
Mesdames et Messieurs, 

Chère Mariette, Cher Tom, Cher Andréa, 

Cher amis, 

 

France's diverse gastronomy is a reflection of its regions. It contributes to 

France's international reputation and enhances its appeal to foreign visitors, and 

of course the Dutch visitors.  

 

More importantly, French gastronomy brings people together. It goes with 

moments of sharing and sociability, of conversation and transmission. It is 

constantly nourished by the comingtogether of rich and widely-diverse worlds 

and people. That is by the way the very reason why French Gastronomy has 

been listed in 2010 on the World Heritage List. 

 

Foreign visitors know this well, as 30% of them choose gastronomy as the top 

reason for going to France.  

 

Wine tourism as well, the visits of wine cellars and vineyards, is key to France 

attractivity: more than 10,000 cellars welcome over 3 million foreign visitors 

each year. The Ministry of Foreign Affairs and Atout France have developed a 

great website to get to know our vineyards, www.visitfrenchwine.com 

 

My dear Friends, 

 

We know our visitors are looking for unique experiences without having to 

break the bank. Hence the advantage to focus on conviviality, authenticity and 

the ‘terroir’. With its assets, France can match the expectations for healthy and 

delicious high quality produce.  

 

Our Fête de la Gastronomie (23-25 September) proves it when bringing together 

food professionals and the public for a collective celebration of France's culinary 

heritage. Since 2011, the Fête de la Gastronomie offers encounters and learning 

experiences so that everyone can understand how to appreciate and transform 

quality ingredients. An education for everyone's taste buds! 

 

Let’s take also the example of Lyon, which has just been elected last week as the 

“best weekend destination in Europe” by the World Travel Awards held in 

Sardina, Italy, - so Lyon, a city with 4,000 restaurants, of course 15 among them 

Michelin-starred, but also its famous “bouchons”, attracts more and more 
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visitors from abroad thanks to its unique Art de Vivre and innovating 

gastronomic experiences. 

 

Cher amis, 

 

One last world to conclude about French brasseries, which are very special 

places and a unique institution in France.  

 

What have Brasserie Mollard, Le Café de la Paix, Bofinger’s or Le Train Bleu at 

the Gare de Lyon in Paris, or La Cigale in Nantes, le Flore in Lille, the 

Brasseries des Frères Blanc all in common? They share and transmit France’s 

gastronomic heritage, which gives our city centres a unique cultural appeal for 

the foreign visitors as well as for their inhabitants.  

 

The brasserie retains indeed the charm of the ancient brewery and remains a 

great opportunity to experience the French art de la table. They can feature a 

beautiful 19th-century décor as well as very modern and hype style.  

 

Great chefs from brasseries, such as those with us tonight, are part of the 

transmission of our culinary and cultural heritage. 

 

As you travel throughout France, you generally know those at the centre of the 

larger cities that are open longer hours. Although the service in a brasserie may 

be quick, it is really nice to relax and to enjoy the experience.  

 

Mesdames et Messieurs, 

 

This is only a small overview of the activities that we do to promote abroad the 

French tourism offer for gastronomy and wine. Let me add that each year we 

take pleasure in hosting many bloggers and journalists from all around the world 

to make them discover and enjoy the art of food and wine in France.  

 

Tonight I’d like to give warm thanks to Leven in Frankrijk Magazine for its 

initiative and for inviting me to share this evening with you. Congratulations to 

all the chefs nominated to the Award of Best French Restaurant 2016 in the 

Netherlands.  

 

That was my sales pitch and I’m now giving the floor to M. Tom Kellerhuis, the 

President of the Jury and gastronomic journalist, to announce the name of the 

winner in the French Brasserie category./. 


