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It was a very special and unique moment.

The presentations were greatly appreciated by the public who sent me messages of satisfaction.
Also very happy that the three Kyoto chefs and Dr. Kawasaki have returned safely to Japan
Ferran Adria came to your session especially. He is very happy to have participated
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Many memories to Chef Yoshihiro Murata. Hope to see you again at SCWGC BCN 2025
Best regards

Pere Castells Esque
President
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