08, 2014 - July 10, 2014

SPIE Photomask Technology 2014
Monterey Conference Center and Monterey Marriott, 
http://spie.org/photomask.xml?WT.mc_id=RCal-PMW
September 16, 2014 - September 18, 2014

Photomask Technology Exhibition 2014
Monterey Conference Center and Monterey Marriott, 
http://spie.org/photomask.xml?WT.mc_id=RCal-PMW
September 16, 2014 - September 17, 2014

2014 International Workshop on EUV and 
Soft X-ray Sources
Dublin, Ireland
https://www.euvlitho.com/index.php?
_a=viewDoc&docId=40
November 03, 2014 - November 06, 2014
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Wow. Well done! You do know what this means 
right ? It means electrics is in everything. From 
your eyes to your toes. Your hand can start your 
car based on a unique signature that is 
embeded in yo... jacques mostert

UV LED Curing for the Electronics Industry
Thanks for sharing this great article - Really the 
use of LED technology is growing worldwide
Thanks Lumenstar Team LumenStar
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Spectral reflectometer 
for film thickness 
measurement

Verity Instruments, Inc. 
is pleased to announce the 
availability of its new SP2100 
Spectral Reflectometer designed 
for film thickness measurement f... 

04/08/2014

New Kimtech Pure G3 
EvT nitrile gloves

Kimberly-Clark
Professional has introduced a new 
glove that is designed to provide 
process protection for the 
semiconductor and electronics 
industries....

04/03/2014

UVOTECH releases UV-
Ozone Cleaning System

Using a UV-Ozone
Cleaner, near atomically clean 
surfaces can be achieved in 
minutes without any damage to 
your devices. ... 

04/03/2014

Babson College implements Aerva's software 
across digital signage network
April 18, 2014

Research And Markets: Global Nanoelectronics 
2014-2020 - Profiles Of Companies
April 18, 2014

Mouser Electronics and ADI Sponsor Design 
Contest
April 18, 2014

Mouser and ADI to Sponsor 'Create the Future' 
Design Contest for Engineers and Students
April 18, 2014

NEC Display Solutions to Host Giveaway
April 18, 2014

Zero-Energy-Consumption Magneto-Optical
Storage for Next-Generation Flexible Plastic 
Computers
April 18, 2014

Zero-Energy-Consumption Magneto-Optical
Storage for Next-Generation Flexible Plastic 
Computers
April 18, 2014

Samsung-Globalfoundries alliance a threat to 
Taiwan Semiconductor Manufacturing 
Company
April 18, 2014

The Canadian Press business calendar for April 
21-25; Business calendar for April 21-25
April 17, 2014

American Semiconductor selects Cypress to 
manufacture custom optical devices
April 17, 2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin

April 22, 2014 03:12 PM Eastern Daylight Time 

AUSTIN, Texas--(EON: Enhanced Online News)--Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by 
MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the 
ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no 
artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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janet@dca-dcpr.com
or
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Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
or
Website:
www.gelatoworldtour.com
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http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin

April 22, 2014 03:12 PM Eastern Daylight Time 

AUSTIN, Texas--(EON: Enhanced Online News)--Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by 
MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the 
ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no 
artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Gelato World Tour Competition Selects Austin, Texas
AUSTIN, Texas--(EON: Enhanced Online News)--After visiting Rome, Valencia, Melbourne and Dubai, the Gelato World Tour 
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete 
for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete 
for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors

Competing for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to

announce the 16 elite gelato flavors to compete for the first ever North American Title

May  9-11  at Republic Square in Austin. The Gelato World Tour is a competition and

celebration of the ART of FROZEN DESSERTS and has already  v isited Rome, Valencia,

Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by  premier Chef Damian Mandola and the

most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s

names and locations are as follows:

Salted Pecan with Montm orency  T art Cherries & T ahitian Vanilla by  James Coleridge

and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

Raspberry  Beet by  Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboy gan, WI

Goat Cheese Cashew Caram el by  Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by  Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan  by  Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – T he Great Beauty  (Avocado Basil) by  Silv ia Bertolazzi of Carpe Diem!

Gelato-Expresso Bar, Lafay ette, LA

Bananas Foster by  Elizabeth McCleary  of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carm el Crunch by  Kimberly  Zanni of Gelato Di Babbo, Lititz, PA

T oasted m arshm allow graham  cracker: that’s a s’m oré by  Jon Sny der of Il Laboratorio

Del Gelato, New Y ork, NY

Carm astachio by  Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum  & Wild Cherry  by  Tammy  Giuliani of Stella Luna Gelato Café,

Ontario, Canada

T exan Kulfi by  Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by  Peter Miller of Tazzina di Gelato, Tucson, AZ
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Nuts by  Matthew Lee of TEO, Austin, TX

T urtle by  Mary  Stanley  of The Turtle Gelateria, Brownwood, TX

Profum i di Sicilia by  Stefano Versace & Francisco Blanco of Versace Gelateria Italiana &

Gourmet, Doral, FL

Visitors and the GWT technical jury  will judge these competitors, with the top three moving on to

represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy , later this y ear. The

gelato will be produced using high-quality  ingredients selected by  MEC3 and provided by  partic ipants

of the SFC’s Farmers Markets. With free admission to the public, v isitors and industry  professionals are

inv ited to become gelato aficionados by  enjoy ing lessons, hands-on workshops and delicious

instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily  with quality  ingredients and contains high levels of protein, v itamin

B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American

moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and

scrumptious treat for every  American.

The event is organized by  Carpigiani Gelato University  and the premier expo in artisan food, Sigep-

Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively : IFI

and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food

Center and the Italy -America Chamber of Commerce of Texas.

The proceeds from sampling go directly  to the Sustainable Food Center, an Austin based non-profit

that creates opportunities for indiv iduals to make healthy  food choices and to participate in a v ibrant,

local food sy stem.

Media credentials, photography, b-roll and more information are available upon request.

Contacts: 

For Gelato World Tour

Janet Orgain, 7 31-427 -2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-337 2

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Sky pe: valentinarighi.cgroup

or

Website:

www.gelatoworldtour.com

Social Media:

https://www.facebook.com/GelatoWorldTour

https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at
Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans' names and their shop's
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte " pure Sicilian Pistachio by Josh Collier of Cafe Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's Gelato,
Anchorage, AK La Grande Bellezza " The Great Beauty (Avocado Basil)by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Cafe, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that's a s'more by Jon Snyder of
Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci's Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Cafe, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC's Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.

Media credentials,photography, b-roll and more information are available upon request.

Copyright 2014 . All rights reserved. This material may not be published, broadcast, rewritten or
redistributed.

Facebook Twitter Google Plus Reddit E-mail Print Order a reprint of this story
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Fort Mill Times is pleased to provide this opportunity to share information, experiences and
observations about what's in the news. Some of the comments may be reprinted elsewhere in the
site or in the newspaper. We encourage lively, open debate on the issues of the day, and ask that
you refrain from profanity, hate speech, personal comments and remarks that are off point. Thank
you for taking the time to offer your thoughts.

Commenting FAQs

Terms of Service

(c) 2014 www.fortmilltimes.com and wire service sources. All Rights
Reserved.http://www.fortmilltimes.com

Audience provided by Nielsen/NetRatings

Highlights: gelato-world-tour, Gelato World Tour, Gelato World Tour
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in 
artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa 
of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the 
Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, 
visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free
and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities 
for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in 
artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa 
of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the 
Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, 
visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free
and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities 
for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 
9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 
9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 
Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe 
and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 
Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe 
and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 
Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World 
Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef
Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are 
as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian 
Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s
Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, 
Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon
Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of
Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, 
Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato,
Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace 
Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top 
three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high
quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high 
levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato 
can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World 
Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an 
Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available 
upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 
Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World 
Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef
Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are 
as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian 
Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s
Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, 
Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon
Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of
Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, 
Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato,
Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace 
Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top 
three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high
quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of 
making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high 
levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato 
can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo 
in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World 
Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an 
Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available 
upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased 
to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on 
to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided 
by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased 
to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on 
to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided 
by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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"Gelato World Tour Announces 16 Flavors Competing for Title in Austin"
Audience: 1,000
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April 22, 2014 at 15:12 PM EDT

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Media credentials, photography, b-roll and more information are available upon request.

(c) Copyright 2014 FinancialContent Services, Inc.

Audience provided by Nielsen/NetRatings
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete 
for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete 
for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The

Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands

and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 

Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following

Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.

Stock quotes supplied by Six Financial
Postage Rates

Copyright InsideMetals 2007 Privacy Policy Disclaimer    

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | InsideMetals Gold Company Index & Mining and Metals Education Center      Page 1 of 2 

4/24/2014http://markets.financialcontent.com/itronics?Page=MEDIAVIEWER&GUID=26996571

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Inside Metals

Date: April 22, 2014
Impressions: 8,500

ROI: $632 .00

http://markets.financialcontent.com/stocks/news/read?GUID=26996571



411

Home About Why Subscribe Subscribe IM News FAQ Contact

InsideMetals Gold Company Index & Mining and Metals Education Center = Requires Subscription = Free Resources

W&W Gold Company Index InsideMetalsFinancial Tools | Mining & Metals Education Center

All Gold Stocks Mining Basics Surface Mining

NYSE Gold Stocks Mining Glossary Underground Mining

AMEX Gold Stocks Heap Leaching My Portfolio
NSDQ Gold Stocks Milling Commentary

Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The

Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands

and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. 

The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-

quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to 
the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on

workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also 

be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of

Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. 

The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-

quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to 
the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on

workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also 

be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of

Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

ADVERTISEMENT

ADVERTISEMENT

Partners

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | Financial Content Wrapper | InvestorPlace                                                           Page 1 of 2 

4/24/2014http://markets.financialcontent.com/investplace/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: InvestorPlace

Date: April 22, 2014
Impressions: 469,279

ROI: $632 .00

http://markets.financialcontent.com/investplace/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin



417

RSS   ·   About Us   ·   Press Center   ·   Resources   ·   Advisory Services   ·   Free Newsletter   ·   Free Reports   ·   Sitemap   ·   Contact Us   ·   Advertise With Us

  ·   Employment   ·   Privacy   ·   Terms and Conditions   ·   Disclosures and Disclaimers   ·   Media Sites

Financial Market Data powered by FinancialContent Services, Inc. All rights reserved. Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes.

Copyright ©2014 InvestorPlace Media, LLC. All rights reserved. 700 Indian Springs Drive, Lancaster, PA 17601.

Hot Topics Trade of the Day Best Stocks for 2014 American Wages Dependable Dividends IPOs Search or Quote Search

Stocks Funds Retirement Trading Market Insight Premium Services

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops 
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 
9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors 
and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious
foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, PHOTOGRAPHY, b-roll and more information are available upon request.
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Janet Orgain, 731-4 2 7-2080
JANET@DCA-DCPR.COM
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Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
VALENTINARIGHI@CARPIGIANI.IT
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 
9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors 
and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious
foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to 
participate in a vibrant, local food system.

Media credentials, PHOTOGRAPHY, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
JANET@DCA-DCPR.COM
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
VALENTINARIGHI@CARPIGIANI.IT
Skype: valentinarighi.cgroup
o r
Website:
WWW.GELATOWORLDTOUR.COM
Social Media:
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Website:
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Gelato World Tour Announces 16 
Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World 
Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef
Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian 
Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s
Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, 
Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon
Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella 
Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, 
Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, 
AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace 
Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top 
three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high 
levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato 
can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an
Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available 
upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Website:
www.gelatoworldtour.com
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Gelato World Tour Announces 16 
Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World 
Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already 
visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef
Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian 
Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato,
Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, 
Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce 
Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s
Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, 
Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon
Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella 
Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, 
Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, 
AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace 
Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top 
three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high 
levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato 
can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an
Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available 
upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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KARN NewsRadio 102.9 FM/920 AM (Little Rock, AR)
04/22/2014
"Gelato World Tour Announces 16 Flavors Competing for Title in Austin"
Audience: 6,357
Source Website: www.karnnewsradio.com

April 22, 2014 at 15:12 PM EDT

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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KUTV CBS 2 provides local news, weather forecasts, traffic updates, notices of events and items of interest in the community, sports and entertainment programming for Salt Lake City and nearby towns and communities 
in the Great Salt Lake area, including Jordan Meadows, Millcreek, Murray, Holladay, Kearns, West Valley City, West Jordan, South Jordan, Sandy, Draper, Riverton, Bluffdale, Merriman, Magna, Bountiful, Centerville, 
Cottonwood Heights, Alpine, Highland, Summit Park, Park City, Beber City, Grantsville, Farmington, Kayville, Layton, Syracuse, Clearfield, Morgan, Roy, Ogden, American Fork, Orem, Provo, Springville, Spanish Fork, 
Payson, Nephi, and Tooele.
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and 
the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their 
shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. 
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate in 
a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and 
the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their 
shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. 
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate in 
a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of 
Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients 
selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r
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Com. Manager/PR Gelato World Tour
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o r
Website:
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Social Media:
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of 
Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients 
selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert 
writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as 
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. 
in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. 
Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every 
American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. 
Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber 
of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert 
writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as 
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. 
in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. 
Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every 
American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. 
Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato 
World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber 
of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

Recent News

In the news: Weak 
Earnings from Hewlett-
Packard and Best Buy, 
Green Mountain gets a new leader

First look: Sovereign 
debt worries could stall
rally

My Favorite ETF for 
Gaining Exposure to 
High-Yield Emerging 
Market Debt

Closing out the day: 
Short week starts with 
bang

Eight Percent 'Normal' 
Correction Is Here -
Weekly Market Outlook

More

About Market Intelligence Center | Contact Us | Terms of Service |

FBM Network: Investors Observer | Seven Summits Strategic Investments | Market Intelligence Center | Fresh Brewed Media News | S&P Option Strategies | Fresh Brewed Media

Portions of this content may be copy written by Fresh Brewed Media, Investors Observer, and/or O2 Media LLC. SmartReadMX and other related related technologies used to 
produce content for this service are covered by US Patents numbers 7,865,496, 7,856,390, and 7,716,116.

 Trending Stories

Does Wal-Mart have a 
labor problem?

Were California Drivers 
Duped by Oil Refiners?

Is Monster Worldwide 
Doomed?

Closing out the day: 
Short week starts with
bang

Is Your Financial 
Advisor Ignoring You?

More

Trending
Topics

Retail

Wal-Mart

Facebook

Options

Macys

Earnings

Investing Ideas

Trading Strategies

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin |    Market Intelligence Center                                                                                 Page 2 of 2 

4/24/2014http://markets.financialcontent.com/marketintelligence?Page=MEDIAVIEWER&GUID=26996571

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (2 of 2)
Publication: Market Intelligence Center

Date: April 22, 2014
Impressions: 39,152

ROI: $632 .00

http://markets.financialcontent.com/marketintelligence/news/read?GUID=26996571



438

In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

Stock Information and Stock Picks Each Month

Get Our Newsletter Today!

Markets Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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press release

April 22, 2014, 3:13 p.m. EDT

Gelato World Tour Announces 16 Flavors Competing for Title in Austin

AUSTIN, Texas, Apr 22, 2014 (BUSINESS WIRE) -- Two weeks before its North American debut,
the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome,
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans' names and their shop's
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte " pure Sicilian Pistachio by Josh Collier of Cafe Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's Gelato, Anchorage, AK

La Grande Bellezza " The Great Beauty (Avocado Basil)by Silvia Bertolazzi of Carpe Diem!
Gelato-Expresso Bar, Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Cafe, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that's a s'more by Jon Snyder of Il Laboratorio Del Gelato,
New York, NY

Carmastachio by Stephen Hovis of Nucci's Gelato, Franklin, TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Cafe, Ontario,
Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

1

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 3)
Publication: Market Watch

Date: April 22, 2014
Impressions: 4,344,816

ROI: $948 .00

Link Unavailable



441

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC's Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.

Media credentials,photography, b-roll and more information are available upon request.

SOURCE: Gelato World Tour

For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype: valentinarighi.cgroup

or

Website:

www.gelatoworldtour.com

Social Media:
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian 
Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato 
Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI
 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL
 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, 

TX
 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, 

Anchorage, AK
 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of 

Carpe Diem! Gelato-Expresso Bar, Lafayette, LA
 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA
 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, 

Lititz, PA
 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il 

Laboratorio Del Gelato, New York, NY
 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN
 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato 
Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX
 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ
 Nuts by Matthew Lee of TEO, Austin, TX
 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 

Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three 
moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in 
Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin 
based non-profit that creates opportunities for individuals to make healthy food 
choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian 
Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato 
Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI
 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL
 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, 

TX
 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, 

Anchorage, AK
 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of 

Carpe Diem! Gelato-Expresso Bar, Lafayette, LA
 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA
 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, 

Lititz, PA
 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il 

Laboratorio Del Gelato, New York, NY
 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN
 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato 
Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX
 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ
 Nuts by Matthew Lee of TEO, Austin, TX
 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 

Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three 
moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in 
Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in 
artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-
America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin 
based non-profit that creates opportunities for individuals to make healthy food 
choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 
16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic 
Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 
16 elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic 
Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe 
and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe 
and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
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Social Media:
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11
at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. 
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-11
at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ 
names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. 
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and 
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-
11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne 
and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
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Com. Manager/PR Gelato World Tour
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-
11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne 
and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-
11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne 
and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first ever North American Title May 9-
11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne 
and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe 
and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by 
enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe 
and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 

May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 

Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and

locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 

gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 

invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 

scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 

Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 

food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 

May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 

Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and

locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 

gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 

invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction 
on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 

scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 

Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 

food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 
Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian 
Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato 
Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y
James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, 
WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, 
IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, 
Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, 
CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di 
Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of 
Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna 
Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, 
TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three 
moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in 
Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin 
based non-profit that creates opportunities for individuals to make healthy food 
choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 
Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is
pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian 
Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato 
Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y
James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, 
WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, 
IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, 
Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, 
Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia
Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, 
CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di 
Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of 
Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna 
Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, 
TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three 
moving on to represent the U.S. in the Grand Finale of the Gelato World Tour, in 
Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of 
protein, vitamin B and calcium, making it the ideal calorie cutting frozen treat health-
conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan 
food, Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 
ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America
Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin 
based non-profit that creates opportunities for individuals to make healthy food 
choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon 
request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
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valentinarighi@carpigiani.it
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Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased 
to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on 
to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided 
by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased 
to announce the 16 elite gelato flavors to compete for the first ever North 
American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is 
a competition and celebration of the ART of FROZEN DESSERTS and has 
already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola 
and the most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and 
their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James 
Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on 
to represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this 
year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided 
by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, 
vitamin B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies 
and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, 
making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, 
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, 
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at 
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-
profit that creates opportunities for individuals to make healthy food choices and to participate 
in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of 
Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients 
selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of 
Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients 
selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato 
will be produced using high-quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited 
to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

MOST POPULAR PAGES

Down with the round building on NCSU’s campus?

Seahawks QB Russell Wilson to divorce wife

NCAA considers changes on UNC-like academic 
fraud cases

Saunders: For someone who sought privacy, Belle 
Knox sure is overexposed now

Uber taxi service app launches in Raleigh

NC committee recommends replacing Common Core 
with state education standards

RECENT GALLERIES

View All Galleries Buy a Photo

First Look: Garner 1, Clayton girls soccer...

Johnston County Arrests - 04.23.2014

Durham County Arrests - 04.23.2014

Wake County Arrests - 04.23.2014

STAY CONNECTED

Email Newsletters > Tablets > Mobile > Social Media > e-Edition > Home Delivery > Digital
Subscriptions >

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin                                                                                                                                  Page 1 of 3 

4/24/2014http://markets.financialcontent.com/mi.newsob/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Raleigh News & Observer

Date: April 22, 2014
Impressions: 1,081,629

ROI: $3,169 .00

http://markets.financialcontent.com/mi.newsob/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin



477

69° Forecast

Subscriptions Report News Customer Service

Classifieds Jobs Cars Homes Apartments Legals Place an Ad

HOME NEWS SPORTS BUSINESS POLITICS LIVING OPINION COMMUNITIES LOCAL DEALS

N&O 100 Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato 
will be produced using high-quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited 
to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and 
MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.
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o r
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:
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janet@dca-dcpr.com
o r
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals 
are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
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Social Media:
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http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
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Skype: valentinarighi.cgroup
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen 
treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy 
food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen 
treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy 
food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen 
treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy 
food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans' names and their shop's
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte " pure Sicilian Pistachio by Josh Collier of Cafe Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's Gelato,
Anchorage, AK La Grande Bellezza " The Great Beauty (Avocado Basil)by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Cafe, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that's a s'more by Jon Snyder of
Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci's Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Cafe, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC's Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
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the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.

Media credentials,photography, b-roll and more information are available upon request.

For Gelato World Tour janet@dca-dcpr.com valentinarighi@carpigiani.it
www.gelatoworldtour.com https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour http://www.instagram.com/gelatoworldtour2014

Highlights: gelato-world-tour, Gelato World Tour, dca-dcpr
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited 
to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of 
the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and 
provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited 
to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Salted Pecan with Montm orency  T art Cherries & T ahitian Vanilla by  James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver,

Canada

Raspberry  Beet by  Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboy gan, WI

Goat Cheese Cashew Caram el by  Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by  Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan  by  Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – T he Great Beauty  (Avocado Basil) by  Silv ia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafay ette, LA

Bananas Foster by  Elizabeth McCleary  of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carm el Crunch by  Kimberly  Zanni of Gelato Di Babbo, Lititz, PA

T oasted m arshm allow graham  cracker: that’s a s’m oré by  Jon Sny der of Il Laboratorio Del Gelato, New Y ork, NY

Carm astachio by  Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum  & Wild Cherry  by  Tammy  Giuliani of Stella Luna Gelato Café, Ontario, Canada

T exan Kulfi by  Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by  Peter Miller of Tazzina di Gelato, Tucson, AZ

Nuts by  Matthew Lee of TEO, Austin, TX

T urtle by  Mary  Stanley  of The Turtle Gelateria, Brownwood, TX

Profum i di Sicilia by  Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

 

Gelato World Tour Announces 16 Flavors Competing for Title

in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to announce

the 16 elite gelato flavors to compete for the first ever North American Title May  9-11  at

Republic Square in Austin. The Gelato World Tour is a competition and celebration of the

ART of FROZEN DESSERTS and has already  v isited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by  premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. The

Gelato Artisans’ names and their shop’s names and locations are as follows:
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Visitors and the GWT technical jury  will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World

Tour, in Rimini, Italy , later this y ear. The gelato will be produced using high-quality  ingredients selected by  MEC3 and provided by  participants of the SFC’s

Farmers Markets. With free admission to the public, v isitors and industry  professionals are inv ited to become gelato aficionados by  enjoy ing lessons, hands-

on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily  with quality  ingredients and contains high levels of protein, v itamin B and calcium, making it the ideal calorie cutting frozen

treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and

scrumptious treat for every  American.

The event is organized by  Carpigiani Gelato University  and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of

showcases and ingredients, respectively : IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and

the Italy -America Chamber of Commerce of Texas.

The proceeds from sampling go directly  to the Sustainable Food Center, an Austin based non-profit that creates opportunities for indiv iduals to make healthy

food choices and to participate in a v ibrant, local food sy stem.

Media credentials, photography, b-roll and more information are available upon request.

Contacts: 

For Gelato World Tour

Janet Orgain, 7 31-427 -2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-337 2

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Sky pe: valentinarighi.cgroup

or

Website:

www.gelatoworldtour.com

Social Media:

https://www.facebook.com/GelatoWorldTour

https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Gelato World Tour Announces 16 Flavors

Competing for Title in Austin

Two weeks before its North American debut, the Gelato World Tour is pleased to

announce the 16 elite gelato flavors to compete for the first ever North American Title

May  9-11  at Republic Square in Austin. The Gelato World Tour is a competition and

celebration of the ART of FROZEN DESSERTS and has already  v isited Rome, Valencia,

Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by  premier Chef Damian Mandola and the most

expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and

locations are as follows:

Salted Pecan with Montm orency  T art Cherries & T ahitian Vanilla by  James Coleridge and

Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

Raspberry  Beet by  Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboy gan, WI

Goat Cheese Cashew Caram el by  Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by  Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan  by  Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – T he Great Beauty  (Avocado Basil) by  Silv ia Bertolazzi of Carpe Diem!

Gelato-Expresso Bar, Lafay ette, LA

Bananas Foster by  Elizabeth McCleary  of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carm el Crunch by  Kimberly  Zanni of Gelato Di Babbo, Lititz, PA

T oasted m arshm allow graham  cracker: that’s a s’m oré by  Jon Sny der of Il Laboratorio Del

Gelato, New Y ork, NY

Carm astachio by  Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum  & Wild Cherry  by  Tammy  Giuliani of Stella Luna Gelato Café,

Ontario, Canada

T exan Kulfi by  Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by  Peter Miller of Tazzina di Gelato, Tucson, AZ

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: Sacramento Bee

Date: April 22, 2014
Impressions: 1,149,837

ROI: $5,264 .00

http://markets.financialcontent.com/mi.sacbee/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin



493

Nuts by  Matthew Lee of TEO, Austin, TX

T urtle by  Mary  Stanley  of The Turtle Gelateria, Brownwood, TX

Profum i di Sicilia by  Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,

Doral, FL

Visitors and the GWT technical jury  will judge these competitors, with the top three moving on to

represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy , later this y ear. The gelato

will be produced using high-quality  ingredients selected by  MEC3 and provided by  partic ipants of the

SFC’s Farmers Markets. With free admission to the public, v isitors and industry  professionals are inv ited

to become gelato aficionados by  enjoy ing lessons, hands-on workshops and delicious instruction on the

ancient art of making gelato.

Artisan gelato is made fresh daily  with quality  ingredients and contains high levels of protein, v itamin B

and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American

moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and

scrumptious treat for every  American.

The event is organized by  Carpigiani Gelato University  and the premier expo in artisan food, Sigep-Rimini

Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively : IFI and

MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center

and the Italy -America Chamber of Commerce of Texas.

The proceeds from sampling go directly  to the Sustainable Food Center, an Austin based non-profit that

creates opportunities for indiv iduals to make healthy  food choices and to participate in a v ibrant, local

food sy stem.

Media credentials, photography, b-roll and more information are available upon request.

Contacts: 

For Gelato World Tour

Janet Orgain, 7 31-427 -2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-337 2

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Sky pe: valentinarighi.cgroup

or

Website:

www.gelatoworldtour.com

Social Media:

https://www.facebook.com/GelatoWorldTour

https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of 
the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of 
the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant, 
local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can 
also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

Copyright 2008 San Jose Mercury News 

Help | Site Map | Advertise | Newsletters | Home Delivery | Copyright | About MediaNews Group | RSS | Ethics Policy

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin | San Jose Mercury News  Stocks and market data                                               Page 1 of 2 

4/24/2014http://markets.financialcontent.com/mng-ba.mercurynews/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: San Jose Mercury News

Date: April 22, 2014
Impressions: 1,987,816

ROI: $7,760 .00

http://markets.financialcontent.com/mng-ba.mercurynews/news/read/26996571/Gelato_World_Tour_Announces_16_
Flavors_Competing_for_Title_in_Austin



499

Print Services: Subscribe  | Home Delivery Web: Mobile Edition  |

 

 Site  Web Search powered by YAHOO!SEARCH

HOME NEWS BUSINESS TECH SPORTS ENTERTAINMENT LIFE & STYLE OPINION MY CITY HELP JOBS CARS REAL ESTATE CLASSIFIEDS PLACE AD

 

Silicon Valley 150 Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer 
in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New 
York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in 
the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can 
also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in 
artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, 
N Y

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the 
Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, 
visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be 
gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of
Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
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Skype: valentinarighi.cgroup
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite 
gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The
Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited 
Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in 
artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore 
Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso
Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, 
N Y

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the 
Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality
ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, 
visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be 
gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is 
proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of
Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert 
writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as 
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. 
in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can 
also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing 
for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in 
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN DESSERTS and 
has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert 
writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as 
follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. 
in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-
quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission 
to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, 
making it the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can 
also be gluten-free and with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main 
partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour 
is proud to collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of 
Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates 
opportunities for individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.
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Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-
Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
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Website:
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce 
the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato 
will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to 
become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce 
the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato 
will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to 
become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the 
ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
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By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

MOST POPULAR PAGES

2 new openings solidify Columbia’s emerging retail 
scene

Our list of the Midlands best food — and where to 
find it

Batesburg-Leesville football coach Jerry Brown 
resigns

Two people arrested following series of auto break-
ins in Lexington County

Activist: Harrell allegations were criminal from the 
start

'Grouchy'? Lowcountry sandwich gets name-change
after Groucho's lawyer's letter

RECENT GALLERIES

View All Galleries Buy a Photo

Riverbanks40

Vintage Riverbanks Zoo

In photos: Dreher girls soccer

SC Celebs: Kristin Davis on CBS show

STAY CONNECTED

Email Newsletters > Tablets > Mobile > Social Media > e-Edition > Home Delivery > Digital
Subscriptions >

Markets

Gelato World Tour Announces 16 Flavors Competing for Title in Austin                                                                                                                                  Page 1 of 3 

4/24/2014http://markets.financialcontent.com/mi.thestate/news/read/26996571/Gelato_World_Tour_Announces_16_Flavors_Competing_for_Title_in_Austin

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: State

Date: April 22, 2014
Impressions: 745,305

ROI: $37,265 .25

http://markets.financialcontent.com/mi.thestate/news/read/26996571/Gelato_World_Tour_Announces_16_
Flavors_Competing_for_Title_in_Austin



509

79° Forecast

Subscriptions Report News Customer Service

Classifieds Jobs Cars Homes Apartments Legals Place an Ad

HOME NEWS SPORTS LIVING OPINION PHOTOS & VIDEO POLITICS OBITUARIES LOCAL DEALS

Stocks Funds Sectors Tools

Overview Market News Market Videos Currencies International Treasury & Bonds

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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StreetInsider.com (Birmingham, MI)
04/22/2014
"Gelato World Tour Announces 16 Flavors Competing for Title in Austin"
Audience: 308,513
Source Website: www.streetinsider.com

April 22, 2014 at 15:12 PM EDT

Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16
elite gelato flavors to compete for the first ever North American Title May 9-11 at Republic Square in
Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans? names and their shop?s
names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and Salvatore
Boccarossa of Bella Gelateria, Vancouver, Canada Raspberry Beet by Baron W. Von Gottsacker of
Bent Spoon Gelato, Sheboygan, WI Goat Cheese Cashew Caramel by Jessica Oloroso of Black
Dog Gelato, Chicago, IL Fior di Bronte ? pure Sicilian Pistachio by Josh Collier of Caf? Dolce
Gelato, Houston, TX Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen?s Gelato,
Anchorage, AK La Grande Bellezza ? The Great Beauty (Avocado Basil) by Silvia Bertolazzi of
Carpe Diem! Gelato-Expresso Bar, Lafayette, LA Bananas Foster by Elizabeth McCleary of Devine
Gelateria & Caf?, Sacramento, CA Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of
Gelato Di Babbo, Lititz, PA Toasted marshmallow graham cracker: that?s a s?mor? by Jon Snyder
of Il Laboratorio Del Gelato, New York, NY Carmastachio by Stephen Hovis of Nucci?s Gelato,
Franklin, TN Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato
Caf?, Ontario, Canada Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso,
Houston, TX Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ Nuts by
Matthew Lee of TEO, Austin, TX Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX
Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet,
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.
The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC?s Farmers Markets. With free admission to the public, visitors and industry
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops
and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and
American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food,
Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients,
respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at
the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,
local food system.
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration 
of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the
Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making 
it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to
make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of 
Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients 
selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for 
Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato 
flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato 
World Tour is a competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan 
gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of 
Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, 
Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand 
Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients 
selected by MEC3 and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and 
industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it 
the ideal calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and 
with no artificial flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners 
and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to 
collaborate with local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080

janet@dca-dcpr.com
o r

Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup

o r
Website:

www.gelatoworldtour.com
Social Media:

https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART 
of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the 
SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, 
hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American Title 
May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and 
celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, 
Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants 
of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious
instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B 
and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI 
and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local 
food system.

Media credentials, photography, b-roll and more information are available upon request.
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For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 
Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the 
first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 
Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of 
the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying 
lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers 
of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food 
Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 
LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale 
of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 
and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title 
in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to 
compete for the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a 
competition and celebration of the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and 
Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, 
Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella 
Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 
LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale 
of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 
and provided by participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are 
invited to become gelato aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal
calorie cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial
flavoring, making it a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and 
leading manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with 
local partners at the Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for 
individuals to make healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of 
FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana Polliotti. 
The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-
on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting 
frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center 
and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of 
the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it 
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in 
Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for 
the first ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of 
the ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria,
Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato 
World Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie 
cutting frozen treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it 
a safe and scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading
manufacturers of showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the
Sustainable Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make 
healthy food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT

Stock Market XML and JSON Data API provided by FinancialContent Services, Inc.
Nasdaq quotes delayed at least 15 minutes, all others at least 20 minutes. 
Markets are closed on certain holidays. Stock Market Holiday List
By accessing this page, you agree to the following
Privacy Policy and Terms and Conditions.
Press Release Service provided by PRConnect.
Stock quotes supplied by Six Financial
Postage Rates

'THE FABRIC OF 
TIME' (MOVIE)

How new discoveries 
may allow scientists 
to produce a full 3-D
image of Jesus 
Christ

fabric_time

FRONTPAGE WND TV OPINION MONEY DIVERSIONS

SEARCH< >

DEAL OF THE DAY

Terms of Use Privacy Policy

SECTIONS

WND TV

COMMENTARY

POLITICS

U.S.

WORLD

FAITH

HEALTH

EDUCATION

MONEY

DIVERSIONS

FEATURES

CARTOONS

REVIEWS

DAILY BLESSING

EMAIL TO THE EDITOR

FORUMS

PETITIONS

JOKE OF THE DAY

RESOURCES

ABOUT WND

ADVERTISING

COMMENTATOR LINEUP

DONATE TO WND

NEWS ALERTS

G2 BULLETIN

RED ALERT

WND SUPERSTORE

WND BOOKS

WHISTLEBLOWER

WND WEEKLY

WHO READS US

WHO'S WHO AT WND

WND HISTORY

WND SCOOPS

MOBILE WND

© Copyright 1997-2014. All Rights Reserved. WND.com.

CONTACT WND

 Advertising Inquiries
 Corrections
 Email to the Editor
 News Tips
 Testimonials
 Questions

Gelato World Tour Announces 16 Flavors Competing for Title in Austin                                                                                                                                  Page 1 of 3 

4/24/2014http://markets.wnd.com/worldnetdaily?Page=MEDIAVIEWER&GUID=26996571

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (1 of 2)
Publication: World Net Daily

Date: April 22, 2014
Impressions: 1,055

ROI: $632 .00

http://markets.wnd.com/worldnetdaily/news/read?GUID=26996571



531

Gelato World Tour Announces 16 Flavors Competing for Title in Austin (2 of 2)
Publication: World Net Daily

Date: April 22, 2014
Impressions: 1,055

ROI: $632 .00

http://markets.wnd.com/worldnetdaily/news/read?GUID=26996571

whistleblower / WND Weekly

Follow

Search InvestCenter

Recent Quotes My Watchlist Indicators

Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to 
announce the 16 elite gelato flavors to compete for the first ever North American 
Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition 
and celebration of the ART of FROZEN DESSERTS and has already visited Rome, 
Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the 
most expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s
names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe 
Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, 
PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio 
Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, 
Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & 
Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to 
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The 
gelato will be produced using high-quality ingredients selected by MEC3 and provided by
participants of the SFC’s Farmers Markets. With free admission to the public, visitors and industry 
professionals are invited to become gelato aficionados by enjoying lessons, hands-on workshops and 
delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin 
B and calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American 
moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and 
scrumptious treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-
Rimini Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: 
IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable 
Food Center and the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit
that creates opportunities for individuals to make healthy food choices and to participate in a 
vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce 
the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors 
Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce 
the 16 elite gelato flavors to compete for the first ever North American Title May 9-11 at 
Republic Square in Austin. The Gelato World Tour is a competition and celebration of the 
ART of FROZEN DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most 
expert writer in artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and their shop’s names and
locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and 
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! 
Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del 
Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, 
Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, 
Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent 
the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year. The gelato will be
produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s Farmers 
Markets. With free admission to the public, visitors and industry professionals are invited to become gelato
aficionados by enjoying lessons, hands-on workshops and delicious instruction on the ancient art of making 
gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and 
calcium, making it the ideal calorie cutting frozen treat health-conscious foodies and American moms
appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini
Fiera. Main partners and leading manufacturers of showcases and ingredients, respectively: IFI and MEC3.
The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and the 
Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that 
creates opportunities for individuals to make healthy food choices and to participate in a vibrant, local food
system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014

By: Gelato World Tour via Business Wire News Releases April 22, 2014 at 15:12 PM EDT
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 
Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen 
treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy 
food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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Gelato World Tour Announces 16 Flavors Competing for Title in Austin
Two weeks before its North American debut, the Gelato World Tour is pleased to announce the 16 elite gelato flavors to compete for the first
ever North American Title May 9-11 at Republic Square in Austin. The Gelato World Tour is a competition and celebration of the ART of FROZEN
DESSERTS and has already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the most expert writer in artisan gelato, Luciana
Polliotti. The Gelato Artisans’ names and their shop’s names and locations are as follows:

 Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla b y James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 
Canada

 Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI

 Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, IL

 Fior di Bronte – pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, TX

 Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, AK

 La Grande Bellezza – The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, LA

 Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, CA

 Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, PA

 Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato, New York, NY

 Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

 Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario, Canada

 Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, TX

 Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, AZ

 Nuts by Matthew Lee of TEO, Austin, TX

 Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX

 Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors, with the top three moving on to represent the U.S. in the Grand Finale of the Gelato World 
Tour, in Rimini, Italy, later this year. The gelato will be produced using high-quality ingredients selected by MEC3 and provided by participants of the SFC’s
Farmers Markets. With free admission to the public, visitors and industry professionals are invited to become gelato aficionados by enjoying lessons, hands-on
workshops and delicious instruction on the ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and contains high levels of protein, vitamin B and calcium, making it the ideal calorie cutting frozen 
treat health-conscious foodies and American moms appreciate. Gelato can also be gluten-free and with no artificial flavoring, making it a safe and scrumptious 
treat for every American.

The event is organized by Carpigiani Gelato University and the premier expo in artisan food, Sigep-Rimini Fiera. Main partners and leading manufacturers of 
showcases and ingredients, respectively: IFI and MEC3. The Gelato World Tour is proud to collaborate with local partners at the Sustainable Food Center and 
the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit that creates opportunities for individuals to make healthy 
food choices and to participate in a vibrant, local food system.

Media credentials, photography, b-roll and more information are available upon request.

Contacts:

For Gelato World Tour
Janet Orgain, 731-4 2 7-2080
janet@dca-dcpr.com
o r
Valentina Righi, +39-342-618-3 3 7 2
Com. Manager/PR Gelato World Tour
valentinarighi@carpigiani.it
Skype: valentinarighi.cgroup
o r
Website:
www.gelatoworldtour.com
Social Media:
https://www.facebook.com/GelatoWorldTour
https://twitter.com/GelatoWorldTour
http://www.instagram.com/gelatoworldtour2014
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 Gelato World Tour

April 22, 2014 3:12 PM

Gelato World Tour
Announces 16 Flavors
Competing for Title in
Austin

AUSTIN, Texas--

(BUSINESS

WIRE)--

Two weeks before

its North American

debut, the Gelato

World Tour is

pleased to

announce the 16

elite gelato flavors

to compete for the first ever North American Title May 9-11 at

Republic Square in Austin. The Gelato World Tour is a competition

and celebration of the ART of FROZEN DESSERTS and has

already visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by

premier Chef Damian Mandola and the most expert writer in

artisan gelato, Luciana Polliotti. The Gelato Artisans’ names and

their shop’s names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian

Vanilla by James Coleridge and Salvatore Boccarossa of Bella

Gelateria, Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon

Gelato, Sheboygan, WI

Goat Cheese Cashew Caramel by Jessica Oloroso of Black

Dog Gelato, Chicago, IL

Fior di Bronte – pure Sicilian Pistachio by Josh Collier of

Café Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of

Carmen’s Gelato, Anchorage, AK

La Grande Bellezza – The Great Beauty (Avocado Basil)

by Silvia Bertolazzi of Carpe Diem! Gelato-Expresso Bar,

Lafayette, LA

Bananas Foster by Elizabeth McCleary of Devine Gelateria &
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Café, Sacramento, CA

Chocolate Stout Beer with Carmel Crunch by Kimberly

Zanni of Gelato Di Babbo, Lititz, PA

Toasted marshmallow graham cracker: that’s a s’moré by

Jon Snyder of Il Laboratorio Del Gelato, New York, NY

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin,

TN

Rich Chocolate, Dark Rum & Wild Cherry by Tammy

Giuliani of Stella Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato

& Espresso, Houston, TX

Chocolate Orange Liqueur by Peter Miller of Tazzina di

Gelato, Tucson, AZ

Nuts by Matthew Lee of TEO, Austin, TX

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood,

TX

Profumi di Sicilia by Stefano Versace & Francisco Blanco of

Versace Gelateria Italiana & Gourmet, Doral, FL

Visitors and the GWT technical jury will judge these competitors,

with the top three moving on to represent the U.S. in the Grand

Finale of the Gelato World Tour, in Rimini, Italy, later this year. The

gelato will be produced using high-quality ingredients selected by

MEC3 and provided by participants of the SFC’s Farmers Markets.

With free admission to the public, visitors and industry

professionals are invited to become gelato aficionados by enjoying

lessons, hands-on workshops and delicious instruction on the

ancient art of making gelato.

Artisan gelato is made fresh daily with quality ingredients and

contains high levels of protein, vitamin B and calcium, making it

the ideal calorie cutting frozen treat health-conscious foodies and

American moms appreciate. Gelato can also be gluten-free and

with no artificial flavoring, making it a safe and scrumptious treat

for every American.

The event is organized by Carpigiani Gelato University and the

premier expo in artisan food, Sigep-Rimini Fiera. Main partners

and leading manufacturers of showcases and ingredients,

respectively: IFI and MEC3. The Gelato World Tour is proud to

collaborate with local partners at the Sustainable Food Center and

the Italy-America Chamber of Commerce of Texas.

The proceeds from sampling go directly to the Sustainable Food

Center, an Austin based non-profit that creates opportunities for

individuals to make healthy food choices and to participate in a

vibrant, local food system.

Media credentials, photography, b-roll and more information are

available upon request.
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For Gelato World Tour

Janet Orgain, 731-427-2080

janet@dca-dcpr.com

or

Valentina Righi, +39-342-618-3372

Com. Manager/PR Gelato World Tour

valentinarighi@carpigiani.it

Skype: valentinarighi.cgroup

or

Website:

www.gelatoworldtour.com

Social Media:

https://www.facebook.com/GelatoWorldTour

https://twitter.com/GelatoWorldTour

http://www.instagram.com/gelatoworldtour2014
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Samsung's 'crown prince' in focus
as father hospitalized

By Miyoung Kim SEOUL (Reuters) - Unassuming,
media-shy and, as yet, unproven, Jay Y. Lee is the
unofficial heir-apparent to lead Samsung Electronics
Co Ltd , as the world's biggest technology group by
sales approaches a crossroads after years of
explosive growth. The only son of Samsung's frail…
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Canadian flavours among

top 16 in Gelato World Tour
Written by Bakers Journal   

April 23, 2014, Austin, TX – Two

flavours created by Canadians will be

among 16 elite gelato flavours vying

for the first Gelato World Tour title in

Austin, Texas, May 9-11.

James Coleridge and Salvatore

Boccarossa of Bella Gelateria in

Vancouver will compete with Salted

Pecan with Montmorency Tart Cherries

& Tahitian Vanilla, and Tammy Giuliani

of Stella Luna Gelato Café in Ottawa

will compete with Rich Chocolate, Dark

Rum & Wild Cherry.

The tour, a competition and

celebration of “the art of frozen

desserts,” has already visited Rome,

Valencia, Melbourne and Dubai and

will wind up in Republic Square in

Austin, Texas.

The top 16 gelato flavours in North

America were selected by Damian

Mandola, premier chef, and Luciana

Polliotti, an expert writer in artisan

gelato. The other 14 finalists are as

follows:

       Raspberry Beet by Baron

W. Von Gottsacker of Bent

Spoon Gelato, Sheboygan, WI

       Goat Cheese Cashew

Caramel by Jessica Oloroso of

Black Dog Gelato, Chicago, IL

       Fior di Bronte, pure Sicilian

Pistachio, by Josh Collier of Café

Dolce Gelato, Houston, TX

       Maple Brown Butter Pecan

by Carmen Angelo Ricciardi of

Carmen’s Gelato, Anchorage, AK

       La Grande Bellezza, The

Great Beauty (Avocado Basil),

by Silvia Bertolazzi of Carpe

Diem! Gelato-Expresso Bar,

Lafayette, LA

       Bananas Foster by

Elizabeth McCleary of Devine

Gelateria & Café, Sacramento,

CA

Canadian Flavours Among Top 16 in Gelato World Tour (1 of 3)
Publication: Bakers Journal

Date: April 23, 2014
Impressions: 7,000

ROI: 3,671 .00

http://www.bakersjournal.com/content/view/4696/57/
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       Chocolate Stout Beer with

Carmel Crunch by Kimberly

Zanni of Gelato Di Babbo, Lititz,

PA

       Toasted marshmallow

graham cracker: that’s a s’moré

by Jon Snyder of Il Laboratorio

Del Gelato, New York, NY

       Carmastachio by Stephen

Hovis of Nucci's Gelato, Franklin,

TN

       Texan Kulfi by Jasmine

Chida of Sweet Cup Artisan

Gelato & Espresso, Houston, TX

       Chocolate Orange Liqueur

by Peter Miller of Tazzina di

Gelato, Tucson, AZ

       Nuts by Matthew Lee of

TEO, Austin, TX

       Turtle by Mary Stanley of

The Turtle Gelateria,

Brownwood, TX

       Profumi di Sicilia by Stefano

Versace & Francisco Blanco of

Versace Gelateria Italiana &

Gourmet, Doral, FL

Visitors and the GWT technical jury will

judge these competitors, with the top

three moving on to represent the U.S.

in the grand finale of the Gelato World

Tour, in Rimini, Italy, later this year.

The gelato will be produced using

high-quality ingredients selected by

MEC3 and provided by participants of

the SFC's Farmers Markets. Admission

is free for the public, and visitors and

industry professionals are invited to

become gelato aficionados by

enjoying lessons, hands-on

workshops and delicious instruction

on the ancient art of making gelato.

Artisan gelato is made fresh daily with

quality ingredients and contains high

levels of protein, vitamin B and

calcium, making it the ideal calorie

cutting frozen treat health-conscious

foodies and American moms

appreciate. Gelato can also be gluten-

free and with no artificial flavoring,

making it a safe and scrumptious treat

for every American.

Canadian Flavours Among Top 16 in Gelato World Tour (2 of 3)
Publication: Bakers Journal

Date: April 23, 2014
Impressions: 7,000

ROI: 3,671 .00

http://www.bakersjournal.com/content/view/4696/57/



542

The event is organized by Carpigiani

Gelato University and the premier

expo in artisan food, Sigep-Rimini

Fiera. Main partners and leading

manufacturers of showcases and

ingredients, respectively: IFI and

MEC3. The Gelato World Tour is proud

to collaborate with local partners at

the Sustainable Food Center and the

Italy-America Chamber of Commerce

of Texas.

The proceeds from sampling go

directly to the Sustainable Food

Center, an Austin-based non-profit

that creates opportunities for

individuals to make healthy food

choices and to participate in a vibrant,

local food system. 

 

Canadian Flavours Among Top 16 in Gelato World Tour (3 of 3)
Publication: Bakers Journal

Date: April 23, 2014
Impressions: 7,000

ROI: 3,671 .00

http://www.bakersjournal.com/content/view/4696/57/
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In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.

Here's The Full Lineup for the Gelato World Tour in Austin  Festivals  Eater Austin                                                                                                             Page 1 of 3 

4/24/2014http://austin.eater.com/archives/2014/04/23/heres-the-full-lineup-for-the-gelato-world-tour-in-austin.php

Here’s the Full Lineup for the Gelato World Tour in Austin (1 of 2)
Publication: Eater Austin

Date: April 23, 2014
Impressions: 138 .657

ROI: N/A
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Here's The Full Lineup for the Gelato World Tour in Austin  Festivals  Eater Austin                                                                                                             Page 2 of 3 
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Here’s the Full Lineup for the Gelato World Tour in Austin (2 of 2)

Publication: Eater Austin
Date: April 23, 2014

Impressions: 138 .657
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Gelato World Tour Names 16 Flavors Going

Head To Head

Posted by: Heather Blount    Tags:  competition, culinary, ice cream, sw eets, Texas    Posted date:  April 24, 2014

 |  No comment

Two weeks before its North American debut, the Gelato World Tour announced the 16 elite gelato

flavors to compete for the first ever North American Title May 9-11 at Republic Square in Austin. The

Gelato World Tour is a competition and celebration of the art of frozen desserts and has already

visited Rome, Valencia, Melbourne and Dubai.

The top 16 gelato flavors in North America were selected by premier Chef Damian Mandola and the

most expert writer in artisan gelato, Luciana Polliotti. The gelato artisans’ names and their shop’s

names and locations are as follows:

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and

Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, Wis.

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago, Ill.

Fior di Bronte—pure Sicilian Pistachio by Josh Collier of Café Dolce Gelato, Houston, Texas

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen’s Gelato, Anchorage, Alaska

La Grande Bellezza—The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem!

Gelato-Expresso Bar, Lafayette, La.

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café, Sacramento, Calif.

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz, Pa.

Toasted marshmallow graham cracker: that’s a s’moré by Jon Snyder of Il Laboratorio Del Gelato,

New York, N.Y.

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, Tenn.

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Café, Ontario,

Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, Ariz.

Nuts by Matthew Lee of TEO, Austin

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, Texas

Profumi di Sicilia by Stefano Versace & Francisco Blanco of Versace Gelateria Italiana &
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Share This

Gourmet, Doral, Fla.

The proceeds from sampling go directly to the Sustainable Food Center, an Austin based non-profit

that creates opportunities for individuals to make healthy food choices and to participate in a vibrant,

local food system.

 

Related Posts

Guam And Texas Take First Place At ProStart

Invitational
The National Restaurant Association Educational Foundation

(NRAEF) announced the winners of its 13th annual National ProStart

Invitational, which took place in Minneapolis, Minn., May 3-5. At the

competition, ProStart champions... 

ProStart Students Hungry For $3.75M In

Scholarships
The National Restaurant Association Educational Foundation

(NRAEF) is preparing to host the 13th annual National ProStart

Invitational at the Hyatt Regency in Minneapolis, Minn. May 3-5.

More than 300 top ProStart students... 

Students, Pros Earn Top Honors At Culinology

Expo
The Research Chefs Association’s (RCA) 2014 Annual Conference

and Culinology® Expo brought nearly 1,300 food R&D students and

professionals to Portland, Ore., for a week of competition, education

and food tastings... 
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Kimberly Zanni of Lititz to compete in Gelato World Tour in May
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Kim Zanni

Kim Zanni, owner of Gelato di Babbo of Lititz, will travel to Texas in May to compete in the Gelato
World Tour.

Gelato

Posted:Wednesday, April 30, 2014 10:20 am

Updated: 10:33 am, Wed Apr 30, 2014.

Kimberly Zanni of Lititz to compete in Gelato World Tour in May By CLAUDIA ESBENSHADE

Lifestyle Staff TownNews.com

Some pieces of Lititz are going to travel with Kim Zanni of Gelato di Babbo to Texas in May.

Zanni was selected by The Gelato World Tour to compete for the first North American title, May 9
to 11, at Republic Square, Austin, Texas. The tour has already visited Rome, Valencia, Melbourne
and Dubai. Visitors and the technical jury will judge competitors, with the top three moving on to
represent the U.S. in the Grand Finale of the Gelato World Tour, in Rimini, Italy, later this year.

Zanni will use her self-taught artisan gelato skills,Sturgis pretzels, Wilbur chocolate and Guinness
beer to prepare Chocolate Stout Beer with Caramel Crunch and compete against 15 other premier
gelato artisans for the title.

I am trying to represent where I came from, Zanni says. I started on the streets of Lititz and I'm
taking a part of it with me.

Zanni began her career as a gelato artisan seven years ago, selling from a cart on the streets in
Lititz. Today she supplies scoop shops, street events, supermarkets and distributors throughout the
nation. In four years, Gelato di Babbo has become one of the largest manufacturers of handmade
artisan gelati and sorbetti in Pennsylvania and can be found all over the United States, according to

5
a press release.

I have designed my products to be all-natural and healthy, Zanni says. I have traveled to the farms
of Bronte in Sicily to walk on volcanic rock to hand-pick and bring back the best pistachio in the
world for my products. I have walked into gelato shops at 3 a.m. in Napoli and fixed their gelato in
the cases because it looked messy. I am that passionate about my love of gelato.

For the competition, Zanni and an assistant will have to produce about 660 pounds of her product
and scoop for the estimated 20,000 visitors expected at the event.

Judging is also based on customer interaction, so I will have to sell myself too, Zanni says.

In preparation for her trip, Zanni has done only one practice batch.

And I have probably changed it five times since then, Zanni says. But she is confident that things
will go smoothly.

I want to prove to everybody that my product is the best, Zanni says.

The top 16 gelato flavors in North America were selected by premier chef Damian Mandola and
expert writer in artisan gelato, Luciana Polliotti. The gelato artisans' names and their shops' names
and locations are:

* Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

* Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, Wisconsin

* Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago

* Fior di Bronte " pure Sicilian Pistachio by Josh Collier of Cafe Dolce Gelato, Houston, Texas

* Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's Gelato, Anchorage, Arkansas

* La Grande Bellezza " The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem!
Gelato-Expresso Bar, Lafayette, Louisiana

* Bananas Foster by Elizabeth McCleary of Devine Gelateria & Cafe, Sacramento, California

* Chocolate Stout Beer with Caramel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz

* Toasted marshmallow graham cracker: That's a S'more by Jon Snyder of Il Laboratorio Del
Gelato, New York City

* Carmastachio by Stephen Hovis of Nucci's Gelato, Franklin, Tennessee

* Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Cafe, Ontario,
Canada

* Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, Texas

* Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, Arizona

* Nuts by Matthew Lee of TEO, Austin, Texas

6
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a press release.

I have designed my products to be all-natural and healthy, Zanni says. I have traveled to the farms
of Bronte in Sicily to walk on volcanic rock to hand-pick and bring back the best pistachio in the
world for my products. I have walked into gelato shops at 3 a.m. in Napoli and fixed their gelato in
the cases because it looked messy. I am that passionate about my love of gelato.

For the competition, Zanni and an assistant will have to produce about 660 pounds of her product
and scoop for the estimated 20,000 visitors expected at the event.

Judging is also based on customer interaction, so I will have to sell myself too, Zanni says.

In preparation for her trip, Zanni has done only one practice batch.

And I have probably changed it five times since then, Zanni says. But she is confident that things
will go smoothly.

I want to prove to everybody that my product is the best, Zanni says.

The top 16 gelato flavors in North America were selected by premier chef Damian Mandola and
expert writer in artisan gelato, Luciana Polliotti. The gelato artisans' names and their shops' names
and locations are:

* Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla by James Coleridge and
Salvatore Boccarossa of Bella Gelateria, Vancouver, Canada

* Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, Wisconsin

* Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago

* Fior di Bronte " pure Sicilian Pistachio by Josh Collier of Cafe Dolce Gelato, Houston, Texas

* Maple Brown Butter Pecan by Carmen Angelo Ricciardi of Carmen's Gelato, Anchorage, Arkansas

* La Grande Bellezza " The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem!
Gelato-Expresso Bar, Lafayette, Louisiana

* Bananas Foster by Elizabeth McCleary of Devine Gelateria & Cafe, Sacramento, California

* Chocolate Stout Beer with Caramel Crunch by Kimberly Zanni of Gelato Di Babbo, Lititz

* Toasted marshmallow graham cracker: That's a S'more by Jon Snyder of Il Laboratorio Del
Gelato, New York City

* Carmastachio by Stephen Hovis of Nucci's Gelato, Franklin, Tennessee

* Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of Stella Luna Gelato Cafe, Ontario,
Canada

* Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato & Espresso, Houston, Texas

* Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato, Tucson, Arizona

* Nuts by Matthew Lee of TEO, Austin, Texas

6
* Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, Texas

* Profumi di Sicilia by Stefano Versace and Francisco Blanco of Versace Gelateria Italiana &
Gourmet, Doral, Florida

Claudia W. Esbenshade is a features reporter for the Lifestyle section and columnist ofA Crafting
101. She is also the editor ofA Freestyle.A She can be reached atA cesbenshade@lnpnews.com A
or A (717) 291-2994. You can also followA@LancLifestyle A on Twitter.A
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Gelato World Tour: North American
Bracket

Category:  Food

When:

 

Friday, May 9, 2014 11:00 am - 
Sunday, May 11, 2014 10:00 pm 

Where:

 

Republic Square Park
6 reviews

422 Guadalupe St
Austin, TX 78703
(512) 458-6073

Cost:  Free

Submitted by:  Aleya N.   See all of Aleya N.'s events »

What/Why:

Cheer on Austin's hometown hero Mathew Lee of Tèo, one of sixteen finalists competing in the North American
bracket of the Gelato World Tour competition in Austin beginning Friday, May 9 through Sunday May 11, 2014.
Austin marks one of eight international stops on the tour before the top three winners of each heat face off for the
title of World's Bes t Gelato Artisan in the finals this September in Rimini, Italy.  

For the Gelato World Tour, Lee will present "Nuts," a crowd-pleasing American and Italian combination of creamy
peanut butter swirled with chocolate hazelnut. Purchase "The Gelato Ticket" for $10.00 to taste Tèo's flavor along
with four others before voting for your favorite. The top three will move on to the finale based on a ranking voting
system weighted 50% by the public and 50% by a jury. 

Help Tèo scoop up the win and have our city represented in the Gelato World Tour Finals!

TIX:  Admission to the event is free. Purchase "The Gelato Ticket" at the INFO POINT for $10.00 and receive five
tastings, including two cups of gelato and three samples (mini-cones or spoons). Each Ticket holder can vote for
a favorite flavor and participate in the Taste & Win drawing to win an iPad mini.
Friday, May 9, 2014 11:00am - 10:00pm
Saturday, May 10, 2014 9:00am - 10:00pm
Sunday, May 11, 2014 11:00am - 10:00pm

For more information, please visit: gelatoworldtour.com

Flag as inappropriate

By participating in this event, you signal you've read and agreed to Yelp's Event Terms.
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World Cultures Austin
Austin’s Local Global Community

Gelato World Tour | May 9-11
Posted on May 3, 2014 by Cyndi Ferris

The Gelato World Tour stops in Austin May 9-11 after visiting
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Steve Hovis is one of 16 U.S. gelato makers chosen to prepare gelato for judges this week in the
first ever North American Gelato World Tour.(Photo: Kevin Walters / The Tennessean)

FRANKLIN "

Gelato maker Steve Hovis hopes the heat of Austin, Texas, will yield something sweet for his
family's frozen dessert shop.

Hovis, owner of Nucci's Gelatos in Cool Springs, is one of 16 U.S. gelato makers chosen to prepare
gelato for judges this week in the first ever North American Gelato World Tour, which will take
place in Austin. The competition is set for Friday-Sunday at Republic Square in Austin.

The Gelato World Tour, which celebrates the art of the tasty, lighter-than-ice-cream gelato, has
already yielded winners in Rome, Valencia, Melbourne and Dubai, tour officials said.

Hovis must impress chef Damian Mandola and artisan gelato expert Luciana Polliotti during the
competition by handmaking about 60 pans of Carmastachio, his signature flavor, which is made by
swirling mascarpone with a rich, caramel mou and roasted pistachios with seasalt.

He'll have to make the equivalent of 60 pans of gelato over the three days.

If the judges swoon for Hovis, he'll be one of three competitors moving on to represent the United
States in the finale of the Gelato World Tour in Rimini, Italy, in September.

Though he's a relative newcomer at making gelato, Hovis impressed the judges enough with his
application (which included describing his training, his ingedients and gelato philosophy) to scoop
up an invite.

For Hovis, winning the North American Gelato World Tour title would be better than any sugar
rush.

We're thrilled to be able to compete, Hovis said. That's a big deal.

Hovis, a retired financial services analyst, became a gelato maker out of necessity. That is, he and
his family craved the Italian gelato when they moved from Philadelphia to Brentwood in 2004 but
couldn't find any here.

Nucci's is one of only three Nashville area shops that hand-make gelato, and Hovis is the only one
based in Williamson County.

Sometimes the foods that you're used to eating don't exist in the new area you're in, Hovis said. The
kids would always make a list of the foods they wanted they couldn't get here.

After learning how to make gelato, opening the store at the Meridian development and seven years
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of perfecting his gelato, Hovis is ready for the competition.

And he'll use the trip to compare how his shop and its gelato compare.

We saw this as an opportunity to understand how we stack up, he said.

He also notes that some of his competitors are among the most seasoned gelato makers in the
world.

Anything can happen, though, he said. It's really about the flavor.

Reach Kevin Walters at 615-771-5472 and on Twitter @thekevinwalters.

Audience provided by Nielsen/NetRatings

Highlights: Gelato World Tour, Gelato World Tour, Gelato World Tour
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Matthew Lee of Teo Espresso and Gelato is passionate about gelato.

"I'm the guy who creates all the crazy flavors here," he said.

Lee opened Teo in 2003 after training in Italy. While there, he discovered 
his love for gelato, partly because he was able to eat a lot of it and not 
become too full.

"It's less butter fat and it's slowly churned, but it's full of flavor," Lee said.

Lee has been named one of the top 16 gelato artisans in North America. 
He's competing for the top spot so he can go back to Italy to compete in 
the Gelato World Tour and win the award for world's best gelato.

Find out more about Lee and the competition in the "Let's Eat" segment 
above.
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Matthew Lee of Teo Espresso and Gelato is passionate about gelato.

"I'm the guy who creates all the crazy flavors here," he said.

Lee opened Teo in 2003 after training in Italy. While there, he discovered 
his love for gelato, partly because he was able to eat a lot of it and not 
become too full.

"It's less butter fat and it's slowly churned, but it's full of flavor," Lee said.

Lee has been named one of the top 16 gelato artisans in North America. 
He's competing for the top spot so he can go back to Italy to compete in 
the Gelato World Tour and win the award for world's best gelato.

Find out more about Lee and the competition in the "Let's Eat" segment 
above.
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chosen to advance the world finals this September in Rimini, Italy.
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selected to  compete in the North American finals. He will be
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Matthew Lee of Tèo Gelateria

“‘Nuts’ was actually one of the first flavors we came up with when

we opened eleven years ago, which is a testament to how much

people love it,” Lee said. “We only use all-natural peanut butter

without any hydrogenated fats, and then we swirl in the Nutella to

add the chocolate hazelnut flavor.”
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Tèo Gelateria has created over 500 recipes and is constantly looking

for new flavors to incorporate and create in-store. Lee is excited to

represent Austin and meet other gelato artisans, taste their flavors

and share their passion for gelato.

“[I] hope all of our local fans will come out and vote for Teo,” Lee

said. “We would love to compete in the finals in Italy and bring the

‘World’s Best Gelato’ title to Austin.”
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Admission to the event is free, but spectators can purchase the $10

“The Gelato Ticket” and receive five tastings—two cups and three

mini-cones or spoons—of any of the 16 flavors. The flavors include

classics like pistachio and more exotic offerings like bananas foster

and carmastachio (caramel, marscapone and salted pistachio). Ticket

holders can also vote for their favorite flavors.  The top three

flavors, judged by a voting system that is weighed 50% by public

vote and 50% by jury, will advance to the finale.

Not sure what makes gelato different than ice cream? Read up

here and check out Tèo ‘s coffee offerings here.
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THE GELATO WORLD TOUR IS COMING TO AUSTIN

The North American Bracket of the Gelato World Tour is coming to Austin’s Republic Square Park Friday, May 9 through Sunday, May 11. During the three-

day event, 16 gelato makers from different parts of North America will showcase 16 unique, handcrafted gelato flavors. One finalist will be chosen to advance

the world finals this September in Rimini, Italy. One of Austin’s own, Matthew Lee of Tèo Gelateria, has been selected to compete in the North American

finals. He will be presenting his flavor “Nuts”, which swirls peanut butter with chocolate hazelnut.
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“‘Nuts’ was actually one of the first flavors we came up with when we opened eleven years ago, which is a testament to how much people love it,” Lee

said. “We only use all-natural peanut butter without any hydrogenated fats, and then we swirl in the Nutella to add the chocolate hazelnut flavor.”
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Tèo Gelateria has created over 500 recipes and is constantly looking for new flavors to incorporate and create in-store. Lee is excited to represent Austin and

meet other gelato artisans, taste their flavors and share their passion for gelato. “[I] hope all of our local fans will come out and vote for Teo,” Lee said. “We

would love to compete in the finals in Italy and bring the ‘World’s Best Gelato’ title to Austin.”

Admission to the event is free, but spectators can purchase the $10 “The Gelato Ticket” and receive five tastings—two cups and three mini-cones or spoons—

of any of the 16 flavors. The flavors include classics like pistachio and more exotic offerings like bananas foster and carmastachio (caramel, marscapone and

salted pistachio). Ticket holders can also vote for their favorite flavors. The top three flavors, judged by a voting system that is weighed 50% by public vote and

50% by jury, will advance to the finale.

Not sure what makes gelato different than ice cream? Read up here (http://texas.spoonuniversity.com/food-thought/real-
scoop-ice-cream-soft-serve-gelato/) and check out Tèo ‘s coffee offerings here.
(http://texas.spoonuniversity.com/restaurant/coffee/)
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Gelato World Tour is Coming to Austin, Texas

Silvia Donati | Thursday, May 8, 2014 - 08:00

After visiting Rome, Valencia, Melbourne and

Dubai, the Gelato World Tour will be stopping in

Austin, Texas, May 9-11, at Republic Square. 

"The city’s interest in diverse food experiences,

healthy lifestyle, artistic culture and desire for

high-quality locally-sourced food ingredients

made Austin the perfect choice for our

competition," said Achille Sassoli, Gelato World

Tour's director.

Sixteen gelato artisans from North America will

compete for three spots in the final, which will

crown the best gelato chef in the world, to be

held in Rimini later this year.

The top 16 gelato flavors in North America to be

presented in Austin were selected by chef

Damian Mandola and artisan gelato expert

Luciana Polliotti and include Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla, Goat

Cheese Cashew , Fior di Bronte – pure Sicilian Pistachio, Maple Brown Butter Pecan, La Grande

Bellezza – The Great Beauty (Avocado Basil), Profumi di Sicilia – Flavors of Sicily, and more.

Visitors and the Gelato World Tour technical jury will judge the competitors, with the top three

moving on to represent the U.S. in the Grand Finale of the Gelato World Tour.

Visitors will have the chance to attend lessons and hands- on workshops, enjoy “delicious”

instruction on the ancient art of making gelato – and obviously sample a lot of gelato! Proceeds

from sampling will benefit the Sustainable Food Center, an Austin-based non-profit. 

The Gelato World Tour is a competition and a celebration of the art of gelato-making, Bologna-

based Carpigiani Gelato University, organizer of the event, has said. Once the tour is completed,

it will have visited eight cities, five continents, tested hundreds of competitors and most likely

delighted thousands of people.

Admission to the public is free.
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You may also be interested in…

For more information on the Gelato World Tour event in Austin, visit the website  or Facebook

page .
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International Frozen Treat Tour Stops in
Austin
Local gelateria Tèo is contestant in regional competition
BY  V IRGINIA  B. WOOD, FRI., MA Y  9, 2014

Gelato World Tour – North American
Bracket
Republic Square Park (422 Guadalupe)

Fri., May 9, 10am-10pm; Sat., May 10, 9am-10pm;

Sun., May 11, 11am-10pm

The Gelato World Tour rolls into Republic Square Park

this weekend, offering Austinites the opportunity to see

gelato being made and to sample frozen treats from the

top 16 gelato purveyors in the United States and

Canada. This year's world tour will visit eight cities on

five continents, making Austin the only North American

stop after touching down in Rome, Valencia,

Melbourne, and Dubai. At every stop, the top gelato

flavors in that region are voted on by the public (50%),

a technical jury (40%), and the other gelato makers in

competition (10%), then the regional winners move on

to the Grand Finale in Rimini, Italy. The event is

organized by the Carpigiani Gelato University in

Bologna, Italy, and supported by the Italian Ministry of

Foreign Affairs and several major Italian companies

that sell equipment and supplies to the gelato industry

worldwide. They are also partnering with organizations

in each city on the tour, such as the Sustainable Food

Center here in Austin.

Gelato shops interested in being considered as

potential contestants submitted flavor entries which

were evaluated by a panel that included Houston

chef/restaurateur Damian Mandola. The peanut butter

and chocolate hazelnut swirl from Tèo Espresso Gelato

& Bella Vita (1206 W. 38th) will be a featured competitor along with gelato flavors from two shops

in Houston and one in Brownwood, plus a dozen others from the U.S. and Canada. We can be

proud that Texas is so well-represented. In order for Matt Lee of Tèo to make the finals, Austinites

need to turn out this weekend and vote. Viewing the demos and checking out the equipment is

free, but tasting tickets for all that delectable gelato cost $10.
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Home » Entertainment

The Weekend's Best Events

This weekend's 6 can't-miss events include the Best Party Ever and Gelato World Tour
By Ryan Lakich
May 9th, 2014

Photo courtesy of Gelato World Tour
The day has finally come. The Gelato World Tour rolls through Austin this weekend.

We're no stranger to calendars jam-packed with fun events, but this weekend is something special. It's full of some of the best seasonal events and a few new activities that 
we hope will become annual occurrences in Austin. So, take a look at our top picks and plan your weekend accordingly (there's a lot of gelato, music and culture to soak up).

Gelato World Tour: Friday, May 9 – Sunday, May 11
Buzz has been building since it was announced in April that Austin would be the only North American city to host the Gelato World Tour. For just $10, you can sample unique 
gelato flavors and vote on which chefs get to travel to Italy in September to compete for the title of “World’s Best Gelato.” The true winner this weekend will be your sweet tooth.

HAAM’s Seventh Annual Corporate Battle of the Bands: Friday, May 9
The Health Alliance for Austin Musicians knows how to put on a good show. Friday, the organization will raise money to provide access to healthcare to Austin’s musicians 
with the annual Corporate Battle of the Bands. Participating businesses include HomeAway, Do512, Cirrus Logic, H-E-B. They will go toe-to-toe to see who’s the best 
corporate band, while also helping out fellow local musicians.

Leadership Austin’s Best Party Ever: Friday, May 9
Leadership Austin's biggest networking event of the year is the Best Party Ever, an event that certainly lives up to its name. The party not only serves as a chance to meet new 
people and let loose, it also honors three local leaders of the community for their tireless work to make Austin the best city in the world. This year's event honors Bobbie 
Barker, Carol Thompson and James Nortey.

District Days at Historic Downs Field: Friday, May 9 – Sunday, May 11
Located in East Austin, Downs Field served as the home of the old Negro Baseball League’s Austin Black Senators, fostering talent that would go on to play in the major 
leagues while also impacting the cultural fabric of the east side. Downs will play host to fundraising events for repairs and upgrades to the historic baseball field. The weekend 
of events features the newest collaboration of Allison Orr and Forklift Danceworks, “Play Ball,” which features members of the Huston-Tillotson Rams baseball team 
performing a choreographed dance derived and inspired from the movements of baseball.

West Austin Studio Tour: Saturday, May 10 – Sunday, May 11
What kind of weekend would it be if you didn’t have a chance to experience the talented community of artists that call Austin home? The West Austin Studio Tour returns this 
weekend, as well as next weekend. You're invited to take self-guided studio tours to not only discover new artists and their works, but to gain a hands-on experience of the 
tools and inspirations that create breathtaking works of art.

Pachanga Latino Music Festival: Saturday, May 10
If you need another music fix this weekend, look no further than Pachanga to provide not only a comprehensive selection of Latin music, but also some mouth-watering food. 
While listening and dancing along to a mix of indie, hip-hop and cumbia music, enjoy tasty tacos and a salsa bar with the “Very Important Taco” pass.
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Matthew Lee of Tèo Gelateria has been selected to compete in the Gelato World Tour competition taking

place in Austin  at Republic Square Park. One of sixteen

North American finalists, Lee needs Austin's support to win this heat and face off for the title of World's

Best Gelato Artisan in the finals this September in Rimini, Italy. 

For the Gelato World Tour, Lee will present “Nuts,” an American and Italian combination of creamy peanut
butter swirled with chocolate hazelnut. Purchase “The Gelato Ticket” for $10.00 to taste Tèo’s flavor along
with four others before voting for your favorite. The top three will move on to the finale based on a ranking
voting system weighted 50% by the public and 50% by a jury. Help Tèo scoop up the win and have our
city represented in the Gelato World Tour Finals! 

WHAT:      Gelato World Tour: North American Bracket
 
WHEN:     
                
                
 
WHERE:   Republic Square Park
                422 Guadalupe Street
                Austin, TX 78701
 
TIX:          Admission to the event is free. Purchase “The Gelato Ticket” at the INFO POINT for $10.00 and
receive five tastings, including two cups of gelato and three samples (mini-cones or spoons). Each Ticket
holder can vote for a favorite flavor and participate in the Taste & Win drawing to win an iPad mini. 

Matthew Lee, Tèo (Austin, TX, USA)
Flavor: Nuts â€¨(Peanut Butter and Chocolate Hazelnut)
 

Friday, May 9 through Sunday May 11, 2014

Friday, May 9, 2014 11:00am – 10:00pm
Saturday, May 10, 2014 9:00am – 10:00pm
Sunday, May 11, 2014 11:00am – 10:00pm

 REPUBLIC SQUARE PARK  5

GELATO WORLD TOUR: NORTH AMERICAN BRACKET
PAST (05/9/2014)  11:00AM

Gelato World Tour: North American Bracket (1 of 3)
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James Coleridge & Salvatore Boccarossa, Bella Gelateria (Vancouver, BC, Canada)
Flavor: Salted Pecan with Montmorency Tart Cherries & Tahitian Vanillaâ€¨
 
Tammy Giuliani, Stella Luna Gelato Café (Ontario, Canada)
Flavor: Rich Chocolate, Dark Rum & Wild Cherryâ€¨
 
Jon Snyder, Il laboratorio del gelato (New York, NY, USA)
Flavor: Toasted Marshmallow Graham Cracker
 
Jessica Oloroso, Black Dog Gelato (Chicago, IL, USA)
Flavor: Goat Cheese Cashew Caramelâ€¨
 
Baron W. Von Gottsacker, Bent Spoon Gelato (Sheboygan, WI, USA)
Flavor: Raspberry Beetâ€¨
 
Jasmine Chida, Sweet Cup Artisan Gelato & Espresso (Houston, TX, USA)
Flavor: Texan Kulfi (Pecans, Bourbon-Whiskey & Cardamom)
 
Josh Collier, Cafe Dolce Gelato (Houston, TX, USA)
Flavor: Fior di Bronte (Pistachio)
 
Mary Stanley, The Turtle Gelateria (Brownwood, TX, USA)
Flavor: Turtleâ€¨
 
Carmen Angelo Ricciardi, Carmen’s Gelato (Anchorage, AK, USA)
Flavor: Maple Brown Butter Pecanâ€¨
 
Elizabeth McCleary, Devine Gelateria & Café (Sacramento, CA, USA)
Flavor: Bananas Foster
 
Peter Miller, Tazzina di Gelato (Tucson, AZ, USA)
Flavor: Chocolate Orange Liqueurâ€¨
 
Kimberly Zanni, Gelato Di Babbo (Lititz, PA, USA)
Flavor: Chocolate Guinness Caramel Crunchâ€¨
 
Stephen Hovis, Nucci’s Gelato (Franklin, TN, USA)
Flavor: Carmastachio (Carmel, Marscapone & Salted Pistachio)
 
Silvia Bertolazzi, Carpe Diem! Gelato-Espresso Bar (Lafayette, LA, USA)
Flavor: La Grande Bellezza (Avocado Basil)
 
Stefano Versace & Francisco Blanco, Versace Gelateria Italiana & Gourmet (Doral, FL, USA)
Flavor: Profumi di Sicilia (Nougat, Ricotta Cheese Cannoli, Pistachio & Chocolate Chips)

The Gelato World Tour is on its way to the next destination. The Gelato World Tour will be held in

Austin right in the home of an iconic landmark.

Sixteen of the best gelato artisans chefs from the United States will compete to create the world’s

best gelato flavour. Catch all the action live while each chef will produce a unique flavor right

infront of your eyes. Get a chance to taste and vote for your favourite flavour.

This event is brought to you by Carpigiani Gelato University, Sigep. Gelato World Tour is open to

the public, with free entry. You can participate in free gelato demonstrations to learn about thwe

culture of gelato, the difference between gelato and ice cream, and meet the best gelato artisans

Gelato World Tour: North American Bracket (2 of 3)
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Want to taste the best gelato flavors from the United

States?

The Gelato Ticket can be purchased at the INFO

POINT located in the Gelato World Tour Village at

Republic Square, Austin.

With the Gelato Ticket, you can become a part of the

jury, voting for the Best Gelato of the United States.

The top three flavors will go onto to represent the

United States and will compete for the title of World’s

Best Gelato.

Each ticket holder can vote for a favorite flavor and

participate in the Taste & Win contest to win an Ipad.

Events

Entry to the Village is FREE and there are various

demonstrations and events going on during the

event, May 9th – 11th.

Just a few of them are:

What is Gelato? Mini-course by Carpigiani

Gelato University

So you want to open a gelato shop? Educational

workshop by IFI on how to design successful gelato

shops

Become a gelatiere! Discover the 4 week complete

curriculum on gelato by Carpigiani Gelato University

Discover the 1000 flavours of Gelato Mini-course

organised by MEC3

from the United States!

Event Date: May 9th – 11th, 2014

Event Venue: Republic Square Park, Downtown Austin, TX, USA

OUR MISSION IS TO SPREAD THE CULTURE OF ITALIAN GELATO, A FRESH ARTISAN FOOD PRODUCT TO THE GENERAL

PUBLIC THROUGHOUT THE WORLD.

less…
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Gelato World Tour Competition

The Gelato World Tour is on its way to the next destination. The Gelato World Tour will be held in Austin

right in the home of an iconic landmark. Sixteen of the best gelato artisans chefs from the United States will

compete to create the world’s best gelato flavour. Catch all the action live while each chef will produce a
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unique flavor right infront of your eyes. Get a chance to taste and vote for your favourite flavour.

This event is brought to you by Carpigiani Gelato University, Sigep. Gelato World Tour is open to the

public, with free entry. You can participate in free gelato demonstrations to learn about thwe culture of

gelato, the difference between gelato and ice cream, and meet the best gelato artisans from the United

States!

Disclaimer: please verify event details on the event source site as we can't be responsible for any issues.

Thanks!

About Event Goat

0:00 / 1:30

Gelato World Tour - Roma 3-5 May 2013
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Weather Alert Radar

News » Top Stories »  Gelato World Tour Reaches Austin

Updated: Friday, May 9 2014, 10:52 AM CDT

The Gelato World Tour has arrived in Austin. For three days, May 9-11, you can sample 
the best gelato in North America at Republic Square Park in Downtown Austin.

16 gelato artisans have traveled to Central Texas to have their creations judged by you. 
The event is free to the public, but for $10 you can taste five delicious flavors. With each 

ticket, you can vote for the Best Gelato of the United States. The top three flavors will go on to compete for the title 
of World's Best Gelato.

Carpigiani Gelato University sponsors the decadent event. Not only will you be able to taste the unique concoctions, 
but you can also participate in free gelato demonstrations, learn about the culture of gelato and meet the artisans. 
Also in honor of Mother's Day, moms can get a free tasting on Sunday.

For more information on the event, the difference between gelato and ice cream and a look at how to make gelato, 
click on the link above.

By Ashley Miller

Gelato World Tour Reaches Austin
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Happening all weekend long
Shakespeare at the Market – Friday, May 9, Saturday, May 10, and Sunday, May 11. 
Seating at 6:30 p.m.; show at 7 p.m. Join Present Company for Shakespeare’s Much Ado 
About Nothing on the Whole Foods rooftop! All ages welcome. Be sure to arrive early for 
the pre-show. FREE with a $10 suggested donation. RSVPs are encouraged. Whole 
Foods, 525 N. Lamar Blvd., Austin.

Ballet Austin’s The Sleeping Beauty- Friday, May 9 at 8 p.m., Saturday, May 10 at 2 
and 8 p.m. and Sunday, May 11 at 3 p.m. Let yourself get swept away into a sublime 
world of kings, queens, fairy godmothers and storybook creatures. The timeless tale of 
The Sleeping Beauty comes to life in the most majestic classical ballet of all time, set to 
Tchaikovsky’s fabulous and familiar score. On Mother’s Day weekend, experience this 
gorgeous production featuring grand sets and exquisite costumes. You’ll enjoy special 
appearances by fairy tale favorites like Puss-I n-Boots and Little Red Riding Hood. And of 
course, that kiss from the handsome prince will create a memory to cherish happily ever 
after. Tickets: starting at $12.  Long Center for Performing Arts, 701 West Riverside Drive.

Shakespeare in the Park – Friday, May 9, Saturday, May 10 and Sunday, May 11 at 8 
p.m. Austin Parks and Recreation Department and the Beverly S. Sheffield Zilker Hillside 
Theater in coordination with Austin Shakespeare present William Shakespeare’s As You 
Like It, a romantic comedy. FREE admission. Audience in costume welcome! Zilker 
Hillside Theatre, 2206 William Barton Drive, Austin.

Gelato World Tour - Friday, May 9, from 11 a.m. – 10 p.m., Saturday, May 10, from 9 
a.m. – 10 p.m., and Sunday, May 11, from 11 a.m. – 10 p.m. Sixteen of the best gelato 
artisans chefs from the United States will compete to create the world’s best gelato 
flavor. Catch all the action live while each chef will produce a unique flavor right in front 
of your eyes. Gelato World Tour is open to the public, with FREE entry. You can 
participate in FREE gelato demonstrations to learn about the culture of gelato, the 
difference between gelato and ice cream, and meet the best gelato artisans from the 
United States! To buy a Gelato Ticket for 5 gelato tastings costs $10. Republic Square 
Park, 422 Guadalupe, Austin.

Plus and Minus: The Vacation Adventure- Saturday, May 10 at 2 and 4 p.m. and 
Sunday, May 11 at 2 p.m. with a meet the cast party after the performance. In May of 
2013 Pollyanna audiences fell in love with Addy Plus and Minus Takeaway, two very 
unlikely friends. Well, Addy still loves to put things together and Minus still loves to 
subtract. But this newest production finds the two friends appreciating their differences 
and going on their first vacation together. All seems to be going well until they meet up 
with Slice McGillicutty, a guy who insists on cutting things in half. How will Addy and 
Minus react to Slice? And is there a way to salvage their vacation once Slice McGillicutty 
arrives on the scene? Come along and find out. This play, which brings math concepts to 
life, will be enjoyed by audiences ages 4 and up. Tickets: $7-12.

West Austin Studio Tour - Saturday, May 10 and Sunday, May 11. The third annual 
WEST, also known as the West Austin Studio Tour, is happening over the next two 
weekends, and there is so much good stuff to see, do and attend — most of it kid-
friendly and all of it FREE. WEST offers you and your budding artist a chance to explore 
working artists’ creative spaces, processes and techniques in a hands-on, or at least up-
close-and-personal, way. Plan your own self-guided tour of artists’ galleries.

Pinocchio at ZACH Theatre- Saturday, May 10 at 11:00 a.m. and 2:00 p.m. and 
Sunday, May 11 at 2:30 p.m. Step into Geppetto’s workshop for a delightful retelling of an 
ageless classic! Objects in Geppetto’s carpentry workshop become puppets in this 
imaginative play about love and family told through puppetry and illusion! Tickets: $16 
adults, $14 youth. ZACH Theatre, 202 S. Lamar Blvd., Austin.(You can read Heidi Okla’s
review here).

District Days at Historic Downs Field - Saturday, May 10 and Sunday, May 
11. District Days at Downs Field will be a weekend-long festival full of events and activities 
to help raise funds for much needed repairs and upgrades to historic Downs Baseball 
Field. FREE and open to the public. Downs Field, 2816 East 12th Street, Austin.

Friday:
Movies Under the Stars – Friday, May 9.  You have three FREE movies to choose 
from:

 Rio - Friday, May 9 at dusk. Enjoy a movie and FREE s’mores for kids.  Ski Shores Cafe, 
2905 Pearce Road, Austin.

 Frozen (Cedar Park) - Friday, May 9 at 8:15 p.m. Bring your blankets, lawn chairs, 

and a picnic dinner. FREE! Elizabeth Milburn Park, 1901 Sun Chase Blvd, Cedar Park.

 Hook ﴾Leander﴿ - Friday, May 9 at dusk. Bring your lawn chairs, blankets, and a 

picnic dinner to enjoy this FREE movie under the stars. Concessions will be available. 

Glass containers are prohibited. Friendly pets are welcomed on a leash. Robin 

Bledsoe Park, 601 S Bagdad Rd, Leander.

Saturday
Pachanga Latino Music Festival- Saturday, May 10 doors open at noon with Ninos 
Rock takes place from noon- 4pm. Pachanga is a Latin-themed music, cultural arts and 
food festival dedicated to showcasing the vibrant blend of Latino-created music and art 
and the impact it has on American culture today. The Pachanga lineup includes rock, 
alternative, tejano, mariachi, cumbia, salsa, electronic, funk, hip-hop and indie rock with 
one singular theme, the sound is brown. Tickets: starting at $33 for advance purchase. 
Kids 12 and under are free with an adult. Fiesta Gardens, 2101 Jesse Segovia.

Mueller’s 10th Birthday Celebration – Saturday, May 10, from 10 a.m. – 1 p.m. 
Mueller is inviting the Austin community to a FREE 10th birthday celebration at the 
Browning Hangar and Lake Park. The birthday celebration will include human hamster 
balls, a live DJ, food trucks, a tower-shaped birthday cake and a giant hangar piñata. Free 
giveaways and exciting surprises will join several other family-friendly activities. Mueller 
Austin, 4550 Mueller Blvd., Austin.

Safari Champ (Round Rock) – Saturday, May 10, from 9 a.m. – 2 p.m. All kids can play 
for $1 during the Small Business Fair.  On Sunday, May 11, kids can play for $3 all 
day. 1400 East Old Settlers Blvd # 200, Round Rock.

Michaels – Saturday, May 10, from 10 – 11:30 a.m. Kids can express their undying love 
for Mom at the Everlasting Flower Mother’s Day Event. The event is $2 per 30-minute
session (includes supplies). Ages 3 and up are welcome to this event. See a store 
associate to reserve your spot.  Also on Saturday, from 1 – 4 p.m., kids can paint a 
portrait for Mom.  This event is FREE with the purchase of a canvas and no RSVP is 
required. Be sure to take along this coupon for 40% off one regular priced item.

Mother’s Day Celebration at Whole Foods Market – The Domain – Saturday,
May 10, from noon – 3 p.m. Calling all moms and kids who love their moms! Celebrate 
with some store-wide sampling of some favorite foods. Make gifts for mom from noon-3
pm. Silly Angel Cards will be leading a card-making activity at 1 p.m. FREE! Whole Foods 
Domain, 11920 Domain Dr, Austin.

A Mostly Handmade Mother’s Day at Whole Foods Market – Gateway –
Saturday, May 10, from noon – 3 p.m. Show Mom you care with ideas from Whole Foods 
Market Gateway. Enjoy live music, store-wide sampling, custom Terrariums by Local 
supplier Slavonk and Hortus, and more! FREE! Whole Foods Gateway, 9607 Research 
Blvd, Austin.

A Mostly Handmade Mother’s Day at Whole Foods Market – Bee Cave –
Saturday, May 10, from noon – 3 p.m. The store will feature stations to help you plan the 
best Mother’s Day yet! Kid’s Handmade Crafts for Mom– Bring in the kids to make a FREE,
special craft for Mom! She will melt for these adorable gifts! Food demos– try some of 
Whole Foods’ favorite foods to make for a special brunch for Mom! Whole Foods Market 
Bee Cave, 12601 Hill Country Blvd, Austin.

Youth Arts Festival - Saturday, May 10, from noon – 5 p.m. View exhibits in visual art, 
theatre, dance and film. Learn how to become involved and take FREE workshops in 
Dance, Visual Art, and Improvisation led by some of Austin’s best professional artists. 
FREE! Lamar Middle School, 6201 Wynona Ave, Austin.

Mother’s Day Tea Party (Pflugerville) – Saturday, May 10, from 2 – 3 p.m. Enjoy a 
FREE Fancy Nancy Marvelous Mother’s Day Tea Party! Pflugerville Public Library, 1008 W. 
Pfluger Street, Pflugerville.

Musique dans le Parc – Saturday, May 10, from 6 – 8 p.m. Gates open at 6:00 p.m. with 

music beginning at 6:30 p.m. Admission is $5; children under 5 years of age are 

free. Come enjoy classical music by French composers and performed by the Austin Civic 
Wind Ensemble. Musique dans le Parc is part of this year’s French concert series with 

ACWE. There will be kids’ activities, concessions, including wine and beer for sale. 

Remember to bring your picnic blankets and chairs. Pets on leashes are welcome. French 

Legation Museum, 802 San Marcos Street, Austin.

Sunday
Planet K Concert at Bullock Museum – Sunday, May 11 at 6 p.m. Bring your family, a 
picnic dinner and a blanket or chairs to the Bullock Texas State History Museum’s Lone 
Star Plaza to enjoy a FREE concert by the Staehely Brothers Band and Casual 
Interference. Bullock Texas State History Museum, 1800 N. Congress Ave., Austin.

Austin Symphonic Band Mother’s Day Concert – Sunday, May 11 at 7 p.m. What 
better way to close out a great day with Mom than by taking her to a FREE concert at the 
Texas State Capitol in her honor? The band will perform well-known tunes, including 
marches and musical numbers, that you and your Mom are sure to enjoy! Get there early 
to select the best seating… this concert gets more popular every year. Texas State Capitol 
South Steps, 1100 Congress Ave., Austin.
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Happening all weekend long
Shakespeare at the Market – Friday, May 9, Saturday, May 10, and Sunday, May 11. 
Seating at 6:30 p.m.; show at 7 p.m. Join Present Company for Shakespeare’s Much Ado 
About Nothing on the Whole Foods rooftop! All ages welcome. Be sure to arrive early for 
the pre-show. FREE with a $10 suggested donation. RSVPs are encouraged. Whole 
Foods, 525 N. Lamar Blvd., Austin.

Ballet Austin’s The Sleeping Beauty- Friday, May 9 at 8 p.m., Saturday, May 10 at 2 
and 8 p.m. and Sunday, May 11 at 3 p.m. Let yourself get swept away into a sublime 
world of kings, queens, fairy godmothers and storybook creatures. The timeless tale of 
The Sleeping Beauty comes to life in the most majestic classical ballet of all time, set to 
Tchaikovsky’s fabulous and familiar score. On Mother’s Day weekend, experience this 
gorgeous production featuring grand sets and exquisite costumes. You’ll enjoy special 
appearances by fairy tale favorites like Puss-I n-Boots and Little Red Riding Hood. And of 
course, that kiss from the handsome prince will create a memory to cherish happily ever 
after. Tickets: starting at $12.  Long Center for Performing Arts, 701 West Riverside Drive.

Shakespeare in the Park – Friday, May 9, Saturday, May 10 and Sunday, May 11 at 8 
p.m. Austin Parks and Recreation Department and the Beverly S. Sheffield Zilker Hillside 
Theater in coordination with Austin Shakespeare present William Shakespeare’s As You 
Like It, a romantic comedy. FREE admission. Audience in costume welcome! Zilker 
Hillside Theatre, 2206 William Barton Drive, Austin.

Gelato World Tour - Friday, May 9, from 11 a.m. – 10 p.m., Saturday, May 10, from 9 
a.m. – 10 p.m., and Sunday, May 11, from 11 a.m. – 10 p.m. Sixteen of the best gelato 
artisans chefs from the United States will compete to create the world’s best gelato 
flavor. Catch all the action live while each chef will produce a unique flavor right in front 
of your eyes. Gelato World Tour is open to the public, with FREE entry. You can 
participate in FREE gelato demonstrations to learn about the culture of gelato, the 
difference between gelato and ice cream, and meet the best gelato artisans from the 
United States! To buy a Gelato Ticket for 5 gelato tastings costs $10. Republic Square 
Park, 422 Guadalupe, Austin.

Plus and Minus: The Vacation Adventure- Saturday, May 10 at 2 and 4 p.m. and 
Sunday, May 11 at 2 p.m. with a meet the cast party after the performance. In May of 
2013 Pollyanna audiences fell in love with Addy Plus and Minus Takeaway, two very 
unlikely friends. Well, Addy still loves to put things together and Minus still loves to 
subtract. But this newest production finds the two friends appreciating their differences 
and going on their first vacation together. All seems to be going well until they meet up 
with Slice McGillicutty, a guy who insists on cutting things in half. How will Addy and 
Minus react to Slice? And is there a way to salvage their vacation once Slice McGillicutty 
arrives on the scene? Come along and find out. This play, which brings math concepts to 
life, will be enjoyed by audiences ages 4 and up. Tickets: $7-12.

West Austin Studio Tour - Saturday, May 10 and Sunday, May 11. The third annual 
WEST, also known as the West Austin Studio Tour, is happening over the next two 
weekends, and there is so much good stuff to see, do and attend — most of it kid-
friendly and all of it FREE. WEST offers you and your budding artist a chance to explore 
working artists’ creative spaces, processes and techniques in a hands-on, or at least up-
close-and-personal, way. Plan your own self-guided tour of artists’ galleries.

Pinocchio at ZACH Theatre- Saturday, May 10 at 11:00 a.m. and 2:00 p.m. and 
Sunday, May 11 at 2:30 p.m. Step into Geppetto’s workshop for a delightful retelling of an 
ageless classic! Objects in Geppetto’s carpentry workshop become puppets in this 
imaginative play about love and family told through puppetry and illusion! Tickets: $16 
adults, $14 youth. ZACH Theatre, 202 S. Lamar Blvd., Austin.(You can read Heidi Okla’s
review here).

District Days at Historic Downs Field - Saturday, May 10 and Sunday, May 
11. District Days at Downs Field will be a weekend-long festival full of events and activities 
to help raise funds for much needed repairs and upgrades to historic Downs Baseball 
Field. FREE and open to the public. Downs Field, 2816 East 12th Street, Austin.

Friday:
Movies Under the Stars – Friday, May 9.  You have three FREE movies to choose 
from:

 Rio - Friday, May 9 at dusk. Enjoy a movie and FREE s’mores for kids.  Ski Shores Cafe, 
2905 Pearce Road, Austin.

 Frozen (Cedar Park) - Friday, May 9 at 8:15 p.m. Bring your blankets, lawn chairs, 

and a picnic dinner. FREE! Elizabeth Milburn Park, 1901 Sun Chase Blvd, Cedar Park.

 Hook ﴾Leander﴿ - Friday, May 9 at dusk. Bring your lawn chairs, blankets, and a 

picnic dinner to enjoy this FREE movie under the stars. Concessions will be available. 

Glass containers are prohibited. Friendly pets are welcomed on a leash. Robin 

Bledsoe Park, 601 S Bagdad Rd, Leander.

Saturday
Pachanga Latino Music Festival- Saturday, May 10 doors open at noon with Ninos 
Rock takes place from noon- 4pm. Pachanga is a Latin-themed music, cultural arts and 
food festival dedicated to showcasing the vibrant blend of Latino-created music and art 
and the impact it has on American culture today. The Pachanga lineup includes rock, 
alternative, tejano, mariachi, cumbia, salsa, electronic, funk, hip-hop and indie rock with 
one singular theme, the sound is brown. Tickets: starting at $33 for advance purchase. 
Kids 12 and under are free with an adult. Fiesta Gardens, 2101 Jesse Segovia.

Mueller’s 10th Birthday Celebration – Saturday, May 10, from 10 a.m. – 1 p.m. 
Mueller is inviting the Austin community to a FREE 10th birthday celebration at the 
Browning Hangar and Lake Park. The birthday celebration will include human hamster 
balls, a live DJ, food trucks, a tower-shaped birthday cake and a giant hangar piñata. Free 
giveaways and exciting surprises will join several other family-friendly activities. Mueller 
Austin, 4550 Mueller Blvd., Austin.

Safari Champ (Round Rock) – Saturday, May 10, from 9 a.m. – 2 p.m. All kids can play 
for $1 during the Small Business Fair.  On Sunday, May 11, kids can play for $3 all 
day. 1400 East Old Settlers Blvd # 200, Round Rock.

Michaels – Saturday, May 10, from 10 – 11:30 a.m. Kids can express their undying love 
for Mom at the Everlasting Flower Mother’s Day Event. The event is $2 per 30-minute
session (includes supplies). Ages 3 and up are welcome to this event. See a store 
associate to reserve your spot.  Also on Saturday, from 1 – 4 p.m., kids can paint a 
portrait for Mom.  This event is FREE with the purchase of a canvas and no RSVP is 
required. Be sure to take along this coupon for 40% off one regular priced item.

Mother’s Day Celebration at Whole Foods Market – The Domain – Saturday,
May 10, from noon – 3 p.m. Calling all moms and kids who love their moms! Celebrate 
with some store-wide sampling of some favorite foods. Make gifts for mom from noon-3
pm. Silly Angel Cards will be leading a card-making activity at 1 p.m. FREE! Whole Foods 
Domain, 11920 Domain Dr, Austin.

A Mostly Handmade Mother’s Day at Whole Foods Market – Gateway –
Saturday, May 10, from noon – 3 p.m. Show Mom you care with ideas from Whole Foods 
Market Gateway. Enjoy live music, store-wide sampling, custom Terrariums by Local 
supplier Slavonk and Hortus, and more! FREE! Whole Foods Gateway, 9607 Research 
Blvd, Austin.

A Mostly Handmade Mother’s Day at Whole Foods Market – Bee Cave –
Saturday, May 10, from noon – 3 p.m. The store will feature stations to help you plan the 
best Mother’s Day yet! Kid’s Handmade Crafts for Mom– Bring in the kids to make a FREE,
special craft for Mom! She will melt for these adorable gifts! Food demos– try some of 
Whole Foods’ favorite foods to make for a special brunch for Mom! Whole Foods Market 
Bee Cave, 12601 Hill Country Blvd, Austin.

Youth Arts Festival - Saturday, May 10, from noon – 5 p.m. View exhibits in visual art, 
theatre, dance and film. Learn how to become involved and take FREE workshops in 
Dance, Visual Art, and Improvisation led by some of Austin’s best professional artists. 
FREE! Lamar Middle School, 6201 Wynona Ave, Austin.

Mother’s Day Tea Party (Pflugerville) – Saturday, May 10, from 2 – 3 p.m. Enjoy a 
FREE Fancy Nancy Marvelous Mother’s Day Tea Party! Pflugerville Public Library, 1008 W. 
Pfluger Street, Pflugerville.

Musique dans le Parc – Saturday, May 10, from 6 – 8 p.m. Gates open at 6:00 p.m. with 

music beginning at 6:30 p.m. Admission is $5; children under 5 years of age are 

free. Come enjoy classical music by French composers and performed by the Austin Civic 
Wind Ensemble. Musique dans le Parc is part of this year’s French concert series with 

ACWE. There will be kids’ activities, concessions, including wine and beer for sale. 

Remember to bring your picnic blankets and chairs. Pets on leashes are welcome. French 

Legation Museum, 802 San Marcos Street, Austin.

Sunday
Planet K Concert at Bullock Museum – Sunday, May 11 at 6 p.m. Bring your family, a 
picnic dinner and a blanket or chairs to the Bullock Texas State History Museum’s Lone 
Star Plaza to enjoy a FREE concert by the Staehely Brothers Band and Casual 
Interference. Bullock Texas State History Museum, 1800 N. Congress Ave., Austin.

Austin Symphonic Band Mother’s Day Concert – Sunday, May 11 at 7 p.m. What 
better way to close out a great day with Mom than by taking her to a FREE concert at the 
Texas State Capitol in her honor? The band will perform well-known tunes, including 
marches and musical numbers, that you and your Mom are sure to enjoy! Get there early 
to select the best seating… this concert gets more popular every year. Texas State Capitol 
South Steps, 1100 Congress Ave., Austin.
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Happening all weekend long
Shakespeare at the Market – Friday, May 9, Saturday, May 10, and Sunday, May 11. 
Seating at 6:30 p.m.; show at 7 p.m. Join Present Company for Shakespeare’s Much Ado 
About Nothing on the Whole Foods rooftop! All ages welcome. Be sure to arrive early for 
the pre-show. FREE with a $10 suggested donation. RSVPs are encouraged. Whole 
Foods, 525 N. Lamar Blvd., Austin.

Ballet Austin’s The Sleeping Beauty- Friday, May 9 at 8 p.m., Saturday, May 10 at 2 
and 8 p.m. and Sunday, May 11 at 3 p.m. Let yourself get swept away into a sublime 
world of kings, queens, fairy godmothers and storybook creatures. The timeless tale of 
The Sleeping Beauty comes to life in the most majestic classical ballet of all time, set to 
Tchaikovsky’s fabulous and familiar score. On Mother’s Day weekend, experience this 
gorgeous production featuring grand sets and exquisite costumes. You’ll enjoy special 
appearances by fairy tale favorites like Puss-I n-Boots and Little Red Riding Hood. And of 
course, that kiss from the handsome prince will create a memory to cherish happily ever 
after. Tickets: starting at $12.  Long Center for Performing Arts, 701 West Riverside Drive.

Shakespeare in the Park – Friday, May 9, Saturday, May 10 and Sunday, May 11 at 8 
p.m. Austin Parks and Recreation Department and the Beverly S. Sheffield Zilker Hillside 
Theater in coordination with Austin Shakespeare present William Shakespeare’s As You 
Like It, a romantic comedy. FREE admission. Audience in costume welcome! Zilker 
Hillside Theatre, 2206 William Barton Drive, Austin.

Gelato World Tour - Friday, May 9, from 11 a.m. – 10 p.m., Saturday, May 10, from 9 
a.m. – 10 p.m., and Sunday, May 11, from 11 a.m. – 10 p.m. Sixteen of the best gelato 
artisans chefs from the United States will compete to create the world’s best gelato 
flavor. Catch all the action live while each chef will produce a unique flavor right in front 
of your eyes. Gelato World Tour is open to the public, with FREE entry. You can 
participate in FREE gelato demonstrations to learn about the culture of gelato, the 
difference between gelato and ice cream, and meet the best gelato artisans from the 
United States! To buy a Gelato Ticket for 5 gelato tastings costs $10. Republic Square 
Park, 422 Guadalupe, Austin.

Plus and Minus: The Vacation Adventure- Saturday, May 10 at 2 and 4 p.m. and 
Sunday, May 11 at 2 p.m. with a meet the cast party after the performance. In May of 
2013 Pollyanna audiences fell in love with Addy Plus and Minus Takeaway, two very 
unlikely friends. Well, Addy still loves to put things together and Minus still loves to 
subtract. But this newest production finds the two friends appreciating their differences 
and going on their first vacation together. All seems to be going well until they meet up 
with Slice McGillicutty, a guy who insists on cutting things in half. How will Addy and 
Minus react to Slice? And is there a way to salvage their vacation once Slice McGillicutty 
arrives on the scene? Come along and find out. This play, which brings math concepts to 
life, will be enjoyed by audiences ages 4 and up. Tickets: $7-12.

West Austin Studio Tour - Saturday, May 10 and Sunday, May 11. The third annual 
WEST, also known as the West Austin Studio Tour, is happening over the next two 
weekends, and there is so much good stuff to see, do and attend — most of it kid-
friendly and all of it FREE. WEST offers you and your budding artist a chance to explore 
working artists’ creative spaces, processes and techniques in a hands-on, or at least up-
close-and-personal, way. Plan your own self-guided tour of artists’ galleries.

Pinocchio at ZACH Theatre- Saturday, May 10 at 11:00 a.m. and 2:00 p.m. and 
Sunday, May 11 at 2:30 p.m. Step into Geppetto’s workshop for a delightful retelling of an 
ageless classic! Objects in Geppetto’s carpentry workshop become puppets in this 
imaginative play about love and family told through puppetry and illusion! Tickets: $16 
adults, $14 youth. ZACH Theatre, 202 S. Lamar Blvd., Austin.(You can read Heidi Okla’s
review here).

District Days at Historic Downs Field - Saturday, May 10 and Sunday, May 
11. District Days at Downs Field will be a weekend-long festival full of events and activities 
to help raise funds for much needed repairs and upgrades to historic Downs Baseball 
Field. FREE and open to the public. Downs Field, 2816 East 12th Street, Austin.

Friday:
Movies Under the Stars – Friday, May 9.  You have three FREE movies to choose 
from:

 Rio - Friday, May 9 at dusk. Enjoy a movie and FREE s’mores for kids.  Ski Shores Cafe, 
2905 Pearce Road, Austin.

 Frozen (Cedar Park) - Friday, May 9 at 8:15 p.m. Bring your blankets, lawn chairs, 

and a picnic dinner. FREE! Elizabeth Milburn Park, 1901 Sun Chase Blvd, Cedar Park.

 Hook ﴾Leander﴿ - Friday, May 9 at dusk. Bring your lawn chairs, blankets, and a 

picnic dinner to enjoy this FREE movie under the stars. Concessions will be available. 

Glass containers are prohibited. Friendly pets are welcomed on a leash. Robin 

Bledsoe Park, 601 S Bagdad Rd, Leander.

Saturday
Pachanga Latino Music Festival- Saturday, May 10 doors open at noon with Ninos 
Rock takes place from noon- 4pm. Pachanga is a Latin-themed music, cultural arts and 
food festival dedicated to showcasing the vibrant blend of Latino-created music and art 
and the impact it has on American culture today. The Pachanga lineup includes rock, 
alternative, tejano, mariachi, cumbia, salsa, electronic, funk, hip-hop and indie rock with 
one singular theme, the sound is brown. Tickets: starting at $33 for advance purchase. 
Kids 12 and under are free with an adult. Fiesta Gardens, 2101 Jesse Segovia.

Mueller’s 10th Birthday Celebration – Saturday, May 10, from 10 a.m. – 1 p.m. 
Mueller is inviting the Austin community to a FREE 10th birthday celebration at the 
Browning Hangar and Lake Park. The birthday celebration will include human hamster 
balls, a live DJ, food trucks, a tower-shaped birthday cake and a giant hangar piñata. Free 
giveaways and exciting surprises will join several other family-friendly activities. Mueller 
Austin, 4550 Mueller Blvd., Austin.

Safari Champ (Round Rock) – Saturday, May 10, from 9 a.m. – 2 p.m. All kids can play 
for $1 during the Small Business Fair.  On Sunday, May 11, kids can play for $3 all 
day. 1400 East Old Settlers Blvd # 200, Round Rock.

Michaels – Saturday, May 10, from 10 – 11:30 a.m. Kids can express their undying love 
for Mom at the Everlasting Flower Mother’s Day Event. The event is $2 per 30-minute
session (includes supplies). Ages 3 and up are welcome to this event. See a store 
associate to reserve your spot.  Also on Saturday, from 1 – 4 p.m., kids can paint a 
portrait for Mom.  This event is FREE with the purchase of a canvas and no RSVP is 
required. Be sure to take along this coupon for 40% off one regular priced item.

Mother’s Day Celebration at Whole Foods Market – The Domain – Saturday,
May 10, from noon – 3 p.m. Calling all moms and kids who love their moms! Celebrate 
with some store-wide sampling of some favorite foods. Make gifts for mom from noon-3
pm. Silly Angel Cards will be leading a card-making activity at 1 p.m. FREE! Whole Foods 
Domain, 11920 Domain Dr, Austin.

A Mostly Handmade Mother’s Day at Whole Foods Market – Gateway –
Saturday, May 10, from noon – 3 p.m. Show Mom you care with ideas from Whole Foods 
Market Gateway. Enjoy live music, store-wide sampling, custom Terrariums by Local 
supplier Slavonk and Hortus, and more! FREE! Whole Foods Gateway, 9607 Research 
Blvd, Austin.

A Mostly Handmade Mother’s Day at Whole Foods Market – Bee Cave –
Saturday, May 10, from noon – 3 p.m. The store will feature stations to help you plan the 
best Mother’s Day yet! Kid’s Handmade Crafts for Mom– Bring in the kids to make a FREE,
special craft for Mom! She will melt for these adorable gifts! Food demos– try some of 
Whole Foods’ favorite foods to make for a special brunch for Mom! Whole Foods Market 
Bee Cave, 12601 Hill Country Blvd, Austin.

Youth Arts Festival - Saturday, May 10, from noon – 5 p.m. View exhibits in visual art, 
theatre, dance and film. Learn how to become involved and take FREE workshops in 
Dance, Visual Art, and Improvisation led by some of Austin’s best professional artists. 
FREE! Lamar Middle School, 6201 Wynona Ave, Austin.

Mother’s Day Tea Party (Pflugerville) – Saturday, May 10, from 2 – 3 p.m. Enjoy a 
FREE Fancy Nancy Marvelous Mother’s Day Tea Party! Pflugerville Public Library, 1008 W. 
Pfluger Street, Pflugerville.

Musique dans le Parc – Saturday, May 10, from 6 – 8 p.m. Gates open at 6:00 p.m. with 

music beginning at 6:30 p.m. Admission is $5; children under 5 years of age are 

free. Come enjoy classical music by French composers and performed by the Austin Civic 
Wind Ensemble. Musique dans le Parc is part of this year’s French concert series with 

ACWE. There will be kids’ activities, concessions, including wine and beer for sale. 

Remember to bring your picnic blankets and chairs. Pets on leashes are welcome. French 

Legation Museum, 802 San Marcos Street, Austin.

Sunday
Planet K Concert at Bullock Museum – Sunday, May 11 at 6 p.m. Bring your family, a 
picnic dinner and a blanket or chairs to the Bullock Texas State History Museum’s Lone 
Star Plaza to enjoy a FREE concert by the Staehely Brothers Band and Casual 
Interference. Bullock Texas State History Museum, 1800 N. Congress Ave., Austin.

Austin Symphonic Band Mother’s Day Concert – Sunday, May 11 at 7 p.m. What 
better way to close out a great day with Mom than by taking her to a FREE concert at the 
Texas State Capitol in her honor? The band will perform well-known tunes, including 
marches and musical numbers, that you and your Mom are sure to enjoy! Get there early 
to select the best seating… this concert gets more popular every year. Texas State Capitol 
South Steps, 1100 Congress Ave., Austin.
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The Gelato World Tour is Real and It’s
HERE!
By Slowdownandsavor

Just wanted to give everyone a heads up about this super 
awesome event that’ll be happening this weekend in our 
beautiful city of Austin.

Matthew Lee of Tèo Gelateria has been selected to compete in 
the Gelato World Tour competition taking place here in Austin 
starting today, Friday, May 9 through Sunday May 11, 2014 at 
Republic Square Park.  He’s only one of sixteen North 
American finalists, and Lee needs Austin’s support to win this 
heat and face off for the title of World’s Best Gelato Artisan in 
the finals this September in Rimini, Italy.

Jake Holt Photography

 

For eleven years, award-winning Tèo has been located in the 26 
Doors Shopping Center at 1206 W. 38th Street. A local favorite, 
Tèo is known for Lee’s ever changing menu featuring fresh, 
organic, seasonal and, when possible, local Texas ingredients. 
Lee begins by making his own gelato bases before adding 
components with depth of flavor and dimension such as goat 
cheese and honey or caramelized bacon and chocolate to 
create smooth, perfectly balanced tastes.

Jake Holt Photography

 

For the Gelato World Tour, Lee will present “Nuts,”  an
American and Italian combination of creamy peanut butter 
swirled with chocolate hazelnut. Purchase “The Gelato 
Ticket”  for $10.00 to taste Tèo’s flavor along with four others 
before voting for your favorite. The top three will move on to the 
finale based on a ranking voting system weighted 50% by the 
public and 50% by a jury. Help Tèo scoop up the win and have 
our city represented in the Gelato World Tour Finals!

Jake Holt Photography

 

So, here’s the important info broken down for you guys!

Jake Holt Photography

 

WHAT: Gelato World Tour: North American Bracket

WHEN: Friday, May 9, 2014 11:00am – 10:00pm
Saturday, May 10, 2014 9:00am – 10:00pm
Sunday, May 11, 2014 11:00am – 10:00pm

WHERE: Republic Square Park
422 Guadalupe Street
Austin, TX 78701

TIX: Admission to the event is free. Purchase “The Gelato 
Ticket”  at the INFO POINT for $10.00 and receive five tastings, 
including two cups of gelato and three samples (mini-cones or 
spoons). Each Ticket holder can vote for a favorite flavor and 
participate in the Taste & Win drawing to win an iPad mini.

GET SOCIAL: @TeoGelato #VoteTeo

You Might Also Like :

 Modelo Especial Kicks off Summer with a Soccer Sweeps 
to Tour the World

 Gelato World Tour: Learn the Art, Taste the Flavors, Vote 
for Your Favorite

 360 Istanbul: A Tour Around the World with a Turkish 
Touch

 Pre-order Bonus for Mario Golf: World Tour is a Cool Mario 
Cap
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World Blogging Tour Thanks to 
BlarneyCrone #WBT

So apparently there's a movement of sorts, 
passing the blogging baton from poster to 
poster, under the rubric "World Blogging 
Tour. Read more

The 30 April 2014 by   Jlipnack
BUSINESS

Are You a Modern Kitchen Lover? 
Here Quick Tour of Custom Made 
Modular Kitchen.

Long gone the days when people actually 
used to build the kitchen right from scratch 
while building their houses! Today, it’s all 
about the custom made... Read more

The 08 May 2013 by   Anne Mehla
HOME, HOME IMPROVEMENT

Katy Perry Reveals Her Prismatic 
World Tour Costumes by Roberto 
Cavalli

‘Kaleidoscope Brodè’ dress entirely 
embroidered in prism crystals, sequins and 
iridescent micro baguettes. American pop 
star Katy Perry will wear custom... Read more

The 06 May 2014 by   Fashionmagus
FASHION, LIFESTYLE, MEDIA

Mario Golf World Tour: New DLC 
Revealed!

Yesterday Nintendo confirmed some 
awesome new details for the upcoming 
Mario Golf World Tour 3DS Game, including 
some cool new screenshots of 
Downloadable... Read more

The 23 April 2014 by   Boxmash
FAMILY

New Music: Styles P Ft. @Vado_MH 
“World Tour”

LOX representative Styles P teams up with 
Harlem WTB signee Vado for this new cut 
‘World Tour’. The track will be placed on 
Styles P’s anticipated album ‘Phanto... Read

more

The 29 April 2014 by   Thetrophylife
ENTERTAINMENT, MUSIC

Mario Golf: World Tour Goes Under 
the Sea

Apparently Mario and his friends are fish, 
because they sure can breathe underwater 
without any problem in this new trailer for 
Mario Gold: World Tour! Check ou... Read

more

The 13 March 2014 by   Boxmash
FAMILY

Video: Jay Z Joins Bey in Portugal 
For Last Mrs. Carter World Tour 
Show!

Thursday, March 27, 2014All good things 
must come to an end. And last night Hov 
joined an emotional Bey to close her final 
and 132nd show of her Mrs. Carter... Read

more
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The Gelato World Tour is Real and It’s
HERE!
By Slowdownandsavor

Just wanted to give everyone a heads up about this super 
awesome event that’ll be happening this weekend in our 
beautiful city of Austin.

Matthew Lee of Tèo Gelateria has been selected to compete in 
the Gelato World Tour competition taking place here in Austin 
starting today, Friday, May 9 through Sunday May 11, 2014 at 
Republic Square Park.  He’s only one of sixteen North 
American finalists, and Lee needs Austin’s support to win this 
heat and face off for the title of World’s Best Gelato Artisan in 
the finals this September in Rimini, Italy.

Jake Holt Photography

 

For eleven years, award-winning Tèo has been located in the 26 
Doors Shopping Center at 1206 W. 38th Street. A local favorite, 
Tèo is known for Lee’s ever changing menu featuring fresh, 
organic, seasonal and, when possible, local Texas ingredients. 
Lee begins by making his own gelato bases before adding 
components with depth of flavor and dimension such as goat 
cheese and honey or caramelized bacon and chocolate to 
create smooth, perfectly balanced tastes.
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For the Gelato World Tour, Lee will present “Nuts,”  an
American and Italian combination of creamy peanut butter 
swirled with chocolate hazelnut. Purchase “The Gelato 
Ticket”  for $10.00 to taste Tèo’s flavor along with four others 
before voting for your favorite. The top three will move on to the 
finale based on a ranking voting system weighted 50% by the 
public and 50% by a jury. Help Tèo scoop up the win and have 
our city represented in the Gelato World Tour Finals!
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So, here’s the important info broken down for you guys!

Jake Holt Photography

 

WHAT: Gelato World Tour: North American Bracket

WHEN: Friday, May 9, 2014 11:00am – 10:00pm
Saturday, May 10, 2014 9:00am – 10:00pm
Sunday, May 11, 2014 11:00am – 10:00pm

WHERE: Republic Square Park
422 Guadalupe Street
Austin, TX 78701

TIX: Admission to the event is free. Purchase “The Gelato 
Ticket”  at the INFO POINT for $10.00 and receive five tastings, 
including two cups of gelato and three samples (mini-cones or 
spoons). Each Ticket holder can vote for a favorite flavor and 
participate in the Taste & Win drawing to win an iPad mini.

GET SOCIAL: @TeoGelato #VoteTeo
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Republic Square Park.

Sixteen of the best gelato chefs in the U.S. will compete to create the ‘wor ld’s
best gelato flavor.’ Attendees can watch the chefs craft their creations, then 

sample and vote for their favorites.

While there are free demonstrations and activities in the park, you’ll have to 

buy a Gelato Ticket to sample the products. Ten bucks will get you two full 

scoops and three samples.

Here’s a schedule of the weekend’s
activities: http://www.gelatoworldtour.com/austin/program/

The temperatures are warming up, and this is the perfect way to say cool!
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Quite possibly the sweetest competition happened in downtown Austin 
this weekend.

The Gelato World Tour came to Republic Square Park in Austin for the 
North American leg of the competition. 

A total of 16 competitors from the U.S. and Canada came out for a 
chance to move on to this September's finals in Rimini, Italy.

Event organizers thought the competition for the handmade, Italian 
dessert was a pretty good fit for the city. 

"We noticed that the people around here, they would like to taste 
different ways of gelato. We decide to organize this in Austin because 
Texas is a very important market in the USA, and Austin, there is a good 
feeling about food," Alessandro Piccinini

This is the first time the Gelato World Tour has come to Texas. The first 
competition was last year in Rome.
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Quite possibly the sweetest competition happened in downtown Austin 
this weekend.

The Gelato World Tour came to Republic Square Park in Austin for the 
North American leg of the competition. 

A total of 16 competitors from the U.S. and Canada came out for a 
chance to move on to this September's finals in Rimini, Italy.

Event organizers thought the competition for the handmade, Italian 
dessert was a pretty good fit for the city. 

"We noticed that the people around here, they would like to taste 
different ways of gelato. We decide to organize this in Austin because 
Texas is a very important market in the USA, and Austin, there is a good 
feeling about food," Alessandro Piccinini

This is the first time the Gelato World Tour has come to Texas. The first 
competition was last year in Rome.
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Austin's Teo advances to Gelato World Tour finals in 
Italy  

By Addie Broyles

On the final day of the Gelato 
World Tour on Sunday, 
Austinite Matthew Lee of Teo 
Gelato took third place for his 
peanut butter and Nutella 
gelato, a blend of his favorite 
snack from childhood and the 
one he discovered when he
first learned how to make 
gelato in Italy more than a 
decade ago.

Sixteen North American gelato 
makers competed in the 
contest, and the top three —
as chosen by a panel of 
judges and votes from 
audience members — will
travel to Italy for the finals in 
September. The other winners
were a Salted Pecan with 
Montmorency Tart Cherries & 
Tahitian Vanilla from James 
Coleridge and Salvatore 

Boccarossa of Bella Gelateria in Vancouver, Canada, which 
took first, and the second place Profumi di Sicilia from Stefano 
Versace and Francisco Blanco of Versace Gelateria Italiana & 
Gourmet in Florida.

I had the honor of judging with more than half a dozen other 
food professionals, including Fabrizio Nava, Consul General of 
Italy in Houston, Uchi's Philip Speer, and Matthew Stevens of 
Dessert Professional magazine, and my favorite entry — the
one I absolutely couldn't stop eating and wanted seconds or 
thirds of — was the bright pink Raspberry Beet gelato from 

Baron W. Von Gottsacker of Bent Spoon Gelato in Sheboygan, Wisconsin, which you'll see in this 
slideshow of all the gelatos from yesterday's event.

About Addie Broyles

Hailing from the Ozarks, Addie Broyles expanded her cooking (and eating) skills on the 
West Coast and Spain before settling in Austin, where she writes about food for the Austin 
American-Statesman.

Connect with Addie Broyles on:Facebook Twitter

Send Addie Broyles an email.

View Larger  

Addie Broyles

Matthew Lee of Teo Gelato in Austin presented his entry into the Gelato 
World Tour - a gelato made with peanut butter and Nutella - on the final 
day of the three-day event in Republic Square Park. His gelato took third 
place, which earned him a spot in the finals later this year in Italy.
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By Addie Broyles

On the final day of the Gelato 
World Tour on Sunday, 
Austinite Matthew Lee of Teo 
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peanut butter and Nutella 
gelato, a blend of his favorite 
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took first, and the second place Profumi di Sicilia from Stefano 
Versace and Francisco Blanco of Versace Gelateria Italiana & 
Gourmet in Florida.

I had the honor of judging with more than half a dozen other 
food professionals, including Fabrizio Nava, Consul General of 
Italy in Houston, Uchi's Philip Speer, and Matthew Stevens of 
Dessert Professional magazine, and my favorite entry — the
one I absolutely couldn't stop eating and wanted seconds or 
thirds of — was the bright pink Raspberry Beet gelato from 

Baron W. Von Gottsacker of Bent Spoon Gelato in Sheboygan, Wisconsin, which you'll see in this 
slideshow of all the gelatos from yesterday's event.

About Addie Broyles

Hailing from the Ozarks, Addie Broyles expanded her cooking (and eating) skills on the 
West Coast and Spain before settling in Austin, where she writes about food for the Austin 
American-Statesman.

Connect with Addie Broyles on:Facebook Twitter

Send Addie Broyles an email.

View Larger  

Addie Broyles

Matthew Lee of Teo Gelato in Austin presented his entry into the Gelato 
World Tour - a gelato made with peanut butter and Nutella - on the final 
day of the three-day event in Republic Square Park. His gelato took third 
place, which earned him a spot in the finals later this year in Italy.
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By MICHAEL HOINSKI MAY 8, 2014

Inside

Photo

Reckless Kelly will host its Celebrity Softball Jam for charity this Saturday in Round Rock.Credit
Reckless Kelly

Our quirky, discerning picks for the most interesting things to do around the state this week.

HOUSTON

A Beef Boss's Recipes

Nolan Ryan, who has gone from master of the mound to boss of the beef, will promote his seventh
book and first cookbook, "The Nolan Ryan Beef and Barbecue Cookbook," on Wednesday, in his
hometown. Mr. Ryan, a Baseball Hall of Fame pitcher, a former chief executive of the Texas
Rangers and a current executive adviser of the Houston Astros, has been a partner in Beefmaster
Cattlemen, since 1999. The ties to Beefmaster Cattlemen allow Mr. Ryan to promote Nolan Ryan
Beef and have essentially brought him full circle. At age 8, before he threw his first Little League
fastball, Mr. Ryan began buying calves and bulking them up in a rented pasture in Alvin before
selling them. People can whet their appetite at the website nolanryanbeef.com, where there are 70
recipes, including steaks, burgers and ribs. While it is a good substitute for buying the book, it does
not come with Mr. Ryan's signature, which book buyers are entitled to obtain on one piece of
memorabilia.

Photo

Nolan Ryan Credit Kelly Gavin

Blue Willow Bookshop, May 14, 6 p.m.,bluewillowbookshop.com.

DALLAS

New Orleans Entices

Austin, Dallas and Houston were havens for New Orleans residents displaced by Hurricane Katrina.
Now that the Big Easy has its swagger back, New Orleans is rewarding the residents of those three
cities with free samples of its famous cuisine while also trying to entice them to visit. The Follow
Your Nola food truck, a tourism welcome wagon, has already passed through Austin and Houston
and will stop in Dallas on Saturday, at the intersection of Knox Street and Henderson Avenue. The
truck's spinning wheel offers prizes with each whirl (a handful of which will appeal to people who
know New Orleans through the HBO series "Treme"). Doling out special rewards will be Alvarez
Huntley, "B.I.G. Al" of the Hot 8 Brass Band, who will play a trumpet solo; Donald Claude, the
Blackfoot Hunters' Mardi Gras Indian chief, who will also sing and dance; and Brian Landry, the chef
of the John Besh restaurant Borgne, who will sling a special treat of oyster spaghetti.
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Knox Street and Henderson Avenue, May 10,followyournola.com.

AUSTIN

Cumbia and Beyond

Organizers of the annual Pachanga Latino Music Festival are considering an expansion from Austin
to other cities next year. That makes this Saturday's event " the festival's seventh, with widely varied
acts from the United States, Mexico, the Caribbean and Central and South America " the last time
music fanatics will feel as if they are in on a well-kept secret. Perhaps the most popular form of Latin
music is cumbia, a rhythmic, danceable style born in Colombia and Panama that the bands Chicha
Libre (from Brooklyn) and Sonido San Francisco will play. Other offerings will include the
Grammy-winning pop of La Santa Cecilia from Los Angeles; the electro-kitsch of DMK, the Depeche
Mode cover band from BogotA! that comprises a father and his two children; and the funk of
Brownout, from Austin, which will pay tribute to Ozzy Osbourne and perform as Brown Sabbath.

Fiesta Gardens, May 10,pachangafest.com.

ROUND ROCK

Expanded coverage of Texas is produced by The Texas Tribune, a nonprofit news organization. To
join the conversation about this article, go to texastribune.org.

Cultural coverage for the Texas Report is provided by Texas Monthly. For stories, reviews, news
and more, go to texasmonthly.com.

Put Me in, Coach

The Reckless Kelly Celebrity Softball Jam, now in its sixth year, has become a large enough charity
event that spectators " even organizers

" do not always know who may drop in for a last-minute at-bat. In the past, musicians like Hayes
Carll, Dale Watson, Bruce Robison, Kelly Willis and members of Los Lonely Boys have played
alongside homegrown Major League Baseball players like Kevin Millar and Greg Swindell in this
"athleticism-optional" softball game hosted by Reckless Kelly, the Austin country-rock band. This
year, the Peterson Brothers Band, the upstart blues duo, and Shinyribs (Kevin Russell of the band
the Gourds) will break out their gloves, among others, and then after the ninth inning, pick up their
guitars for a concert in center field.

Dell Diamond, May 11, 12 p.m.,rkcsj.org.

AUSTIN

So Sweet and So Cold

Austin is the only American stop on the Gelato World Tour, which, when it ends, will have visited
eight cities on five continents. The sweet spot of the three-day salute to gelato, a cousin of ice
cream, is the competition among 16 of America's best gelato masters.

Republic Square, May 9-11,gelatoworldtour.com.

HOUSTON
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Lone Survivor

Marcus Luttrell, the Navy SEAL from Houston who in July 2005 outlasted an ambush by the
Taliban, has told his story in book and movie formats, both titled "Lone Survivor." He will speak as
part of the Brilliant Lecture Series on Wednesday.

Wortham Center, May 14, 7 p.m.,brilliantlectures.org.

mhoinski@texasmonthly.com

A version of this article appears in print on May 9, 2014, on page A23B of the National edition with
the headline: GTT.Order Reprints
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Gelato World Tour promotes gelato as a recipe for lower-fat indulgence

comments

Wild strawberry sorbet in a verbein-citron infusion

(Seth Chandler)

Print

By

Kimberly L. Jackson/The Star-Ledger

NJ.com

on May 09, 2014 at 8:00 PM, updated May 09, 2014 at 8:02 PM

View/Post Comments

The best meals delight the senses with an abundance of color, appetizing aromas and a surprising
variation of textures. But less frequently explored is contrast in temperatures.

In a recent collaboration, chefs Alfio Longo and Luciano Ferrari created a dinner in which each of
the six courses incorporated the frozen sensation of gelato or sorbet.

In the stand-out course, the creaminess of a flan rendered orange by freshly pulverized red peppers
was offset variously by the icy-sweet chill of Merlot sorbetto and the crisp texture and saltiness of
the Parmesan cheese wafer upon which it was presented.

"We wanted to highlight the flexibility of gelato, said Ferrari, who teaches gelato making at
Carpigiani Gelato University in Italy. During the event, staged in a corner of the circus-themed Circo
Italian restaurant in Manhattan, he described gelato as "one of the Italian arts, translated into a
frozen dessert."

Ferraro and others from Carpigiani also were highlighting the gelato-promoting Gelato World Tour,
the North American leg of which began today in Austin, Texas. In addition to the gelato school,
which attracts would-be gelato makers from around the globe, Carpigiani makes gelato shop
equipment and operates the Gelato Museum from its headquarters in Bologna.

Dishes of red pepper flan with Merlot sorbet on Parmesan wafers. Seth Chandler

Ferrari said he and Longo, executive chef at Circo, sought out Italian ingredients for the meal, which
began with fizzy Prosecco poured over a sorbet of Italian white peaches. Other courses included a
walnut pesto gelato with a slight garlic flavor that was still potent enough to mask the parsley that
provided its green color. A Parmesan risotto with young fava beans was enhanced by the bright,
palate-cleansing quality of a cucumber and yogurt sorbet, served on the side. A wild strawberry
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sorbet in a verbein-citron infusion was a prelude to dessert: a cherry compote-topped cheesecake
accompanied by a gelato of "six aromas:" coffee, cloves, orange, lemon, cinnamon and vanilla.

The dinner was a media event that aimed to make gelato aficionados of those who attended. The
event appears to be building on the momentum of gelato's increasing popularity.

While gelaterias have not caught up with the frozen yogurt shops that seem to be opening in record
numbers all around New Jersey, it does appear that gelato's time has come.

Gourmet and specialty gelato brands such as Ciao Bella and Talenti, are now competing for
supermarket freezer space with gelatos from well-known ice cream makers such as Breyers's,
Haagen-Dazs and Ben & Jerry's. And new names continue to enter the commercial gelato arena.
The popular small-batch ice creamery Graeter's recently expanded its offerings with the nationwide
launch earlier this year of four truffle-studded gelato flavors: caramel, hazelnut, vanilla and dark
chocolate.

And if what's in the freezer case isn't enough, supermarkets ranging from Whole Foods in Princeton
to Pathmark in Garwood now have in-store gelato bars. And, of course, similar gelato cases are
tempting diners with an array of flavors at an increasing number of cafes and casual restaurants.

Sampling the flavors at the Gelato World Tour.Filomena Rizzo

It's speculated that gelato's growing popularity is linked to foodie culture and interest in global
cuisines. It also doesn't hurt that gelato manages to be dense and rich-flavored despite having
about half the butterfat of ice cream.

But this weekend, it's about artisanal gelato, and officials from Carpigiani are in Austin, Texas for
the North American leg of the Gelato World Tour. There, 16 gelato makers are each vying to have
a flavor named World's Best Gelato. Creators of the three winning flavors will go on to the represent
North America in the ultimate world gelato competition in Rimini, Italy in September.

Flavors on offer for the public tasting event and competition in Texas include raspberry-beet,
bananas foster, chocolate stout beer with caramel crunch, and a fusion gelato inspired by kulfi, the
ice cream of India. If you can't get to Austin's Republic Square Park before Sunday, this means little
beyond knowing that an Italian "artisan gelato institute" is working to increase awareness of gelato
in the U.S., and likely attract some American students to study in Italy.

Of the 16 flavors competing, there's a lot of creativity. The most unexpected ingredients are in "La
Grande Bellezza," an avocado-basil flavor with a touch of sea salt, and one that blends goat cheese
and caramel with cashews.

Learn more at GelatoWorldTour.com.

Kimberly L. Jackson: kim_jackson @ starledger.com
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In Season: Rhubarb revs up spring menus
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Recap: The Gelato World Tour

It’s incredible to think that Austin was the only North American stop on the Gelato World Tour
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It’s incredible to think that Austin was the only North American stop on the Gelato World Tour
(http://gelatoworldtour.com/). Our “big, small town” was listed amongst cities such as Rome and
Shanghai for this tour.

Representing Austin was Teo’s (http://www.caffeteo.com/) own Matthew Lee, who took home 3rd prize
this past weekend, and will be continuing on to Italy to compete in the finals. I got to try his award-
winning flavor, “Nuts,” which was a delicious blend of hazelnut and peanut butter.
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My partner acted as my official gelato taster, and hand model on this excursion, though I did allow
myself a few small tastes (especially of Lee’s creation.)
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(http://amberdemure.files.wordpress.com/2014/05/image_83dcdd47-cfd4-4a0b-9547-
1d4dddddd1e4.jpg)

There were flavors such as, “Raspberry Beet,” and “Candied Bacon.” A Houston-based gelato shop,
Sweet Cup Gelato & Espresso (http://sweetcupgelato.com/), even brought the tastes of bourbon and
cardamom with their creation. Though the cardamom was strong, the gelato was intriguing (and a
personal fave).
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As you can see, the portion sizes were generous. We originally planned to try every single flavor on the

list, but questioned that decision at about halfway through. (I told my partner not to finish the entire

thing on each one, but he did not take my advice!)
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 The sun was hot, but our samples disappeared long before melting.
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If you happen to be in Italy in October, try to catch the last leg of the tour. Otherwise, make a trip to
Teo and taste world-class gelato here in Austin.

Posted in Uncategorized and tagged atx, austin, dessert, festivals, food, gelato, ice cream, italian, italy,
matthew lee, te'o on May 13, 2014 by Amber Demure. 1 Comment

One comment

1. alifemoment says:
May 13, 2014 at 6:07 pm

Wow the gelato looks delicious! 

REPLY

BLOG AT WORDPRESS.COM. THE SUITS THEME.
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Matthew Lee of TEO From Austin, 
TX Took Third Place Overall

 

The Gelato World Tour crowned the North American 

winners this afternoon at Republic Park in Austin, Texas. 

 Of the sixteen competitors who were finalists in the Gelato 

World Tour, only three will advance to the World Champion 

Finals in Rimini, Italy on September 5th – 7th 2014.  The 

winners were chosen by a panel of expert judges who work 

as chefs, educators and food journalists from around the 

country.  But of equal weight were the people’s choices 

(50% Professional Jury/50% visitors who voted). 

 Thousands of visitors joined our competition, tasted the 

flavors and selected their favorite.  When those scores were 

combined the results were:

First Place Overall – Salted Pecan with Montmorency 
Tart Cherries & Tahitian Vanilla by James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, 
Vancouver, Canada

Second Place Overall – Profumi di Sicilia by Stefano 
Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL.

Third Place Overall – Nuts by Matthew Lee of TEO, 
Austin, TX

A Peers award, voted on by competing artisans, was given 

to the flavor Goat Cheese Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, Chicago, IL.  Two technical 

awards were given by the professional jury, one to 

Raspberry Beet by Baron W. Von Gottsacker of Bent 

Spoon Gelato, Sheboygan, WI, and another to La Grande 

Bellezza – The Great Beauty (Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented by MEC3 was awarded to 

Carmen Ricciardi, for his ability to guess the most number 

of ingredients in a sample after just one taste.

The Tonda Challenge, presented by IFI was awarded to 

Feroze Chida of Sweetcup Gelato, Houston, TX (60+60) for 

the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 

grams each: the first with a single flavor of gelato, the 

second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato 

enthusiasts, was organized by Carpigiani Gelato University, 

the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the 

world’s premier expo in artisan food, Sigep-Rimini Fiera. 

Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was 

proud to collaborate with local partners at the Sustainable 

Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of 

Texas.

MyGelato App and Carpigiani will award the 1st place 

winner of Gelato World Tour North America a 3-month

social media marketing campaign through the innovative 

app dedicated to the world of gelato, MyGelato. On top of 

this, MyGelato and Carpigiani will give the shops’ clients

500 free gelato coupons to be used only in the winner’s

gelato shop, redeemable through the MyGelato app, the 

first that gives gelatos for free.
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Matthew Lee of TEO From Austin, 
TX Took Third Place Overall

 

The Gelato World Tour crowned the North American 

winners this afternoon at Republic Park in Austin, Texas. 

 Of the sixteen competitors who were finalists in the Gelato 

World Tour, only three will advance to the World Champion 

Finals in Rimini, Italy on September 5th – 7th 2014.  The 

winners were chosen by a panel of expert judges who work 

as chefs, educators and food journalists from around the 

country.  But of equal weight were the people’s choices 

(50% Professional Jury/50% visitors who voted). 

 Thousands of visitors joined our competition, tasted the 

flavors and selected their favorite.  When those scores were 

combined the results were:

First Place Overall – Salted Pecan with Montmorency 
Tart Cherries & Tahitian Vanilla by James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, 
Vancouver, Canada

Second Place Overall – Profumi di Sicilia by Stefano 
Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL.

Third Place Overall – Nuts by Matthew Lee of TEO, 
Austin, TX

A Peers award, voted on by competing artisans, was given 

to the flavor Goat Cheese Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, Chicago, IL.  Two technical 

awards were given by the professional jury, one to 

Raspberry Beet by Baron W. Von Gottsacker of Bent 

Spoon Gelato, Sheboygan, WI, and another to La Grande 

Bellezza – The Great Beauty (Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented by MEC3 was awarded to 

Carmen Ricciardi, for his ability to guess the most number 

of ingredients in a sample after just one taste.

The Tonda Challenge, presented by IFI was awarded to 

Feroze Chida of Sweetcup Gelato, Houston, TX (60+60) for 

the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 

grams each: the first with a single flavor of gelato, the 

second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato 

enthusiasts, was organized by Carpigiani Gelato University, 

the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the 

world’s premier expo in artisan food, Sigep-Rimini Fiera. 

Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was 

proud to collaborate with local partners at the Sustainable 

Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of 

Texas.

MyGelato App and Carpigiani will award the 1st place 

winner of Gelato World Tour North America a 3-month

social media marketing campaign through the innovative 

app dedicated to the world of gelato, MyGelato. On top of 

this, MyGelato and Carpigiani will give the shops’ clients

500 free gelato coupons to be used only in the winner’s

gelato shop, redeemable through the MyGelato app, the 

first that gives gelatos for free.
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Matthew Lee of TEO From Austin, 
TX Took Third Place Overall

 

The Gelato World Tour crowned the North American 

winners this afternoon at Republic Park in Austin, Texas. 

 Of the sixteen competitors who were finalists in the Gelato 

World Tour, only three will advance to the World Champion 

Finals in Rimini, Italy on September 5th – 7th 2014.  The 

winners were chosen by a panel of expert judges who work 

as chefs, educators and food journalists from around the 

country.  But of equal weight were the people’s choices 

(50% Professional Jury/50% visitors who voted). 

 Thousands of visitors joined our competition, tasted the 

flavors and selected their favorite.  When those scores were 

combined the results were:

First Place Overall – Salted Pecan with Montmorency 
Tart Cherries & Tahitian Vanilla by James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, 
Vancouver, Canada

Second Place Overall – Profumi di Sicilia by Stefano 
Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL.

Third Place Overall – Nuts by Matthew Lee of TEO, 
Austin, TX

A Peers award, voted on by competing artisans, was given 

to the flavor Goat Cheese Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, Chicago, IL.  Two technical 

awards were given by the professional jury, one to 

Raspberry Beet by Baron W. Von Gottsacker of Bent 

Spoon Gelato, Sheboygan, WI, and another to La Grande 

Bellezza – The Great Beauty (Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented by MEC3 was awarded to 

Carmen Ricciardi, for his ability to guess the most number 

of ingredients in a sample after just one taste.

The Tonda Challenge, presented by IFI was awarded to 

Feroze Chida of Sweetcup Gelato, Houston, TX (60+60) for 

the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 

grams each: the first with a single flavor of gelato, the 

second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato 

enthusiasts, was organized by Carpigiani Gelato University, 

the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the 

world’s premier expo in artisan food, Sigep-Rimini Fiera. 

Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was 

proud to collaborate with local partners at the Sustainable 

Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of 

Texas.

MyGelato App and Carpigiani will award the 1st place 

winner of Gelato World Tour North America a 3-month

social media marketing campaign through the innovative 

app dedicated to the world of gelato, MyGelato. On top of 

this, MyGelato and Carpigiani will give the shops’ clients

500 free gelato coupons to be used only in the winner’s

gelato shop, redeemable through the MyGelato app, the 

first that gives gelatos for free.
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Matthew Lee of TEO From Austin, 
TX Took Third Place Overall

 

The Gelato World Tour crowned the North American 

winners this afternoon at Republic Park in Austin, Texas. 

 Of the sixteen competitors who were finalists in the Gelato 

World Tour, only three will advance to the World Champion 

Finals in Rimini, Italy on September 5th – 7th 2014.  The 

winners were chosen by a panel of expert judges who work 

as chefs, educators and food journalists from around the 

country.  But of equal weight were the people’s choices 

(50% Professional Jury/50% visitors who voted). 

 Thousands of visitors joined our competition, tasted the 

flavors and selected their favorite.  When those scores were 

combined the results were:

First Place Overall – Salted Pecan with Montmorency 
Tart Cherries & Tahitian Vanilla by James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, 
Vancouver, Canada

Second Place Overall – Profumi di Sicilia by Stefano 
Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL.

Third Place Overall – Nuts by Matthew Lee of TEO, 
Austin, TX

A Peers award, voted on by competing artisans, was given 

to the flavor Goat Cheese Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, Chicago, IL.  Two technical 

awards were given by the professional jury, one to 

Raspberry Beet by Baron W. Von Gottsacker of Bent 

Spoon Gelato, Sheboygan, WI, and another to La Grande 

Bellezza – The Great Beauty (Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented by MEC3 was awarded to 

Carmen Ricciardi, for his ability to guess the most number 

of ingredients in a sample after just one taste.

The Tonda Challenge, presented by IFI was awarded to 

Feroze Chida of Sweetcup Gelato, Houston, TX (60+60) for 

the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 

grams each: the first with a single flavor of gelato, the 

second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato 

enthusiasts, was organized by Carpigiani Gelato University, 

the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the 

world’s premier expo in artisan food, Sigep-Rimini Fiera. 

Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was 

proud to collaborate with local partners at the Sustainable 

Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of 

Texas.

MyGelato App and Carpigiani will award the 1st place 

winner of Gelato World Tour North America a 3-month

social media marketing campaign through the innovative 

app dedicated to the world of gelato, MyGelato. On top of 

this, MyGelato and Carpigiani will give the shops’ clients

500 free gelato coupons to be used only in the winner’s

gelato shop, redeemable through the MyGelato app, the 

first that gives gelatos for free.
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Matthew Lee of TEO From Austin, 
TX Took Third Place Overall

 

The Gelato World Tour crowned the North American 

winners this afternoon at Republic Park in Austin, Texas. 

 Of the sixteen competitors who were finalists in the Gelato 

World Tour, only three will advance to the World Champion 

Finals in Rimini, Italy on September 5th – 7th 2014.  The 

winners were chosen by a panel of expert judges who work 

as chefs, educators and food journalists from around the 

country.  But of equal weight were the people’s choices 

(50% Professional Jury/50% visitors who voted). 

 Thousands of visitors joined our competition, tasted the 

flavors and selected their favorite.  When those scores were 

combined the results were:

First Place Overall – Salted Pecan with Montmorency 
Tart Cherries & Tahitian Vanilla by James Coleridge 
and Salvatore Boccarossa of Bella Gelateria, 
Vancouver, Canada

Second Place Overall – Profumi di Sicilia by Stefano 
Versace & Francisco Blanco of Versace Gelateria 
Italiana & Gourmet, Doral, FL.

Third Place Overall – Nuts by Matthew Lee of TEO, 
Austin, TX

A Peers award, voted on by competing artisans, was given 

to the flavor Goat Cheese Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, Chicago, IL.  Two technical 

awards were given by the professional jury, one to 

Raspberry Beet by Baron W. Von Gottsacker of Bent 

Spoon Gelato, Sheboygan, WI, and another to La Grande 

Bellezza – The Great Beauty (Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented by MEC3 was awarded to 

Carmen Ricciardi, for his ability to guess the most number 

of ingredients in a sample after just one taste.

The Tonda Challenge, presented by IFI was awarded to 

Feroze Chida of Sweetcup Gelato, Houston, TX (60+60) for 

the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 

grams each: the first with a single flavor of gelato, the 

second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato 

enthusiasts, was organized by Carpigiani Gelato University, 

the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the 

world’s premier expo in artisan food, Sigep-Rimini Fiera. 

Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was 

proud to collaborate with local partners at the Sustainable 

Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of 

Texas.

MyGelato App and Carpigiani will award the 1st place 

winner of Gelato World Tour North America a 3-month

social media marketing campaign through the innovative 

app dedicated to the world of gelato, MyGelato. On top of 

this, MyGelato and Carpigiani will give the shops’ clients

500 free gelato coupons to be used only in the winner’s

gelato shop, redeemable through the MyGelato app, the 

first that gives gelatos for free.
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Gelato World Tour North America 
Crowns Its Award Winners 

The Gelato World Tour

crowned the North American 

winners this afternoon at 

Republic Park in Austin, 

Texas.  Of the sixteen 

competitors who were finalists 

in the Gelato World Tour, only 

three will advance to the 

World Champion Finals in 

Rimini, Italy on September 

5th – 7th 2014.  The winners 

were chosen by a panel of 

expert judges who work as 

chefs, educators and food journalists from around the country.  But of equal weight were 

the people’s choices ﴾50% Professional Jury/50% visitors who voted﴿.  Thousands of visitors 

joined our competition, tasted the flavors and selected their favorite.  When those scores 

were combined the results were:

 First Place Overall – Salted Pecan with Montmorency Tart Cherries & Tahitian 

Vanilla by James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 

Canada

 Second Place Overall – Profumi di Sicilia by Stefano Versace & Francisco Blanco of 

Versace Gelateria Italiana & Gourmet, Doral, FL.

 Third Place Overall – Nuts by Matthew Lee of TEO, Austin, TX

A Peers award, voted on by 

competing artisans, was given 

to the flavor Goat Cheese 

Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, 

Chicago, IL.  Two technical 

awards were given by the 

professional jury, one to 

Raspberry Beet by Baron W. 

Von Gottsacker of Bent Spoon 

Gelato, Sheboygan, WI, and 

another to La Grande 

Bellezza – The Great Beauty 

(Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! 

Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented 

by MEC3 was awarded to 

Carmen Ricciardi, for his 

ability to guess the most 

number of ingredients in a 

sample after just one taste.

The Tonda Challenge, 

presented by IFI was awarded 

to Feroze Chida of Sweetcup 

Gelato, Houston, TX (60+60) for the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 grams each: the first with a single 

flavor of gelato, the second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato enthusiasts, was organized by 

Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the world’s premier expo in artisan food, 

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was proud to collaborate with local 

partners at the Sustainable Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of Texas.

MyGelato App and Carpigiani will award the 1st place winner of Gelato World Tour North 

America a 3-month social media marketing campaign through the innovative app dedicated 

to the world of gelato, MyGelato. On top of this, MyGelato and Carpigiani will give the shops’ 

clients 500 free gelato coupons to be used only in the winner’s gelato shop, redeemable 

through the MyGelato app, the first that gives gelatos for free. For more information please 

visit www.gelatoworldtour.com.

May 2014 F&B Magazine

Categor ies

AWARDS

BEVERAGE NEWS

BOOKS

COCKTAILS

COVER

EVENTS

F&B Magazine Articles

FEATURES

FOOD NEWS

FOR THE HOUSE

HOTELS

INDUSTRY NEWS

ISSUES

RECIPES

RESTAURANTS & CHEFS

SPIRITS

THE ROLL

VIDEO

WINE

Recent Posts

McDonald’s Announces 

BigMac444 Twitter Sweepstakes

Loyalty Marketing Experts Launch 

Experiential Marketing Firm 

Revel Experiences

Electro Freezer Introduces Sweet 

Choice Featuring Fuzionate, The 

First Fully-Intergrated 9-Flavor

Soft Serve Machine

Marriott International Opens Its 

4,000th Hotel In Washington, DC

The Coffee Bean & Tea Leaf Taps 

Two New Executives

The Hidden Cost of Unmonitored 

Table Turning

Smoothie King Names 

Snackbox Public Relations Agency 

of Record

Arizona Biltmore Setting the 

Table for Summer with Beer 

Dinners, Summer Iced Tea and 

Kids Cooking Classes

Chefs Against Cancer Presents 

Chef’s Appreciation Day

Gelato World Tour North America 

Crowns Its Award Winners 

Honey Lake Plantation Proudly 

Announces Greg Folden as New 

Executive Chef

F&B Top Posts 48 Last 48 
H o u r s

THE HEALTH BENEFITS OF EATING 

MANGO

Gelato World Tour North America 

Crowns Its Award Winners 

5 Great Side Dishes to Serve with 

Duck

HOME

Electro Freezer Introduces Sweet 

Choice Featuring Fuzionate, The 

First Fully-Intergrated 9-Flavor

Soft Serve Machine

TV Celebrity chef becomes British 

Ambassador for food, drink and 

tourism

Chefs Against Cancer Presents 

Chef’s Appreciation Day 

Loyalty Marketing Experts Launch 

Experiential Marketing Firm 

Revel Experiences

Boudin SF Capitalizes on the 

Trend of Healthier Dishes, 

Introduces Three New Selections 

that Feature Wild Pacific Salmon 

and Fresh Seasonal Ingredients   

The Coffee Bean & Tea Leaf Taps 

Two New Executives

Subscr ibe to F&B Magazine 

Enter your email address to 

subscribe to Food & Beverage 

Magazine and receive 

notifications of new posts by 

email.

Email Address

Subscribe

F&B Business Directory 

F&B Business Directory

Adver t is ing Wi th  Food & 
Beverage Magazine

F&B Directory

Media Kit

F&B Mailing List

Food & Beverage Magazine 
Arch ives

Select Month

Tweet

Gelato World Tour North America Crowns Its Award Winners                                                                                                                                                 Page 1 of 5 

5/14/2014http://fb101.com/2014/05/gelato-world-tour-north-america-crowns-its-award-winners/

Copyright © 2014 | Theme by AMDesigns

HOME

F&B Magazine

Past Issues

F&B Magazine Articles

FEATURES

FOOD

RESTAURANTS & CHEFS

FOOD NEWS

RECIPES

BEVERAGE

BEVERAGE NEWS

WINE & SPIRITS

COCKTAILS

INDUSTRY

INDUSTRY NEWS

EVENTS

FOR THE HOUSE

HOTELS

AWARDS

Contact Us

BUYERS GUIDE

THE ROLL

Get F&B Magazine

Home » AWARDS » Gelato World Tour North America Crowns Its Award Winners 

Gelato World Tour North America 
Crowns Its Award Winners 

The Gelato World Tour

crowned the North American 

winners this afternoon at 

Republic Park in Austin, 

Texas.  Of the sixteen 

competitors who were finalists 

in the Gelato World Tour, only 

three will advance to the 

World Champion Finals in 

Rimini, Italy on September 

5th – 7th 2014.  The winners 

were chosen by a panel of 

expert judges who work as 

chefs, educators and food journalists from around the country.  But of equal weight were 

the people’s choices ﴾50% Professional Jury/50% visitors who voted﴿.  Thousands of visitors 

joined our competition, tasted the flavors and selected their favorite.  When those scores 

were combined the results were:

 First Place Overall – Salted Pecan with Montmorency Tart Cherries & Tahitian 

Vanilla by James Coleridge and Salvatore Boccarossa of Bella Gelateria, Vancouver, 

Canada

 Second Place Overall – Profumi di Sicilia by Stefano Versace & Francisco Blanco of 

Versace Gelateria Italiana & Gourmet, Doral, FL.

 Third Place Overall – Nuts by Matthew Lee of TEO, Austin, TX

A Peers award, voted on by 

competing artisans, was given 

to the flavor Goat Cheese 

Cashew Caramel by Jessica 

Oloroso of Black Dog Gelato, 

Chicago, IL.  Two technical 

awards were given by the 

professional jury, one to 

Raspberry Beet by Baron W. 

Von Gottsacker of Bent Spoon 

Gelato, Sheboygan, WI, and 

another to La Grande 

Bellezza – The Great Beauty 

(Avocado Basil) by Silvia 

Bertolazzi of Carpe Diem! 

Gelato-Expresso Bar, Lafayette, 

LA

Cookies Best Taster, presented 

by MEC3 was awarded to 

Carmen Ricciardi, for his 

ability to guess the most 

number of ingredients in a 

sample after just one taste.

The Tonda Challenge, 

presented by IFI was awarded 

to Feroze Chida of Sweetcup 

Gelato, Houston, TX (60+60) for the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 grams each: the first with a single 

flavor of gelato, the second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato enthusiasts, was organized by 

Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the world’s premier expo in artisan food, 

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was proud to collaborate with local 

partners at the Sustainable Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of Texas.

MyGelato App and Carpigiani will award the 1st place winner of Gelato World Tour North 

America a 3-month social media marketing campaign through the innovative app dedicated 

to the world of gelato, MyGelato. On top of this, MyGelato and Carpigiani will give the shops’ 

clients 500 free gelato coupons to be used only in the winner’s gelato shop, redeemable 

through the MyGelato app, the first that gives gelatos for free. For more information please 

visit www.gelatoworldtour.com.
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Chicago, IL.  Two technical 
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ability to guess the most 

number of ingredients in a 

sample after just one taste.
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presented by IFI was awarded 

to Feroze Chida of Sweetcup 

Gelato, Houston, TX (60+60) for the ability to produce the perfect cup of gelato for a 

customer.  The objective was to scoop two cups of 60 grams each: the first with a single 

flavor of gelato, the second with two different flavors of gelato.

The event, attended by thousands of visitors and gelato enthusiasts, was organized by 

Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 

thirteen schools on five continents and produces the world’s premier expo in artisan food, 

Sigep-Rimini Fiera. Main partners and leading manufacturers of showcases and 

ingredients were IFI and MEC3. The Gelato World Tour was proud to collaborate with local 

partners at the Sustainable Food Center (that will receive proceeds from the event’s

sampling) and the Italy-America Chamber of Commerce of Texas.

MyGelato App and Carpigiani will award the 1st place winner of Gelato World Tour North 

America a 3-month social media marketing campaign through the innovative app dedicated 

to the world of gelato, MyGelato. On top of this, MyGelato and Carpigiani will give the shops’ 

clients 500 free gelato coupons to be used only in the winner’s gelato shop, redeemable 

through the MyGelato app, the first that gives gelatos for free. For more information please 

visit www.gelatoworldtour.com.
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Pro jury likes Carpe Diem's avocado-basil gelato

Staff report 7:11 p.m. CDT May 14, 2014

Silvia Bertolazzi, co-owner of Carpe Diem! Espresso and Gelato Bar in Lafayette, was one of 16 top
gelato-makers invited to the Gelato World Tour last weekend in Austin, Texas.(Photo: Submitted)

4 CONNECT TWEET LINKEDIN COMMENT EMAIL MORE

Some of America's best gelato-makers faced off in Austin, Texas. And Carpe Diem's Silvia
Bertolazzi walked away with one of the technical awards.

The professional jury at the Gelato World Tour, which ran May 9-11, gave two technical awards,
including the one for La Grande Bellezza " The Great Beauty, an avocado- and basil-flavored
gelato.

Gelato is Italian-style ice cream, often made with a different ratio of liquid to butterfat than American
ice cream, and often displaying a distinct smooth texture.

Carpe Diem! Espresso and Gelato Bar, 812 Jefferson St., is owned by Bertolazzi and Erik
Graveson.

The other technical award went to the raspberry-beet gelato by Baron W. Von Gottsacker of Bent
Spoon Gelato, Sheboygan, Wisconsin.

The Gelato World Tour is organized by Carpigiani Gelato University and Sigep (with main partners
IFI and MEC3). The objective: to transmit to the global public the culture of gelato artisans.

Eight cities in the five continents become gelato capitals and host a stop on the tour. Sixteen gelato
artisans are selected for each stop and they compete with flavors that combine tradition with
innovation, bringing out the taste of the best ingredients.

Visitors of the Gelato World Tour Village can participate to short lessons about the art of making
gelato taught by instructors of Carpigiani Gelato University, can see gelato produced and can taste
fresh gelato by purchasing the Gelato Pass. The Gelato Museum present fun and educational
workshops for children and provide the chance to discover the history of gelato.

Each gelato artisan presents a single best flavor. The final standings are calculated according to the
votes of the public and of a technical jury. In this way, specialists and visitors can judge together the
proposals, deciding the winner for each stop. The top three will compete at the Grand Finale of the
Gelato World Tour in September 2014 in Rimini, for the title of World's Best Gelato.

4 CONNECT TWEET LINKEDIN COMMENT EMAIL MORE
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In searching the publicly accessible web, we found a webpage of interest and provide a snapshot of it
below. Please be advised that this page, and any images or links in it, may have changed since we created
this snapshot. For your convenience, we provide a hyperlink to the current webpage as part of our service.
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Bertolazzi, Carpe Diem! honored

 

Silvia Bertolazzi knows gelato, and she has an award to prove it. The co-owner of Downtown 
Lafayette’s Carpe Diem! Gelato-Espresso Bar walked away from last weekend’s Gelato World 
Tour in Austin’s Republic Square — akin to the North American championship for gelato-making
— with one of two Technical Jury Awards for her La Grande Bellezza (The Great Beauty) recipe.

A native of Italy, Bertolazzi and partner Erik Graveson opened Carpe Diem! in the summer of 
2011 and quickly established themselves as both a go-to source for authentic Italian gelato as 
well as artisanal coffee. The cafe has become a popular hangout spot at the corner of Jefferson 
and Convent streets complete with an old-but-playable piano in the outdoor seating area.

According to Bertolazzi, who was one of just 16 finalists in the competition pitting dozens of 
gelato artists from all over North America, the Jury Technical Award was made by “a jury 
consisting of professional foodies — like the PhDs in the culinary world. Each flavor was judged 
on presentation, texture and flavor.”

Congrats, Silvia!

To post a comment, please log into your IND account. If you do not have an account, click the 
"register" button to create one. Facebook comments can be used as an alternative to creating 

an account at theIND.com.

 

THUMBS UP: Bertolazzi basks in the gelato glory.  

These people get excited about gelato!  
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PIC WANTS YOUR LOUISIANA 
MONSTER IDEAS
MAY 16 In anticipation of today's release of the new 
Godzilla movie, the Picayune is looking for three-
sentence concepts for Louisiana monster movies. If 
you're dumb enough to post your great idea on a 
public comment thread for all the low-down movie 
producers and hack screenwriters to steal, they're 
looking for you. 

A MASTERPIECE OF DISHONEST 
PROJECTION
MAY 16 Bobby finally got him some national press --
but again, probably not what he had in mind. This 
post on Alternet.org is about a movement of the 
"bullies of the Christian right" who are pretending 
they are oppressed while kicking other people in the 
teeth. The poster boy? Our Gov. Jindal, who is 
singled out for his recent speech at Liberty 
University. 

CB TO QUIN: THANKS FOR THE 
PLUG
MAY 16 Not too long ago, blogger CB Forgotston 
was wondering why one must play Where's Waldo 
with a press secretary. Although he never heard 
from the lady, today a columnist for the Advocate 
addressed the issue, and CB's raising of the issue, 
which he called "unchivalrous." (Wait -- is that the 
role of the media? When did that memo go out?) In 
any event, as this post by CB indicates, he's just 
flattered to have the attention.
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was wondering why one must play Where's Waldo 
with a press secretary. Although he never heard 
from the lady, today a columnist for the Advocate 
addressed the issue, and CB's raising of the issue, 
which he called "unchivalrous." (Wait -- is that the 
role of the media? When did that memo go out?) In 
any event, as this post by CB indicates, he's just 
flattered to have the attention.
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Bertolazzi, Carpe Diem! honored

 

Silvia Bertolazzi knows gelato, and she has an award to prove it. The co-owner of Downtown 
Lafayette’s Carpe Diem! Gelato-Espresso Bar walked away from last weekend’s Gelato World 
Tour in Austin’s Republic Square — akin to the North American championship for gelato-making
— with one of two Technical Jury Awards for her La Grande Bellezza (The Great Beauty) recipe.

A native of Italy, Bertolazzi and partner Erik Graveson opened Carpe Diem! in the summer of 
2011 and quickly established themselves as both a go-to source for authentic Italian gelato as 
well as artisanal coffee. The cafe has become a popular hangout spot at the corner of Jefferson 
and Convent streets complete with an old-but-playable piano in the outdoor seating area.

According to Bertolazzi, who was one of just 16 finalists in the competition pitting dozens of 
gelato artists from all over North America, the Jury Technical Award was made by “a jury 
consisting of professional foodies — like the PhDs in the culinary world. Each flavor was judged 
on presentation, texture and flavor.”

Congrats, Silvia!

To post a comment, please log into your IND account. If you do not have an account, click the 
"register" button to create one. Facebook comments can be used as an alternative to creating 

an account at theIND.com.

 

THUMBS UP: Bertolazzi basks in the gelato glory.  

These people get excited about gelato!  
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PIC WANTS YOUR LOUISIANA 
MONSTER IDEAS
MAY 16 In anticipation of today's release of the new 
Godzilla movie, the Picayune is looking for three-
sentence concepts for Louisiana monster movies. If 
you're dumb enough to post your great idea on a 
public comment thread for all the low-down movie 
producers and hack screenwriters to steal, they're 
looking for you. 
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Berry on Dairy

Thursday, May 22, 2014

Winning Gelato and Ice Cream Flavor Combinations…a Great
Way to Welcome Summer 2014!

The past two months have been a whirlwind of

food-related trade shows and gelato and ice cream

contests. Here are some highlights.

If you are interested in the top-five food trends (one

of them being gelato) from the annual National

Restaurant Association (NRA) Restaurant, Hotel-

Motel Show that took place this past week in

Chicago, link HERE to an article I wrote for Food

Business News. 

What really stood out at this year’s NRA was how

gelato dominated the frozen dairy dessert

category, much like frozen yogurt had in past

years. Nearly two dozen gelato companies, either

those who sell mix for onsite freezing or finished

product ready for serving, sampled innovations.

Two of them made a winning impression on me. Al Gelato Inc., one of the original gelatorias in Chicagoland

and long known for making gelato truffles, which are balls of gelato that are coated and rolled in a topping,

debuted Gelato Truffle on a Stick. This packaged retail product comes in three varieties: Caramel & Toffee,

Chocolate and Praline Pecan and Vanilla & Caramel. Each 5-ounce truffle contains 420 to 430 calories and 26

to 28 grams of fat. They are absolute heaven!

PreGel America showcased the most innovations in gelato, including parfaits,

dessert beverages and…the Panini Gelato. This novel concept is basically

gelato neatly spooned onto an opened golden sweet bun and layered with a

savory or sweet topping. The bun is then pressed together, much like a Panini

sandwich. The company supplies the easy-to-use gelato Panini press that

allows for customized, assembled on the spot, original frozen desserts. The

end result is warm on the outside and cold on the inside. 

Some of the more popular combinations are almond gelato with pureed

fig, coffee gelato with coffee and nut crunch, salted caramel gelato with

caramel sauce and custard gelato with lemon cookie crumbles.

Pictured here is pistachio and almond gelato with cherry pieces. 

Not from NRA but still foodservice related in this incredible sundae that the chefs at US Foods dished out at a

media sampling event at the end of March. The sundae starts with the company’s new Chef’s Line Salted

Caramel Ice Cream with Sea Salt and is topped with its new Patuxent Farms Bourbon Flavored Bacon Topping
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for the ultimate chill in sweet and savory.

I wrote an entire review of the event for Food Business News. If you are

interested in reading about US Foods’ more than 30 new products for

this summer, click HERE.

Right before NRA opened its doors in Chicago, Hudsonville Ice Cream,

from across Lake Michigan in Holland, MI, was wrapping up its contest

with Chicagoans to name its upcoming limited-edition flavor to honor the

Windy City’s football team. The company teamed up with the Chicago

Bears to launch a recipe of chocolate ice cream with fudge pieces and

a peanut butter ripple and asked Bears’ fans to vote online for one of

three names: Chocolate Monster, Da Ice Cream and Bear Traxx. 

Bear Traxx won! One random voter of the flavor also came out a big

winner, as he/she will receive a year’s supply of free ice cream.

Bear Traxx will roll out just in time for tailgating at Soldier Field as part

of Hudsonville’s quarterly rotation of seasonally inspired ice creams that

capture the best flavors that the Midwest has to offer. “We are truly

excited and honored to partner with the Bears organization. The Bears

work hard and bring Chicagoans together; their milestones have caused

celebration since 1920. At Hudsonville we feel we have many of those

same qualities,” says CJ Ellens of Hudsonville Ice Cream. “The artisans at Hudsonville started making ice

cream back in 1926 and we work hard every day to make the best ice cream we can. Ice cream brings people

together and helps us celebrate.”

Photo source: The Ice Cream Inf ormant Some other innovative ice cream winners

were announced in April at IDFA’s Ice Cream Technology Conference.

The Most Innovative Ice Cream Flavor in the marketplace went to Publix

Super Markets for Southern Banana Pudding. The Most Innovative

Prototype Flavor went to SensoryEffects for Lemon Poppy Pound Cake.

Wells Enterprises Inc., the maker of Blue Bunny ice cream, won the

most innovative novelty with Greek Strawberry with Granola, a Greek

frozen yogurt bar with a strawberry swirl and granola coating.

The grandest contest of all—the Gelato World Tour--took place

Mother’s Day weekend in Austin, TX. Of the 16 North American

competitors who were finalists in the Gelato World Tour, only three will

advance to the World Champion Finals in Rimini, Italy, on September 5

to 7. The winning flavors were chosen by a (secret) panel of expert

judges who work as chefs, educators and food journalists from around

the country. But of equal weight were the people’s choices (50%

professional jury and 50% visitors who voted). Thousands of visitors

joined the competition, tasted the flavors and selected their favorite.

When those scores were combined, the following artisans were

selected to represent North America in the world championships: 

Salted Pecan with Montmorency Tart Cherries & Tahitian Vanilla

by James Coleridge & Salvatore Boccarossa of Bella Gelateria,

Vancouver, Canada

Profumi di Sicilia by Stefano Versace & Francisco Blanco of

Versace Gelateria Italiana & Gourmet, Doral, FL (pictured above)

Nuts by Matthew Lee of TEO, Austin, TX (pictured)

A “Peers Award,” voted on by competing artisans, was given to:

Goat Cheese Cashew Caramel by Jessica Oloroso of Black Dog Gelato, Chicago (pictured)

The professional jury presented two technical awards. They went to:

Raspberry Beet by Baron W. Von Gottsacker of Bent Spoon Gelato, Sheboygan, WI (pictured)

La Grande Bellezza–The Great Beauty (Avocado Basil) by Silvia Bertolazzi of Carpe Diem! Gelato-

Expresso Bar, Lafayette, LA
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Posted by Donna Berry at 4:18 PM 

The other finalists and their concepts were:

Bananas Foster by Elizabeth McCleary of Devine Gelateria & Café,

Sacramento, CA

Carmastachio by Stephen Hovis of Nucci’s Gelato, Franklin, TN

Chocolate Orange Liqueur by Peter Miller of Tazzina di Gelato,

Tucson, AZ 

Chocolate Stout Beer with Carmel Crunch by Kimberly Zanni of

Gelato Di Babbo, Lititz, PA

Fior di Bronte ¬ pure Sicilian Pistachio by Josh Collier of Café

Dolce Gelato, Houston, TX

Maple Brown Butter Pecan by Carmen Angelo Ricciardi of

Carmen’s Gelato, Anchorage, AK

Rich Chocolate, Dark Rum & Wild Cherry by Tammy Giuliani of

Stella Luna Gelato Café, Ontario, Canada

Texan Kulfi by Jasmine Chida of Sweet Cup Artisan Gelato &

Espresso, Houston, TX 

Toasted Marshmallow Graham Cracker: That’s a Smoré by Jon

Snyder of Il Laboratorio Del Gelato, New York, NY

Turtle by Mary Stanley of The Turtle Gelateria, Brownwood, TX 

The event, attended by thousands of visitors and gelato enthusiasts,

was organized by Carpigiani Gelato University, the most prestigious Gelato School in the world, which has 13

schools on five continents. For more information, visit HERE.

And lastly, for your reading pleasure, check out this article from The Huffington Post on “5 Crazy Ice Cream

Flavors Around the World.” Click HERE. (Thanks Bob for sending this!)

Click HERE to view a slideshow of the flavors. 

Enjoy this summer kick-off holiday weekend with…none other than…your favorite ice cream!

(And thank you SensoryEffects for sponsoring today's 100th Daily Dose of Dairy blog!)

No comments:
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May 23, 2014 Updated: May 23, 2014 | 12:39 am 

(http://metronews.ca/author/emilyjacksonmetro/)By Emily Jackson (http://metronews.ca/author/emilyjacksonmetro/)

Metro

Here’s something sweet for Vancouverites to brag about.

The city is home to the best gelato maker in North America, James Coleridge of the Bella Gelateria shop on the corner of Burrard and

Cordova.

Coleridge and protégé Salvatore Boccarossa won the Gelato World Tour North America competition with their flavour salted pecan with

Montmorency tart cherries and Tahitian vanilla.

Coleridge uses traditional techniques to make his gelato, which is handmade from scratch from local ingredients.

The gelato masters will advance to the world champion finals held in Italy in September.

 

Jennifer Gauthier/ MetroMaestro James Coleridge and gelato master Salvatore Boccarossa at Bella

Gelateria.
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Vancouver's Bella Gelateria advances in Gelato
World Tour

Artisanal maker crafts salted pecan with Montmorency tart cherries and Tahitian
vanilla gelato

CBC News Posted: May 24, 2014 6:08 PM PT Last Updated: May 24, 2014 6:08 PM PT

One of Vancouver's busiest gelato shops is in the spotlight after being named one of three North American gelato

makers chosen to advance in an international gelato competition.

Bella Gelateria, located on the corner of Burrard and Cordova streets, won the Gelato World Tour round held in

Austin this month using a mix of toasted and salted pecans, Montmorency tart cherries and Tahitian vanilla.

James Coleridge, the primary creative force behind the flavour combination, says he's had success in the past

combining sweet and salty ingredients. He also wanted to based the flavour on a popular Texas-grown ingredient

to appeal to the local voting crowd.

"The pecan is a really special nut," he told CBC News.

"Adding the salt, the sour and the sweetness of everything really hit all the notes of a world-class

flavour, which fortunately now will be used in Italy when we go to the next level."

Coleridge's win at the World Gelato Tour in Texas means he will compete for the international top title at the

finals this September in Rimini.

The plan is to feature a made-in-Canada ingredient in the mix that has paid off for Coleridge in the past.

"We're going to add Canadian maple syrup to it," he said.

Maple syrup was used in the gelato recipe that won Coleridge the top spot at the Florence Gelato Festival in

2012.

With files from the CBC's Chantelle Bellrichard
 

Vancouver’s Bella Gelateria Advances in Gelato World Tour (1 of 1)
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May 28, 2014

Vancouver gelatiere tops in North America

James Coleridge voted best in North America winning the Gelato World Tour North America

WE Vancouver 

May 28, 2014 12:08 PM

Maestro gelatiere James Coleridge and

his protege, Salvatore Boccarossa will

go on to to compete in Italy in

September. — Submitted

Maestro gelatiere James Coleridge of Bella Gelateria (http://www.bellagelateria.com/) has been voted best in North

America, winning the Gelato World Tour North America competition with his protégé Salvatore Boccarossa.

James’ winning gelato flavour – salted pecan with Montmorency tart cherries and Tahitian vanilla – melted the hearts

and taste buds of the judges and members of the public who gave him the winning vote. The award was handed out
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in Austin, Texas, and both James and Salvatore will go on to compete at the World Champion Finals in Rimini, Italy

in September.

“I had great success in the past winning the 2012 Florence gelato festival using pecan, maple syrup and salt, so I

decided to follow a similar strategy of combining sweetness with salt,” said James

 After researching and talking to local chefs and food experts in Texas, James found that the most popular desserts

were peach cobbler and pecan. Since the state lost their peach crop due to frost, he decided to focus on the pecan.

 “We made the cherry sauce using the tart cherries and a touch of lemon for the acidity to give the flavour a lift, but

the star of the show is the toasted pecans. The bouquet from the vanilla warms the palette and the pleasant salt taste

wows you at the end.”

James considers himself a custodian of the old artisan way of making handcrafted gelato. Coleridge originally learned

the art at the Carpigiani Gelato University in Anzola dell’Emilia, Italy.

He has won numerous international accolades over the years including 2014 International Gelato Master of the Year

by Italy’s oldest gelato association. Bella Gelateria is located on the corner of Burrard and Cordova streets in

downtown Vancouver. www.BellaGelateria.com (http:// www.BellaGelateria.com )
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Food Porn of the Day: The Champion of All Gelatos
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The Gelato World Tour came to Austin this year! Everything I tasted was amazing, but the flavor I 

ended up voting for (everyone who tasted at the event was allowed to vote for their top pick) was the 

same flavor that won the North American tour here - Salted Pecan with Montmorency Tart Cherries 

& Tahitian Vanilla by James Coleridge and Salvatore Boccarossa of Bella Gelateria in Vancouver, 

Canada.

I can’t even explain HOW good this was. It was a really, really hot day in Austin so as soon as I was 

handed a cup of gelato it would start dripping out of its container and melting all over my hands, but I 

didn’t even care. Everything I tasted was sososo delectable, especially the champion pictured above. 

This gelato deserved to win – next time you’re in Vancouver, look these people up. (Or if you’re ever 

in the same city as a round of the Gelato World Tour – GO!)
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Zanni competes on world stage

Kim Zanni’s Gelato Di Babbo gained some nationwide 
recognition, but had some challenges as she competed in the 
North American debut of The Gelato World Tour in Austin, 
Texas, on Mother’s Day weekend. The event was presented by 
Carpigiani Gelato University, which has 13 schools on five 
continents, and Sigep-Rimini Fiera. The tour also visited 
Rome, Italy, Valencia, Spain, Melbourne, Australia; and Dubai.

Competitors were selected by chef Damian Mandola and 
Luciana Polliotti, a recognized expert on artisan gelato. Zanni 
was one of 16 gelato artisans invited to compete in the event, 
which celebrates the art of frozen desserts. Made fresh daily 
with the highest quality ingredients, artisan gelato has less air 
than traditional ice cream and is served at a higher 
temperature; the flavors invigorate the palette while the gelato 
contains fewer calories and fat. Each artisan created his or her 
own special flavor on-site at Republic Park in Austin.

Zanni’s flavor was chocolate stout beer with caramel crunch. “The inspiration for this flavor is my 
hometown, Lititz, with its chocolate factory and pretzel factory. I do use Sturgis pretzels and Wilbur 
chocolate,” she said.

“In creating the recipe, I tried using a locally produced stout, but when you make gelato, you need 
to balance the flavors and I ended up using Guinness,” she explained, “Stout is very trendy at the 
moment, but I’ve been using it for over four years.”

She stressed that a well-made artisan gelato is creamy and smooth. “When water or a liquid such 
as beer is added to a recipe, it has to be balanced out since the liquid tends to make it icy rather 
than smooth,” she said.

Zanni began her career as a gelato artisan seven years ago selling from a cart on the street in 
Lititz. Today, she supplies scoop shops, street events and supermarkets such as Oregon Dairy 
and Giant Foods as well as distributors nationwide. She said that in the last four years, Gelato Di 
Babbo has become one of the largest manufacturers of artisan gelato and sorbetti in the state.

“I’ve designed my products to be all natural and healthy. I’m a one-person operation and a self-
taught gelato artisan, so to be invited to the competition was an honor. But things happened really 
quickly. I received the invitation to compete a month or two ago, and then had to supply 
information about my company to ensure that I was a gelato artisan before I officially became a 
competitor,” she said.

The Gelato World Tour competition scores are based equally on scoring from judges and votes by 
visitors who sampled the offerings. Each competitor prepared 300 kilos, or 60 pans, of his or her 
gelato. “I had a problem securing enough of the chocolate that I usually use to make that much 
gelato, so I scrambled to find another chocolate,” she said.

May 9, the first day of the event, was a long and exhausting one for Zanni. She traveled to Austin, 
attended a media event for the competition and started making her gelato. To her dismay, she 
found that the new variety of chocolate had sugar in it. “What that means is that it didn’t freeze. It 
was too runny, but I couldn’t throw out all that product. So I adapted the recipe and made a test 
batch. I spent most of the day Saturday, making gelato in small batches for the public to sample. It 
was crazy!” she said.

While she loved the final recipe, which was smooth and creamy and did not melt in Austin’s heat, 
Zanni said that she wasn’t able to be out there meeting the public and scooping her own creation. 
“Luckily there were some extra volunteers with the competition. While I was frantically working on 
making the small batches of gelato, they scooped it. I couldn’t be out there to meet people, and I 
think that hurt me in the voting. But my focus is creating great gelato,” she said.

And while the chocolate stout beer with caramel crunch gelato held up to the Texas heat, Zanni 
didn’t fare as well &tstr; she said that since she was rushing around the outdoor tented area 
frantically making the small batches and delivering it to sampling area, she collapsed from the heat 
several times.

She wasn’t chosen to be one of the three finalists to represent North America in the world 
champion finals that will be held in Italy in September. “It was an experience. I really wanted the 
title, but had too many elements against me. However, the product did gain some exposure and 
I’ve seen some great comments in blogs from the event,” she said.

Before she left for the competition, Zanni made a batch of chocolate stout beer with caramel 
crunch gelato for the Sturgis Haus Brewery and Restaurant, 43 E. Main St., Lititz, so that area 
residents could try a scoop.

“It’s more of a specialty flavor, and because of cost, it won’t be available in grocery stores,” she
said.

Kim Zanni of Gelato Di Babbo
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Zanni competes on world stage

Kim Zanni’s Gelato Di Babbo gained some nationwide 
recognition, but had some challenges as she competed in the 
North American debut of The Gelato World Tour in Austin, 
Texas, on Mother’s Day weekend. The event was presented by 
Carpigiani Gelato University, which has 13 schools on five 
continents, and Sigep-Rimini Fiera. The tour also visited 
Rome, Italy, Valencia, Spain, Melbourne, Australia; and Dubai.

Competitors were selected by chef Damian Mandola and 
Luciana Polliotti, a recognized expert on artisan gelato. Zanni 
was one of 16 gelato artisans invited to compete in the event, 
which celebrates the art of frozen desserts. Made fresh daily 
with the highest quality ingredients, artisan gelato has less air 
than traditional ice cream and is served at a higher 
temperature; the flavors invigorate the palette while the gelato 
contains fewer calories and fat. Each artisan created his or her 
own special flavor on-site at Republic Park in Austin.

Zanni’s flavor was chocolate stout beer with caramel crunch. “The inspiration for this flavor is my 
hometown, Lititz, with its chocolate factory and pretzel factory. I do use Sturgis pretzels and Wilbur 
chocolate,” she said.

“In creating the recipe, I tried using a locally produced stout, but when you make gelato, you need 
to balance the flavors and I ended up using Guinness,” she explained, “Stout is very trendy at the 
moment, but I’ve been using it for over four years.”

She stressed that a well-made artisan gelato is creamy and smooth. “When water or a liquid such 
as beer is added to a recipe, it has to be balanced out since the liquid tends to make it icy rather 
than smooth,” she said.

Zanni began her career as a gelato artisan seven years ago selling from a cart on the street in 
Lititz. Today, she supplies scoop shops, street events and supermarkets such as Oregon Dairy 
and Giant Foods as well as distributors nationwide. She said that in the last four years, Gelato Di 
Babbo has become one of the largest manufacturers of artisan gelato and sorbetti in the state.

“I’ve designed my products to be all natural and healthy. I’m a one-person operation and a self-
taught gelato artisan, so to be invited to the competition was an honor. But things happened really 
quickly. I received the invitation to compete a month or two ago, and then had to supply 
information about my company to ensure that I was a gelato artisan before I officially became a 
competitor,” she said.

The Gelato World Tour competition scores are based equally on scoring from judges and votes by 
visitors who sampled the offerings. Each competitor prepared 300 kilos, or 60 pans, of his or her 
gelato. “I had a problem securing enough of the chocolate that I usually use to make that much 
gelato, so I scrambled to find another chocolate,” she said.

May 9, the first day of the event, was a long and exhausting one for Zanni. She traveled to Austin, 
attended a media event for the competition and started making her gelato. To her dismay, she 
found that the new variety of chocolate had sugar in it. “What that means is that it didn’t freeze. It 
was too runny, but I couldn’t throw out all that product. So I adapted the recipe and made a test 
batch. I spent most of the day Saturday, making gelato in small batches for the public to sample. It 
was crazy!” she said.

While she loved the final recipe, which was smooth and creamy and did not melt in Austin’s heat, 
Zanni said that she wasn’t able to be out there meeting the public and scooping her own creation. 
“Luckily there were some extra volunteers with the competition. While I was frantically working on 
making the small batches of gelato, they scooped it. I couldn’t be out there to meet people, and I 
think that hurt me in the voting. But my focus is creating great gelato,” she said.

And while the chocolate stout beer with caramel crunch gelato held up to the Texas heat, Zanni 
didn’t fare as well &tstr; she said that since she was rushing around the outdoor tented area 
frantically making the small batches and delivering it to sampling area, she collapsed from the heat 
several times.

She wasn’t chosen to be one of the three finalists to represent North America in the world 
champion finals that will be held in Italy in September. “It was an experience. I really wanted the 
title, but had too many elements against me. However, the product did gain some exposure and 
I’ve seen some great comments in blogs from the event,” she said.

Before she left for the competition, Zanni made a batch of chocolate stout beer with caramel 
crunch gelato for the Sturgis Haus Brewery and Restaurant, 43 E. Main St., Lititz, so that area 
residents could try a scoop.

“It’s more of a specialty flavor, and because of cost, it won’t be available in grocery stores,” she
said.
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Summer. When tempers can go from zero to 60 in no time flat and when sometimes, a 
sweet cold treat is the only thing that can make it better. For adults and kids. You might 
choose ice cream, but don’t forget there is also froyo, bubble tea, smoothies and aguas
frescas.  For those days when you aren’t up for a trip to Costco to cool down in the walk-
in cooler, here are 20 places around town to get a relief from the heat:

Amy’s Ice Creams – With a dozen locations around town (well, more if you count the 
Amy’s in the airport), you’re never too far away. Amy’s always has staples on hand 
(Mexican vanilla…yum!) plus rotating flavors, along with the ubiquitous crush’ns. Give 
your little climbers a challenge by visiting the location by the Arboretum with the famous 
cow sculptures or visit the locations next to Phil’s Ice House for a meal-treat twofer.

Bananarchy – This food truck, located at the intersection of South 1st and Live Oak, 
offers fair trade bananas, coated with chocolate, peanut butter, vanilla or vegan 
chocolate and topped with, among other choices, nuts, Oreos, M&Ms, graham crackers, 
sprinkles and cookies.

Berry Austin – Got a picky eater? Your kid can pick up a frozen yogurt just like he or she 
likes it at one of the two Berry Austin locations. Better yet, both have very “Austin” decor,
complete with scavenger hunts at the collaged tables.

Casey’s New Orleans Snoballs – Casey’s is a walk-up snoball stand which only uses 
pure cane sugar. Regulars laud the praises of Casey’s chocolate and cream flavors.

Coco’s Cafe – Coco’s is located in a strip center close to the Ohlen Road Target and 
offers a mind-boggling array of bubble teas, slushies and smoothies, as well as food.

Coolhaus – Ice cream sandwiched in between two cookies? Where do I sign up?! You’ll
have to follow Coolhaus’ Twitter feed to find out where this truck is on any particular 
day, although The Midway and The Domain have been two places it’s been recently.

Daily Juice – You can cool off guilt-free with a visit to Daily Juice. Daily Juice offers kids
smoothies, juices and healthy grab and go food at its three Austin locations.

El Chilito – El Chilito, located on Manor Road, has a wide selection of tacos, but did you 
know they also have some very tasty paletas (popsicles)? You can choose between fruit 
and cream versions. In addition to standard flavors, you can also sample lime, coconut 
and pecan varieties.

Jim Jim’s Water Ice – What is “water ice”? According to the Jim Jim’s website, it’s “a
water-based product made with real fruit blended in fine ice to form a soft, velvety 
smooth texture”. Although there is sugar, there is something less guilt-inducing about 
that description, isn’t it? With locations at Deep Eddy and at Zilker Park, this makes the 
perfect swim-treat combo.

Lick – Adventuresome eaters appreciate Lick’s unique flavors and locally-sourced
ingredients. Goat cheese, olive oil, thyme, beets and cilantro are used in the shop’s
“everyday flavors”, and Lick also always offer dairy-free options and compostable paper 
products.

Mandola’s Italian Market – Families flock to the three Mandola’s locations for family-
friendly Italian fare. While kids get gelato as part of the kids meal, you can also stop by 
when you have a hankering for this mouth-watering Mediterranean dessert.

Momoko – This gift shop near campus, which is full of Hello Kitty and similar 
merchandise, also serves bubble tea in the back. Momoko also offers rice balls which are 
popular.

Nau’s Enfield Drug – Set foot in Nau’s and you’ll feel like you might have landed out of 
a time machine. This drugstore has a lunch counter in the back which serves made-to-
order Cherry Cokes, vanilla Dr. Peppers, shakes, malts and banana splits. Nau’s also has 
an impressive candy section up front.

Sandy’s – Sandy’s is technically a burger place, but visitors have been indulging in the 
frozen custard for generations. You can walk up, sit on the picnic tables on the shaded 
porch or even go with the drive thru option. Sandy’s also offers shakes, floats and other 
sweet treats, if custard isn’t your thing.

South Austin Sno – These two family-owned stands have a relaxed and casual vibe 
and lots of fun flavors to choose from. Keep in mind that the business is cash only, 
although it’s likely you can scrounge up enough to pay the bill from the bottom of your 
car (OK, maybe that’s just me).

Sweet Caroline’s – Sweet Caroline’s offers New Orleans-style snoballs at its three 
trailers. The Mesa location has lawn chairs in a shady corner of a parking lot so you can 
enjoy your snow cone in the shade. Sweet Caroline’s is cash only.

Sweet Ritual – This Hyde Park vegan ice cream shop shares a building with JuiceLand. 
Sweet Ritual also offers gluten-free waffle cones, shakes and banana splits.

Teo’s – Arguably the first place in Austin to offer gelato, Teo’s recently won a spot to 
compete in the Gelato World Tour in Italy in September.  Teo’s also offers espresso 
drinks and fancy chocolate. On Tuesdays, you can snag a small gelato for $2.

Thai Fresh – Restaurant, coffee bar and bakery, Thai Fresh also offers homemade
vegan ice creams. All of the ice creams are made with coconut milk, organic, fair trade 
evaporated cane juice and local seasonal fruits.

Zocalo Cafe – Located right across the street from Nau’s (mentioned above), Zocalo is a 
family-friendly Mexican eatery with two aguas frescas, which are made with water, fruit 
juices and sugar. Zocalo usually offers horchata, which is made with rice, and either 
watermelon or pineapple-banana with its kids meals.

 

What’s your favorite place to head when the temperature begins to climb?
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Summer. When tempers can go from zero to 60 in no time flat and when sometimes, a 
sweet cold treat is the only thing that can make it better. For adults and kids. You might 
choose ice cream, but don’t forget there is also froyo, bubble tea, smoothies and aguas
frescas.  For those days when you aren’t up for a trip to Costco to cool down in the walk-
in cooler, here are 20 places around town to get a relief from the heat:

Amy’s Ice Creams – With a dozen locations around town (well, more if you count the 
Amy’s in the airport), you’re never too far away. Amy’s always has staples on hand 
(Mexican vanilla…yum!) plus rotating flavors, along with the ubiquitous crush’ns. Give 
your little climbers a challenge by visiting the location by the Arboretum with the famous 
cow sculptures or visit the locations next to Phil’s Ice House for a meal-treat twofer.

Bananarchy – This food truck, located at the intersection of South 1st and Live Oak, 
offers fair trade bananas, coated with chocolate, peanut butter, vanilla or vegan 
chocolate and topped with, among other choices, nuts, Oreos, M&Ms, graham crackers, 
sprinkles and cookies.

Berry Austin – Got a picky eater? Your kid can pick up a frozen yogurt just like he or she 
likes it at one of the two Berry Austin locations. Better yet, both have very “Austin” decor,
complete with scavenger hunts at the collaged tables.

Casey’s New Orleans Snoballs – Casey’s is a walk-up snoball stand which only uses 
pure cane sugar. Regulars laud the praises of Casey’s chocolate and cream flavors.

Coco’s Cafe – Coco’s is located in a strip center close to the Ohlen Road Target and 
offers a mind-boggling array of bubble teas, slushies and smoothies, as well as food.

Coolhaus – Ice cream sandwiched in between two cookies? Where do I sign up?! You’ll
have to follow Coolhaus’ Twitter feed to find out where this truck is on any particular 
day, although The Midway and The Domain have been two places it’s been recently.

Daily Juice – You can cool off guilt-free with a visit to Daily Juice. Daily Juice offers kids
smoothies, juices and healthy grab and go food at its three Austin locations.

El Chilito – El Chilito, located on Manor Road, has a wide selection of tacos, but did you 
know they also have some very tasty paletas (popsicles)? You can choose between fruit 
and cream versions. In addition to standard flavors, you can also sample lime, coconut 
and pecan varieties.

Jim Jim’s Water Ice – What is “water ice”? According to the Jim Jim’s website, it’s “a
water-based product made with real fruit blended in fine ice to form a soft, velvety 
smooth texture”. Although there is sugar, there is something less guilt-inducing about 
that description, isn’t it? With locations at Deep Eddy and at Zilker Park, this makes the 
perfect swim-treat combo.

Lick – Adventuresome eaters appreciate Lick’s unique flavors and locally-sourced
ingredients. Goat cheese, olive oil, thyme, beets and cilantro are used in the shop’s
“everyday flavors”, and Lick also always offer dairy-free options and compostable paper 
products.

Mandola’s Italian Market – Families flock to the three Mandola’s locations for family-
friendly Italian fare. While kids get gelato as part of the kids meal, you can also stop by 
when you have a hankering for this mouth-watering Mediterranean dessert.

Momoko – This gift shop near campus, which is full of Hello Kitty and similar 
merchandise, also serves bubble tea in the back. Momoko also offers rice balls which are 
popular.

Nau’s Enfield Drug – Set foot in Nau’s and you’ll feel like you might have landed out of 
a time machine. This drugstore has a lunch counter in the back which serves made-to-
order Cherry Cokes, vanilla Dr. Peppers, shakes, malts and banana splits. Nau’s also has 
an impressive candy section up front.

Sandy’s – Sandy’s is technically a burger place, but visitors have been indulging in the 
frozen custard for generations. You can walk up, sit on the picnic tables on the shaded 
porch or even go with the drive thru option. Sandy’s also offers shakes, floats and other 
sweet treats, if custard isn’t your thing.

South Austin Sno – These two family-owned stands have a relaxed and casual vibe 
and lots of fun flavors to choose from. Keep in mind that the business is cash only, 
although it’s likely you can scrounge up enough to pay the bill from the bottom of your 
car (OK, maybe that’s just me).

Sweet Caroline’s – Sweet Caroline’s offers New Orleans-style snoballs at its three 
trailers. The Mesa location has lawn chairs in a shady corner of a parking lot so you can 
enjoy your snow cone in the shade. Sweet Caroline’s is cash only.

Sweet Ritual – This Hyde Park vegan ice cream shop shares a building with JuiceLand. 
Sweet Ritual also offers gluten-free waffle cones, shakes and banana splits.

Teo’s – Arguably the first place in Austin to offer gelato, Teo’s recently won a spot to 
compete in the Gelato World Tour in Italy in September.  Teo’s also offers espresso 
drinks and fancy chocolate. On Tuesdays, you can snag a small gelato for $2.

Thai Fresh – Restaurant, coffee bar and bakery, Thai Fresh also offers homemade
vegan ice creams. All of the ice creams are made with coconut milk, organic, fair trade 
evaporated cane juice and local seasonal fruits.

Zocalo Cafe – Located right across the street from Nau’s (mentioned above), Zocalo is a 
family-friendly Mexican eatery with two aguas frescas, which are made with water, fruit 
juices and sugar. Zocalo usually offers horchata, which is made with rice, and either 
watermelon or pineapple-banana with its kids meals.

 

What’s your favorite place to head when the temperature begins to climb?
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Summer. When tempers can go from zero to 60 in no time flat and when sometimes, a 
sweet cold treat is the only thing that can make it better. For adults and kids. You might 
choose ice cream, but don’t forget there is also froyo, bubble tea, smoothies and aguas
frescas.  For those days when you aren’t up for a trip to Costco to cool down in the walk-
in cooler, here are 20 places around town to get a relief from the heat:

Amy’s Ice Creams – With a dozen locations around town (well, more if you count the 
Amy’s in the airport), you’re never too far away. Amy’s always has staples on hand 
(Mexican vanilla…yum!) plus rotating flavors, along with the ubiquitous crush’ns. Give 
your little climbers a challenge by visiting the location by the Arboretum with the famous 
cow sculptures or visit the locations next to Phil’s Ice House for a meal-treat twofer.

Bananarchy – This food truck, located at the intersection of South 1st and Live Oak, 
offers fair trade bananas, coated with chocolate, peanut butter, vanilla or vegan 
chocolate and topped with, among other choices, nuts, Oreos, M&Ms, graham crackers, 
sprinkles and cookies.

Berry Austin – Got a picky eater? Your kid can pick up a frozen yogurt just like he or she 
likes it at one of the two Berry Austin locations. Better yet, both have very “Austin” decor,
complete with scavenger hunts at the collaged tables.

Casey’s New Orleans Snoballs – Casey’s is a walk-up snoball stand which only uses 
pure cane sugar. Regulars laud the praises of Casey’s chocolate and cream flavors.

Coco’s Cafe – Coco’s is located in a strip center close to the Ohlen Road Target and 
offers a mind-boggling array of bubble teas, slushies and smoothies, as well as food.

Coolhaus – Ice cream sandwiched in between two cookies? Where do I sign up?! You’ll
have to follow Coolhaus’ Twitter feed to find out where this truck is on any particular 
day, although The Midway and The Domain have been two places it’s been recently.

Daily Juice – You can cool off guilt-free with a visit to Daily Juice. Daily Juice offers kids
smoothies, juices and healthy grab and go food at its three Austin locations.

El Chilito – El Chilito, located on Manor Road, has a wide selection of tacos, but did you 
know they also have some very tasty paletas (popsicles)? You can choose between fruit 
and cream versions. In addition to standard flavors, you can also sample lime, coconut 
and pecan varieties.

Jim Jim’s Water Ice – What is “water ice”? According to the Jim Jim’s website, it’s “a
water-based product made with real fruit blended in fine ice to form a soft, velvety 
smooth texture”. Although there is sugar, there is something less guilt-inducing about 
that description, isn’t it? With locations at Deep Eddy and at Zilker Park, this makes the 
perfect swim-treat combo.

Lick – Adventuresome eaters appreciate Lick’s unique flavors and locally-sourced
ingredients. Goat cheese, olive oil, thyme, beets and cilantro are used in the shop’s
“everyday flavors”, and Lick also always offer dairy-free options and compostable paper 
products.

Mandola’s Italian Market – Families flock to the three Mandola’s locations for family-
friendly Italian fare. While kids get gelato as part of the kids meal, you can also stop by 
when you have a hankering for this mouth-watering Mediterranean dessert.

Momoko – This gift shop near campus, which is full of Hello Kitty and similar 
merchandise, also serves bubble tea in the back. Momoko also offers rice balls which are 
popular.

Nau’s Enfield Drug – Set foot in Nau’s and you’ll feel like you might have landed out of 
a time machine. This drugstore has a lunch counter in the back which serves made-to-
order Cherry Cokes, vanilla Dr. Peppers, shakes, malts and banana splits. Nau’s also has 
an impressive candy section up front.

Sandy’s – Sandy’s is technically a burger place, but visitors have been indulging in the 
frozen custard for generations. You can walk up, sit on the picnic tables on the shaded 
porch or even go with the drive thru option. Sandy’s also offers shakes, floats and other 
sweet treats, if custard isn’t your thing.

South Austin Sno – These two family-owned stands have a relaxed and casual vibe 
and lots of fun flavors to choose from. Keep in mind that the business is cash only, 
although it’s likely you can scrounge up enough to pay the bill from the bottom of your 
car (OK, maybe that’s just me).

Sweet Caroline’s – Sweet Caroline’s offers New Orleans-style snoballs at its three 
trailers. The Mesa location has lawn chairs in a shady corner of a parking lot so you can 
enjoy your snow cone in the shade. Sweet Caroline’s is cash only.

Sweet Ritual – This Hyde Park vegan ice cream shop shares a building with JuiceLand. 
Sweet Ritual also offers gluten-free waffle cones, shakes and banana splits.

Teo’s – Arguably the first place in Austin to offer gelato, Teo’s recently won a spot to 
compete in the Gelato World Tour in Italy in September.  Teo’s also offers espresso 
drinks and fancy chocolate. On Tuesdays, you can snag a small gelato for $2.

Thai Fresh – Restaurant, coffee bar and bakery, Thai Fresh also offers homemade
vegan ice creams. All of the ice creams are made with coconut milk, organic, fair trade 
evaporated cane juice and local seasonal fruits.

Zocalo Cafe – Located right across the street from Nau’s (mentioned above), Zocalo is a 
family-friendly Mexican eatery with two aguas frescas, which are made with water, fruit 
juices and sugar. Zocalo usually offers horchata, which is made with rice, and either 
watermelon or pineapple-banana with its kids meals.
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