
[image: image1.jpg]


[image: image2.jpg]



PRESS RELEASE

Vienna, 14 September 2010

The Chef of the Year 2010 is …

ANDREAS DÖLLERER

Döllerer’s Genusswelten, 5440 Golling

Andreas Döllerer is renowned among Austria’s chefs for his creativity, achieving 18 out of 20 points in the GAULT MILLAU 2010 guide.  
THE AWARD

The award for the Chef of the Year, which is highly coveted by Austria’s top chefs, was presented for the 28th time in 2010 by GAULT MILLAU. AGRANA has been a sponsor of the event for the last 18 years. 
Andreas Döllerer is currently one of the most exciting chefs in the country, and no other top Austrian chef has improved as consistently as he has over the past few years. Döllerer’s philosophy enabled him to experiment with both long-established recipes and oriental spices. The result is a kind of 21st Century alpine cuisine: light, yet intensively powerful at the same time, simply oozing originality. Local produce like Bluntau charr, Tauern lamb or organic Pinzgauer beef is the order of the day, but he also shows no aversion to turbot, truffles, and Mieral pigeon from the Eastern French region of Bresse.
“As an internationally active refiner of agricultural raw materials with deep roots in Austria, AGRANA sets particular store by a successful combination of tradition and innovation. Both Agrana and Andreas Döllerer demand the highest levels of quality at every step in production, be it in growing crops and processing them carefully, or in preparing culinary delights,” explains AGRANA CEO Johann Marihart.
“The talent of Andreas Döllerer has been growing at a brisk pace for a number of years. Our testers have been delighted time and again. Andreas Döllerer is a perfect craftsman with great creative potential – there is no higher compliment that can be paid to a chef,” says GAULT MILLAU editor-in-chief Martina Hohenlohe.
THE RECIPIENT – Andreas Döllerer (31)

Andreas Döllerer was born on 21 April 1979, in Hallein, growing up in the surroundings of the family business and graduating from the school of hotel management in Bad Hofgastein. Following a number of work placements at home and abroad, he completed his basic training in the kitchen of Dieter Müller in Bergisch Gladbach.
Since 2004, Andreas Döllerer has been working to perfect and enhance his ‘Cuisine Alpine’ as Head Chef of his own restaurant.

His previous awards 
2007

Upcomer of the Year (Rolling Pin)

2008

Trophée Gourmet for creative cuisine
THE SPONSOR

AGRANA is the foremost sugar company in Central and Eastern Europe. It is the leading supplier of specialized products in Europe by a considerable margin, as well as being the largest producer of bioethanol in Austria and Hungary. In the field of fruit, AGRANA is the top global producer of fruit preparations for the dairy industry and one of the leading producers of fruit juice concentrates in Europe. 
In the 2009/10 business year, AGRANA recorded a turnover of approximately EUR two billion. AGRANA employs around 8,000 personnel at 52 sites in 25 countries around the world. 
This press release, together with a photo, is also available online at www.agrana.com, www.gaultmillau.at and www.doellerer.at.


Image caption:

Left to right: Johann Marihart, CEO AGRANA Beteiligungs-AG; Andreas Döllerer, Chef of the Year 2010; Martina Hohenlohe, Editor-in-chief GAULT MILLAU; Karl Hohenlohe, Publisher GAULT MILLAU. 
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