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hotel and catering sector of one the markets with the most potential in these areas. This topic will 
also be the subject of the “Foreign Market” seminars by Russian, Tunisian and Polish hotel 
professionals, who will explain the business opportunities in their countries.   

A congress for the hospitality elite 
One of the initiatives that Hostelco has undertaken to help boost the spread of expertise in the sector 
is the first Hospitality Industry World Congress (HIWC), which will bring together the leading 
exponents from the international hospitality world on the 17th, 18th and 19th October.  

The list of over 60 participants in the HIWC includes Philippe Bijaoui, VP of Business Development, 
Rezidor Hotel Group; Michael Montant, VP of Grupo Posadas (Mexico); José Ángel Preciados, 
Managing Director of Confortel Hoteles; Derek Gammage, CEO of CBRE Hotels; Didier Boidin, VP of 
Operations in Western Europe of IHG (Inter Continental Hotels Group); Ben Bengouman, VP Human 
Resources Europe, Hilton Worldwide; Michael Nowlis, Director of the Senior Executive Program, 
London Business School, and Raoul Andrews Sudre, President, Aspen Resorts International. 

The congress will also host other events, such as the “Hospitality Industry Awards”, which recognise 
the most innovative hospitality companies; the Hotel Influencers Meeting, with the presence of the 
most influential internet bloggers that specialise in the hotel industry and an interior design 
exhibition entitled “Luxury is freedom of choice and time for yourself” designed according to the 
latest trend in decoration.  

Bread, coffee and cocktails 

One of the activities that Hostelco 2012 is proposing is the first the first Bread Connoisseur's course 
in the world. The bread connoisseur, who is becoming increasingly important in the restaurant trade, 
is to bread what the sommelier is to wine, an expert who suggests the best type, from among the 
infinite versions of this basic food of Mediterranean cuisine, to combine with chefs’ creations.  

The Coffee Area will provide the setting for the Final of the 7th National Barista Championship, 
organised with the collaboration of the Forum Cultural del Café, as well as wine, oil and coffee 
tasting sessions, conferences and demonstrations of a cappuccino decorative technique called Latte 
Art. 

Hostelco will also reflect the growing interest in cocktails with daily demonstrations and work 
sessions by experts. Visitors to the show will be able to discover “molecular mixology” techniques, 
such as spherification (shaping a drink into spheres), and attend flair bartending demonstrations, an 
acrobatic technique used to mix the most spectacular cocktails.   
 
Barcelona, October 2012  
 
 
Gloria Dilluvio  
Tel. 93 233 21 72  
gdilluvio@firabcn.es 
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Interior Design Exhibition “Luxury is freedom of choice and time for yourself” 
Coffee Area (Conferences, Tasting Sessions, Final of the 7th National Baristas Championship) 
 “Europe – Brazil” Meeting 
First “Pannier” Course  
Innovanta Awards ceremony 
Expolimp – Window Cleaning Contest  
 
Organised by 
Fira de Barcelona and the Federación Española de Asociaciones de Fabricantes de Maquinaria 
para Hostelería, Colectividades e Industrias Afines (FELAC) with the collaboration of the 
Federación Española de Hostelería (FEHR) 
 
President 
Jordi Roure 
 
President Emeritus  
Jesús Mora  
 
Director 
Isabel Piñol 
 
Press Contact 
Gloria Dilluvio 
+ 34 93 233 21 72  
gdilluvio@firabcn.es 
 
Website 
www.hostelco.com 
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In 2011, there were 1,000 hamburger restaurants in Spain, which recorded a turnover of 1,387 
million Euros, up 6.7%. The number of pizzerias, on the other hand, continued to drop (a trend that 
started in 2009) to 1,165. 115 new sandwich bars have been opened since 2010, bringing the total 
number to 1,245. Sales in these businesses rose by 3.5% in 2011, (535 million Euros).  

While 88% of turnover in the restaurant sector is recorded at the counter, food delivery orders were 
up 4.4% last year, equating to 2,385 million Euros.  

Spain drinks less coffee 
The world is producing more and more coffee: according to data from the International Coffee 
Organisation (ICO), in the last decade, production has gone from 113 million bags (2000/2001 
harvest) to 131.4 million (2011-2012). Producers’ stock at the start of each coffee year (that goes 
from October to September) has been plummeting: the stock went from 52.7 million bags in 2003 to 
17.6 million in 2011.  

The conclusion is evident: the world is demanding more coffee than it is capable of producing. In 
traditional markets, the annual growth rate is 1%, while in producing and emerging countries, it is 
4.4% and 4.3% respectively. Exporting countries, such as Brazil, Ethiopia, Indonesia, Mexico and 
India, and emerging countries, such as Russia, Ukraine, Turkey and Israel, have been definitively 
confirmed as big consumers of this global beverage.  

On the contrary, in Spain, coffee consumption was down 2.6%, from 3,232 million bags in 2010 to 
3,149 in 2011, continuing the downturn that started in 2008. This decrease puts average coffee 
consumption at 4.28 Kg a year per person, although genuinely Spanish habits are very difficult to 
change: Spain is the second biggest consumer of coffee outside the home (43.4% of the total), after 
Portugal.  

Vending also affected by the crisis 
The drop in coffee consumption is also reflected in the DBK report’s figures on the vending sector, 
according to which revenue generated by vending machines dropped 1.1% in 2011: 6% in hot 
beverages (coffee, tea, etc), 0.8% in cold drinks and 0.4% in cigarettes.   

Solid food vending machines were the only ones to perform well last year, generating revenues of 
over 250 million Euros, 1.2% more than in 2011. 

The machine stock remained the same at 562,000 units (2011), with an increase in cigarette, cold 
beverage and solid food vending machines, and a decrease in the number of hot beverage 
machines.  

The upturn in tourism creates a climate of optimism  
The hotel and catering sector continues to be one of the most powerful in the Spanish economy: it 
accounts for 7% of the national GDP and, according to data from the Federación Española de 
Hostelería (FEHR), provides work for 1.3 million people. 

Despite the adverse economic climate, the hotel and catering sector is starting to show moderate 
optimism thanks, above all, to the increase in tourism in recent months. According to a report from 
the Instituto de Estudios Turísticos (Institute of Tourist Studies), Frontur, Spain was visited by 7.7 
million international tourists in July 2012, the maximum monthly arrival ever and 328,000 tourists 
more than in the same month in 2011 (+4.4%). This increase confirms the positive trend for the 
whole year, with the exception of April. 

Germany and France are the markets that have contributed the most to this increase. For its part, 
Catalonia has seen the biggest increase in foreign visitors. Since January, Spain has received around 
33 million tourists, a 3.3% rise.  

Barcelona, October 2012  
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Hospitality Industry Awards 
On the 17th October, in the Roca Gallery, the congress will host the “Hospitality Industry Awards, 
which recognise the efforts made by hospitality professionals in innovation, design and 
sustainability.    
 
 
To download the congress programme:  
http://www.newsfirabcn.com/2012/HIWC/ebook/  
 
To download biographies and photos of the speakers:  
http://hiwc.firabcn.es/quien-es-quien/  
 
To download interviews with the speakers:  
http://hiwc.firabcn.es/ 
 
 
 
Barcelona, October 2012  
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Hostelco hosts the first course for bread experts, equivalent to sommeliers  

Bread gurus are called ‘panniers’  
Bread is one of the most basic dietary products: in Spain, over 1.8 million tons are consumed every 
year. Despite this, over time, this product has started to play a secondary role in daily food 
consumption. In order to regain its importance and, at the same time the quality and varieties 
available, the figure of the pannier has been created. This is a connoisseur of the qualities and 
service of bread in a restaurant. Hostelco will host the first “pannier” training course, a pioneering 
initiative endorsed by the Universitat de Vic and the expert Franscesc Altarriba.  

Which bread goes best with Manchego cheese? And which with Jabugo? These are the questions 
answered by the pannier, the expert who slots in between the baker and the consumer, in charge of 
designing and recommending the different varieties of bread that should be served in a restaurant, 
according to the menu and the characteristics of its dishes. Their selection is based on sensory 
criteria, similar to the way a sommelier selects the wines from an establishment’s wine cellar. The 
list of characteristics includes the look, texture and flavour of the bread.   

The first bread connoisseur’s course in the world will be held in Hostelco, on the 17th October, from 
9.30 to 13.30. It will be taught by five professors from the Universitat de Vic, which is endorsing the 
course and will include it in its curriculum from next November. It is aimed at a wide range of people, 
from lovers of gastronomy to professionals, as well as all operators of the HORECA (hotels, 
restaurants and catering) channel. 

Bread culture 
This initiative is part of the movement to reclaim the bread culture. This food is the fundamental 
component of the Mediterranean diet, which, in recent years, has become synonymous with health. 
The main characteristics of this diet are a high consumption of plant products (fruits, vegetables, 
pulses and nuts), olive oil, bread (and other cereals, wheat being the basic element) and wine.  

One of the aims of this movement to recover bread culture is to remind people of the benefits of this 
food, to show its wide variety and sophistication and to boost a business that has experienced 
significant recession in recent years. Average consumption in Spain is 36 kilos per person and year 
(2011 figures from CEOPAN) while only 10 years ago, it was around 50 kilos. 

 

Barcelona, October 2012 
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Activities Programme  

Every day during the show  

Eco-designed room – A unique way of understanding why guests rate the “green dot” – 
Exhibition   
10:00 to 19:00 | Pavilion 2, Stand E584 
Sunday 21st: 10:00 to 15.00 
Organised by Hostelco with the collaboration of Espacio Contract  

Design Contract – “Luxury is freedom and time for yourself” – Exhibition   
10:00 to 19:00 | Pavilion 2 - HIWC Area 
Sunday 21st: 10:00 to 15.00 
Organised by Hostelco with the collaboration of Casadei + Weber (Milan) 

Food Service – Demo Area 
Practical demonstrations by companies; Planequip Seminars; Innovanta Awards  
10:00 to 19:00 | Pavilion 2   
Sunday 21st: 10:00 to 15.00 
Organised by Hostelco 

New Products Area  
10:00 to 19:00 | Pavilion 2   
Sunday 21st: 10:00 to 15.00 
Organised by Hostelco  

Coffee Area  
10:00 to 19:00 | Pavilion 2 Stand B277 
Sunday 21st: 10:00 to 15.00 
Organised by Fórum Cultural del Café and Hostelco  

Cocktails, the key to your business  
10:00 to 19:00 | Pavilion 3 Stand F688 
Sunday 21st: 10:00 to 15.00 
Organised by Hostelco with the collaboration of Guerrero Claude 
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17th, 18th and 19th October 2012  

Hospitality Industry World Congress    
10:00 to 19:00 | Pavilion 2   
Organised by Hostelco, Magma Tree, with the collaboration of Barter  
(see attached programme) 
 
Wednesday, 17th October 2012  

Inauguration of Hostelco chaired by Artur Mas, President of the Catalan Generalitat  
11.00 to 12.00 | Europa Hall 
Organised by: Hostelco 

First Bread Connoisseur’s Course  
By: Professors from Universitat de Vic and Francesc Altarriba 
09:30 to 13:30 | Pavilion 2 – Area Foodservice  
Organised by Hostelco, Francesc Altarriba Consulting and Universitat de Vic  

Cocktails, the key to your business - Molecular cocktail-making with and without alcohol; 
molecular cocktail-making with blenders for fast concoctions  
10:00 to 19:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Cocktails, the key to your business – Conference: “Molecular cocktail-making, myth or 
reality?” 
By Sergi Mediavilla 
17:00 to 18:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Coffee Area - Coffee and tasting course for catering schools  
12.30 to 13.30| Pavilion 2 Stand B277  
Organised by Fórum Cultural del Café and Hostelco  

Coffee Area – Round table debate: "Coffee training at Catering Schools":  
15.00 to 16.00| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  

Coffee Area – Round table debate: "Coffee and health” 
16.30 to 17.30| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  

Hospitality Industry Awards Ceremony  
20.00 to 24.00 | Roca Barcelona Gallery  
Carrer de Joan Güell, 211 - 08028 Barcelona 
Organised by Hostelco and Grupo Vía; sponsored by Roca  
 

 



Thursday, 18th October 2012  

Cocktails, the key to your business - cocktail-making with and without alcohol; 
international cocktail-making: new ways of updating the classic cocktail; alcohol-free 
cocktails  
10:00 to 19:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Cocktails, the key to your business – Artistic cocktail decorating  
By: Joseph Trotta  
10:00 to 19:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Coffee Area – Semi-final 7th National Barista Championship 
10.30 to 19.15 | Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  

Influencers Meeting – Meeting of bloggers, journalists and hoteliers   
12:00 to 14:00 | Pavilion 2 - HIWC 
Organised by Hostelco  

Hostelco Hub – Seminar “The consumer of the future: key trends and business 
opportunities” 
By Guillem Ricarte - Fundación Creafutur  
16:00 to 17:00 | Pavilion 3 - Hostelco Hub  
Organised by Hostelco with the collaboration of Creafutur  

Foodservice - Demo Area –Planequip Conferences on R&D&I in hotel and catering, 
introduction of a cold line in group catering companies and packaging policy  
16.00 to 18.00| Pavilion 2   
Organised by ANTA (Asociación para el Desarrollo Tecnológico en la Hostelería) and Restauración 
News  

Foodservice - Demo Area - Innovanta 2012 Awards Ceremony (3rd edition) and Excel45 
Awards (1st edition) to the best central kitchens  
16.00 to 17.00| Pavilion 2   
Organised by ANTA (Asociación para el Desarrollo Tecnológico en la Hostelería) y Restauración News  

Hostelco Hub - Seminars on Foreign Markets: Tunisia, Brazil, Poland and Russia   
By Raouf Bettaieb, Bien d’Equipements Hoteliers, Tunisia; Ricardo Domingues, Resorts Brazil; 
Zbigniew Bugaj, Instytut Rynku Hotelarskiego, Poland; Elena Gradoboeva, Russia. 
16.30 to 19.00| Pavilion 3 - Hostelco Hub   
Organised by Hostelco  

Linkedin Meeting 
17:30 to 19:00 | Pavilion 3 - Area VIP 
Organised by Hostelco with the collaboration of Espacio Contract  

 



Hostelco Hub – How to get off on the right foot with exports 
By ACC1Ò 
18:00 to 19:00 | Pavilion 3 – Hostelco Hub 
Organised by Hostelco y ACC1Ò 

Cocktails, the key to your business - Seminar: “Modern international cocktail-making” 
By: Rafael Martín  
17:00 to 18:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Coffee Area – Barista Party 
19.30 a 20.30| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  
 
Friday, 19th October 2012  

Europe-Brazil Meeting – Welcome Reception  
With the Brazilian Ministry of Tourism and Fira de Barcelona   
09.00 to 09.00| Pavilion 2 Hostelco Hub   
Organised by Hostelco  

Europe-Brazil Meeting – Seminar “Brazil - a general overview of the Hotel and Tourism 
business” 
By Nuno Costantino, Director Neoturis/CBRE; Bruno Hideo Omori, President ABIH SP; Banco 
Santander  
09.30 to 11.00| Pavilion 2 Hostelco Hub   
Organised by Hostelco  

Cocktails, the key to your business - Molecular cocktail-making with and without alcohol; 
alcohol-free cocktails and healthy drinks; oriental and plant-based cocktails  
10:00 to 19:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Coffee Area – Conference: “The science of taste” 
By Joseph Rivera 
11.00 to 13.30| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  

Hostelco Hub - Europe-Brazil Meeting – Conference: “The best opportunities of the 
Brazilian market” 
By Roberto Rotter, President of the Fórum Operadores Hoteleros de Brasil; José Pérez Barquero 
Flores, NH Hoteles; Rogerio Miranda de Souza, Host Marriot; Javier Faus, CVEO Maridia Capital  
11.30 to 12.30| Pavilion 3 Hostelco Hub   
Organised by Hostelco  

 
 
 



Hostelco Hub - Europe-Brazil Meeting – Conference “Limited Service Hotels/Low-Cost 
Hotels” 
By Marco Amaral, Hyatt; Peter Van Voorst Vader, BHG; Sergio Bueno, Intercity; Ronaldo Albertino, 
Bourbon 
12.30 to 13.30| Pavilion 3 Hostelco Hub   
Organised by Hostelco  

Hostelco Hub - Europe-Brazil Meeting – Conference: “Full-Service Hotels, mid-range and 
high-end market” 
By José Roquette, Pestana; Rui Manuel Oliveira, Sol Meliá; Paula Muniz, Hilton  
14.45 to 15.45| Pavilion 3 Hostelco Hub   
Organised by Hostelco  

Hostelco Hub - Europe-Brazil Meeting – Conference: “Resorts Market” 
By Ricardo Domínguez, Resorts Brasil; Fabiana Salvi, Iberostar; Josep Mª Baguda, Grup Serhs; 
Guilherme de Paulus, GJP. 
14.45 to 15.45| Pavilion 3 Hostelco Hub   
Organised by Hostelco  

Coffee Area –Final 7th National Barista Championship 
15.00 to 19.00 | Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  

Hostelco Hub - Europe-Brazil Meeting – Conference:  “Brazil of the future” 
By exponents of the 2015 Olympic Games; Sao Paulo Expo 20120, and Porto Maravilha Rio de 
Janeiro  
16.45 to 17.30| Pavilion 3 Hostelco Hub   
Organised by Hostelco  

Cocktails, the key to your business - Seminar: “Other ways of understanding cocktails: 
oriental and plant-based cocktails” 
By Gegan Kazarian 
17:00 to 18:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 
 

Saturday, 20th October 2012  

Cocktails, the key to your business – Classic Gin & Tonic, alcohol-free and variations  
10:00 to 19:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Coffee Area –Show cooking: Coffee in cuisine with Iker Erauzkin and Anna Riera 
By Iker Erauzkin and Anna Riera 
10.00 to 13.00| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  



 
 
Cocktails, the key to your business –“Gin & Tonic, a thousand and one techniques”  
By Tupac Kirby 
10:00 to 19:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Expolimp – Window-cleaning contest – 6th edition  
16:00 to 19:00 | Pavilion 3 
Organised by ASCEN with the collaboration of Grupoprisma and Química Eurolux  

Coffee Area – Contest and award “The best coffee of origin 2012” 
15.00 to 18.00| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  
 

Sunday, 21st October 2012  

Cocktails, the key to your business –Flair bartending workshops  
10:00 to 15:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Cocktails, the key to your business – Flair bartending exhibition  
By Leonardo Gálvez and Eduardo Alonso  
11:00 to 13:00 | Pavilion 3 Stand F688 
Organised by Hostelco with the collaboration of Guerrero Claude 

Coffee Area – Wine, oil, chocolate and coffee tasting sessions  
12.00 to 13.30| Pavilion 2 Stand B277 
Organised by Fórum Cultural del Café and Hostelco  
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