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Dear Friends, 

 

On 21 March, 3,000 restaurants in 150 countries will participate in the 

Goût de/Good France event to celebrate French gastronomy. This event, 

organized by the French Ministry of Foreign Affairs and Chef Alain 

Ducasse, is inspired by Auguste Escoffier, who launched the “Dîners 

d’Épicure” (Epicurean Dinners) in 1912: the same menu, on the same day, 

in several cities worldwide, for as many guests as possible.  

 

Chefs from all over the world will so cook a dinner to pay tribute to French 

cuisine and its capacity to innovate and unite people around the common 

values of sharing and pleasure in a healthy way.  

 

The theme of this fourth edition will spotlight French wines and distilled 

beverages, and products of the Nouvelle- Aquitaine region. You will find 

all the details in your press folder including the event calendar, the list of 

the participating restaurants, the bios of the Chefs, sommeliers, cheese 

expert, a presentation of institutional partners, the draft menu for the Gala 

dinner on March 22
nd

, and a degustation form presenting the wines and 

bites served today.  
 

I would like to give you a short overview of what this event will look like 

in the Netherlands with three highlights: 

 

First of all, this press event to launch Good France 2018. A workshop on 

Pairing Wine and Food with Sommelier Edwin Raben, 4 times awarded as 

the best Sommelier of the Netherlands and the new Chef of the French 
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Residence Ruben Van Dieten, associated to the students of the Hotelschool 

The Hague. 

 

Secondly, the 21
st
 of March, restaurants all over the world will serve a 

French diner. An international selection committee of Chefs will disclosed 

the list of participating Chefs in Paris on the 6
th
 of March. As a preview 

you will find in your press folder the 19 restaurants participating in the 

Netherlands, three of which are represented here today with the Brasserie 

Van Baerle, the restaurant L’Invité, both located here in Amsterdam, and 

our neighbor in The Hague, the Restaurant “Publique”. Thank you for 

participating in this great event. By the way I am pleased to inform you 

that the French Embassy is now a honorary member of Euro-Toques 

Nederland (ETN). 

Thirdly the 22
nd

 of March, the day after the elections here, there will be 3 

events:  

 

In the morning, a tasting of oysters and Champagne at the French 

Residence in The Hague, sponsored by Adri & Zoon and animated by 

Lotte Wolf, sommelier of the Hotel Sofitel Grand in Amsterdam. 

In the afternoon, a workshop on pairing Wine and Cheese on the Hague 

campus of the Hotelschool, animated by sommelier Edwin Raben and 

“maître affineur” (cheese master) Betty Koster. 

 

And last but not least, a Gala dinner at the French residence in The Hague 

prepared by Chef Ruben Van Dieten, in association with the Chef Brice 

Ducos with the help of a team of students from the Hotelschool the Hague.  

 

We are very happy to have this partnership for the second time with the 

Hotelschool that’s hosting us today. Many thanks here to Mr de Vos and 

Mr Bakker for your friendly welcome and your participation. 

 

During this gala dinner, we will have the privilege to host Danièle Mazet-

Delpeuch, the French President personal Chef from 1988 to 1990, whose 

incredible experience inspired the movie, Les Saveurs du Palais (2012). 

 

As I said in the beginning, the theme of this fourth edition will particularly 

spotlight French wines and distilled beverages. That’s why we are very 

pleased with the participation of the Royal Association of Dutch Wine 

Importers (KVNW) represented here by its President, Peter van Houtert, 

and which is sponsoring most of wines served in this event. A grateful 
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thank for this selection made with the precious help of Edwin Raben, 

which shows the diversity of French wines.  

 

Unfortunately, we have not been able to honor all 15 French wine 

producing regions. We had to make painful choices. I hope you will enjoy 

the originality and quality of today’s selection.  

 

Thank you very much. 


