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ARTICLE 1: PURPOSE OF THE CONTEST

As part of an initiative to promote vocational training, a culinary
competition titled “Trophée Mille” is being organized. This
competition is open to Level 3, 4, and 5 students in the
“Hospitality and Restaurant Management” program from all
French and international institutions (BAC, BP, BT, CAP, BEP, MC,
BTS). Each team will represent its institution.

The Trophy takes place in two stages:
A national competition in which participating teams will be
selected—based on the quality of their applications—by Chef
Philippe Mille and his committee. We are asking for a 250-
word essay written by the team on the theme “Teamwork in
the Service of the Customer.” The selected teams will be
invited to participate in the competition on November 23,
2026. The winners of this round will represent France at the
Mille International Trophy.

The Trophée Mille International, where teams from
different countries will be selected and invited to compete
on Monday, 5 April 2027.

ARTICLE 2: DATE AND PLACE

The 16th edition of the International Trophée Mille will take place
on Monday, April 5, 2027, at the Reims Convention Center, 12
Boulevard du Général Leclerc, 51100 Reims.



A R T I C L E  3 :  T E S T  P R O C E D U R E S

Each  team mus t  c rea te  two  rec ipes :  one  sweet
d i sh  and  one  savo r y  d i sh ,  each  se r v i ng  4
peop le .
The  rec ipes  mus t  i nc l ude  4  l o c a l  i n g r e d i e n t s :
 

S a v o r y  d i s h :
Hungar ian  B l ue  pumpk in
Roas ted  rack  o f  suck l i ng  p ig

S w e e t  d i s h :
Rata f ia  Champeno i s  –  Except iona l l y  Aged
A l fa l fa  honey

I n  Annex  1  o f  t hese  r u le s ,  you  w i l l  f i nd  a
desc r ip t i on  o f  t he  requ i red  p roduc t s  and  the
names  o f  t he  fou r  p roduce r s  fea tu red  th i s  yea r .
The  as soc ia t i on  w i l l  no t  p rov ide  any  samp les .

No  d ic t i ona r ie s  o r  connec ted  dev ices  w i l l  be
pe rm i t ted  du r i ng  t he  exams :  phones ,  tab le t s ,
smar twatches ,  e tc .  Depend ing  on  t he  op t ion
chosen ,  each  cand ida te  mus t  comp le te  two
exams ,  e i t he r  i n  se r v i ce  o r  i n  somme l ie r  s k i l l s .
Two  g roup  exams  w i l l  a l so  be  conduc ted  i n
pa i r s .

A R T I C L E  4 :  R E G I S T R A T I O N

To  con f i rm  the  team ’ s  reg i s t ra t i on  fo r  t he  1 6 th
ed i t i on  o f  t he  T rophée  M i l l e  I n te rna t iona l ,  t he
schoo l  mus t  re tu rn  t he  c o m p l e t e d  a n d  s i g n e d
r eg i s t ra t i on  fo rm  by  ema i l  be fo re  m idn igh t  on
M a r c h  5 .  T he  requ i red  es say  w i l l  be  u sed  to
se lec t  t he  teams .  The  se lec ted  teams  w i l l  be
announced  by  ema i l  l a te  i n  t he  day  on  Monday ,
M a r c h  8 .

A n y  i n c o m p l e t e  a p p l i c a t i o n  w i l l  b e  r e j e c t e d .



A R T I C L E  5 :  T E A M  C O M P O S I T I O N

Reg i s t ra t i on  mus t  be  comp le ted  by  t he  schoo l  and  no t  by  t he  s tuden t s .  No
reg i s t ra t i ons  f rom i ndependen t  cand ida tes  w i l l  be  accepted .  Each  schoo l  may
en te r  on l y  one  team i n  t he  “Se r v i ce-Somme l l e r i e ”  compet i t i on .

Any  schoo l  w i sh i ng  to  compete  mus t  f i e ld  a  team o f  two  cand ida tes—wh ich
mus t  be  m i x e d ,  cons i s t i ng  o f  one  man  and  one  woman—who  a re  en ro l l ed  i n
the  “Se r v i ce ”  and/o r  “Somme l l e r i e ”  p rog ram a t  t ha t  schoo l .  Bo th  cand ida tes
mus t  be  unde r  23  yea r s  o f  age  as  o f  Ap r i l  5 ,  2027 ,  to  be  e l i g ib le  fo r  t he
i n te rna t iona l  compet i t i on .  On l y  one  teache r  may  accompany  t he  team;  t h i s
teache r  w i l l  se r ve  as  t he  coach  du r i ng  t he  3  hou r s  and  5  m inu tes  o f  t he
compet i t i on .

On l y  one  teache r  w i l l  be  requ i red  to  accompany  t he  team.

S ta r t i ng  15  days  be fo re  t he  compet i t i on ,  we  can  no  l onge r  gua ran tee  the
t ime l y  de l i ve r y  o f  a  pe r sona l i zed  jacke t  to  t he  compet i to r  o r  coach .  Las t -
m inu te  subs t i t u t i ons  o f  compet i to r s  due  to  med ica l  r easons  o r  fam i l y
emergenc ie s  a re  accepted .  Any  changes  to  t he  team mus t  be  repo r ted  no
la te r  t han  48  hou r s  be fo re  t he  s ta r t  o f  t he  even t s .

A R T I C L E  6 :  P R O G R A M

A de ta i l ed  schedu le  o f  t he  teams ,  i nc l ud ing  each  team ’ s  s ta r t  t ime ,  w i l l  be
sen t  ou t  7  days  be fo re  t he  compet i t i on .  He re  i s  t he  mos t  impo r tan t  i n fo rmat ion
you  need  to  know:

S u n d a y ,  A p r i l  4 :  A r r i va l  i n  Re ims  i n  t he  la te  a f te rnoon ,  check- i n  a t  t he  ho te l ,
and  d rop-o f f  o f  pe r i shab le  food  i tems  w i th  t he  o rgan i ze r s  (a  re f r i ge ra ted  t r uck
w i l l  be  pa r ked  i n  t he  ho te l  pa r k i ng  l o t ) .  I n t roduc t ion  o f  t he  teams  and  j udges ,
fo l l owed  by  a  we lcome  cock ta i l  r ecept ion .  

M o n d a y ,  A p r i l  5 :  
Cand ida tes  a re  we lcomed  a t  t he  Conven t ion  Cen te r ,  and  the  compet i t i on
beg in s .
Lunch  w i th  t he  cand ida tes  a t  t he  Conven t ion  Cen te r .
Awards  ce remony  fo l l owed  by  a  cock ta i l  r ecept ion

T u e s d a y ,  A p r i l  6 :  Teams  may  depa r t  a t  t he i r  conven ience .



A R T I C L E  7 :  W O R K  U N I F O R M S

Each  con tes tan t  mus t  b r i ng  ce r ta i n  i t ems  o f  t he i r  un i fo rm  fo r  t he  compet i t i on :

A  c lean ,  comp le te  un i fo rm ,  w i t h  no  i n sc r ip t i ons  o r  l ogos
P ro fes s iona l  wo r k  shoes
Work  equ ipment :  somme l ie r  kn i fe ,  cu t t i ng  boa rds ,  g lo ves

A  pe r sona l i zed  ves t  w i l l  be  p rov ided  to  con tes tan t s  fo r  t he  compet i t i on
rounds .  They  mus t  wea r  t h i s  same  ves t  fo r  t he  compet i t i on ’ s  awards
ce remony .

A R T I C L E  8 :  C O A C H

Dur i ng  t he  compet i t i on ,  each  team may  be  o f f i c ia l l y  s upe r v i sed  by  on l y  one
teache r .  The  teache r  mus t  rema in  i n  t he  wa i t i ng  a rea  w i th  t he i r  s t uden t s  o r  i n
the  “aud ience  a rea”  des igna ted  fo r  t ha t  pu rpose .  Any  i n te r ven t ion  o r
i n te r fe rence  on  t he  teache r ’ s  pa r t  i s  s t r i c t l y  p roh ib i ted .  The  teache r  mus t
rema in  o u t s i d e  t h e  c o m p e t i t i o n  a r e a  a t  a l l  t i m e s ;  f a i l u r e  t o  d o  s o  w i l l
r e s u l t  i n  d i s q u a l i f i c a t i o n  a n d  p e n a l t i e s  f o r  t h e i r  t e a m .

I f  t he  schoo l  wou ld  l i ke  to  b r i ng  suppo r te r s ,  p lease  l e t  u s  know as  soon  as
poss ib le  to  ensu re  t he  con tes t  r un s  smooth l y .  A d d i t i o n a l  g u e s t s  m a y  a t t e n d
t h e  a w a r d s  c e r e m o n y  b u t  w i l l  n o t  b e  a d m i t t e d  t o  t h e  c l o s i n g  r e c e p t i o n .

A quo te ,  a long  w i th  a  app rova l  fo rm ,  w i l l  be  sen t  to  you  p r i o r  to  t he
compet i t i on  to  cove r  add i t i ona l  mea l  cos t s .  Any  add i t i ona l  r ooms  mus t  be
rese r ved  d i rec t l y  by  t he  schoo l  and  pa id  fo r  on  s i t e  a t  t he  ho te l .



A R T I C L E  9 :  C A R E  A N D  S U P P O R T  

Reg i s t ra t i on  fo r  t he  T rophée  M i l l e  compet i t i on  i s  f r e e .  T he  as soc ia t i on  w i l l
cove r  expenses  fo r  up  to  t h r e e  p e o p l e  pe r  team ( two  con tes tan t s  and  one
coach )  f rom the  t ime  they  a r r i ve  a t  P a r i s  C h a r l e s  d e  G a u l l e  A i r p o r t  on  Sunday
af te rnoon  un t i l  t he i r  depa r tu re  on  Tuesday  morn i ng :  

Accommodat ions :  3  s i ng le  rooms  fo r  2  n igh t s  (Sunday  and  Monday )  fo r  2
s tuden t s  and  1  t eache r

Mea l s :
Sunday  even ing  we lcome  cock ta i l  r ecept ion
Monday  b reak fas t  a t  t he  Conven t ion  Cen te r
Monday  l unch
Monday  c lo s i ng  cock ta i l  r ecept ion
Tuesday  b reak fas t  a t  t he  ho te l

T rave l  expenses  to  Pa r i s  a re  t he  re spons ib i l i t y  o f  each  i n s t i t u t i on .  A  shu t t l e  w i l l
be  ava i l ab le  to  p ic k  up  cand ida tes  a t  P a r i s  C h a r l e s  d e  G a u l l e  A i r p o r t  o r  t he
“ R e i m s  C e n t r e ”  t r a i n  s t a t i o n ,  i f  t hey  choose  to  t rave l  b y  p lane  o r  t ra i n .

A R T I C L E  1 0 :  J U D G E S

The  j udg ing  pane l  w i l l  cons i s t  o f  p rom inen t  f i gu res  f rom the  p ro fes s iona l  and
cu l i na r y  wo r ld s .

The  j udg ing  pane l ’ s  dec i s i ons  a re  f i na l ;  t hey  may  no t  be  appea led ,  con tes ted ,
o r  a l te red .

I n  t he  even t  o f  a  t i e ,  t he  rep resen ta t i ve  o f  t he  j udg ing  pane l  w i l l  cas t  t he
dec id i ng  vo te .  A  c o u r t  o f f i c e r  w i l l  be  p resen t  on  t he  day  o f  t he  compet i t i on
to  ove r see  the  conduc t  o f  t he  even t s  and  the  ta l l y i ng  o f  po in t s .



A R T I C L E  1 2 :  T E A M  E V A L U A T I O N

To  se lec t  t he  w inn i ng  team o f  t he  T rophée  M i l l e
I n te rna t iona l  “Se r v i ce-Somme l l e r i e ” ,  t he  j u r y
member s  w i l l  add  up  the  sco res  o f  each  pa i r .
Sco res  w i l l  be  as s igned  on  a  sca le  o f  20  po in t s
to  ca lcu la te  t he  ove ra l l  a ve rage .  A t  t he  end  o f
the  day ’ s  compet i t i on s ,  fou r  p r i ze s  w i l l  be
awarded :

o  1 s t  p r i ze
o  2nd  p r i ze
o  3 rd  p r i ze
o  Car ré  des  P roduc teu r s  p r i ze

P l e a s e  n o t e :  The  Car ré  des  P roduc teu r s  Award
i s  p re sen ted  sepa ra te l y  f rom the  ma in  rank i ngs .
A  team tha t  p laces  on  t he  pod ium ( 1 s t ,  2nd ,  o r
3 rd  p lace )  i s  e l i g ib le  to  rece i ve  t h i s  award .

The  week  fo l l ow ing  the  compet i t i on ,  a l l  t eams
w i l l  r ece i ve  t he i r  i nd i v idua l  sco res  and
comment s .

T h e  f i r s t  3  p r i z e s  m u s t  b e  r e t u r n e d  o r  s e n t  i n
t h e  f o l l o w i n g  y e a r  s o  t h a t  t h e y  c a n  b e  p u t
b a c k  i n t o  t h e  c o m p e t i t i o n  e a c h  y e a r .  I n  t h e
e v e n t  o f  d a m a g e  t o  t h e  p r i z e s ,  w e  w i l l  b e
a b l e  t o  r e q u e s t  f i n a n c i a l  c o m p e n s a t i o n  f r o m
t h e  e s t a b l i s h m e n t .

A R T I C L E  1 1 :  P E N A LT I E S

The  fo l l ow ing  w i l l  r e su l t  i n  pena l t i e s :

Fa i l u re  to  b r i ng  one ’ s  kn i ve s  and  some  o f
one ’ s  se r v i ce  equ ipment
Fa i l u re  to  b r i ng  an  i t em o f  t he  se r v i ce
un i fo rm
Fa i l u re  to  rema in  i n  t he  wa i t i ng  a rea



A R T I C L E  1 3 :  T E S T S  A N D  S C O R I N G
A l l  g rad ing  r ub r i c s  w i l l  be  sen t  by  ema i l  once  the  teams  have  been  se lec ted .

A l l  e xams  w i l l  be  conduc ted  e x c l u s i v e l y  i n  E n g l i s h .  An  i n te rp re te r  may  be
p resen t  du r i ng  t he  exams .

R E S T A U R A N T  S E R V I C E  S E C T I O N :

BUCKL ING:

Th rough  th i s  cha l l enge ,  t he  j u r y  w i l l  a s ses s  you r  c rea t i v i t y  i n  f l ambé ing  and
you r  techn ica l  p ro f i c iency .

The  cand ida te  mus t  p repa re  a  f l ambéed  pea r  fo r  t he  j u r y .  The  pea r s  w i l l  be
p rov ided  by  t he  as soc ia t i on ,  and  i ng red ien t s  w i l l  be  ava i l ab le .  The  l i s t  o f
ava i l ab le  i ng red ien t s  w i l l  be  sen t  a t  t he  t ime  o f  team se lec t ion .  I f  t he
c rea t ion  requ i re s  add i t i ona l  i ng red ien t s ,  cand ida tes  a re  f ree  to  b r i ng  t he i r
own .

The  d i sh  w i l l  be  p repa red  fo r  two  gues t s  and  mus t  be  se r ved  to  t he  j u r y
member s  fo r  ta s t i ng ;  t he re fo re ,  cand ida tes  mus t  p repa re  two  f lambéed
pear s .

B r i n g i n g  y o u r  o w n  p l a t e s  t o  t h i s  c o m p e t i t i o n  i s  s t r i c t l y  p r o h i b i t e d .  Each
con tes tan t  mus t  u se  t he  tab leware  p rov ided  by  t he  o rgan i ze r s .  Any  v i o la t i on
o f  t h i s  r u l e  may  re su l t  i n  a  p e n a l t y .

T he  j udg ing  pane l  w i l l  pay  pa r t i cu la r  a t ten t ion  to  t he  fo l l ow ing  aspec t s :
Or ig i na l i t y  o f  t he  p roposed  rec ipe ,
Mas te r y  o f  t he  buck l i ng  techn ique ,
Ha rmony  o f  t he  p resen ta t ion ,
Organo lep t i c  qua l i t y  o f  t he  d i sh .

T ime  l im i t  fo r  t he  cha l l enge :  20  m inu tes  max imum

S C O R I N G  S Y S T E M  -  O N  6 0 P T S

Set t i ng  up  the  pedes ta l  tab le
Buck l i ng  techn ique
C lean l i nes s  and  hyg iene
F ina l  pe r fo rmance
Cand ida te ' s  p ro fes s iona l i sm

On  5p t s
On  20pt s

On  5p t s
On  20pt s
On  10p t s



ART  OF  THE  TABLE :

The  cand ida te  w i l l  have  to  pu t  h im/he r se l f  i n  t he  pos i t i on  o f  ma î t re  i n  a
gas t ronomic  re s tau ran t .  He/she  w i l l  be  re spons ib le  fo r  se t t i ng  a  tab le  fo r  2
peop le .

The  tab le  deco ra t ions  and  napk i n  fo ld i ng  mus t  co r re spond  to  t he  as s igned
theme ,  name l y  “You r  Coun t r y ’ s  Cu l t u ra l  I den t i t y , ”  and  the  tab le  se t t i ng  w i l l  be
a r ranged  on  a  round  tab le  80  cm i n  d iamete r .

The  cand ida te  mus t  b r i ng  a l l  t he  c rocke r y  (p la tes ,  g la s ses  and  cu t l e r y )  and
deco ra t ion  he/she  w i l l  need  to  se t  t he  tab le  fo r  2  peop le .

On  a r r i va l ,  t he  cand ida te  w i l l  be  accompan ied  to  t he  tab le  by  a  member  o f
the  j u r y ,  who  w i l l  i n s t r uc t  t he  cand ida te  i n  t he  u se  o f  t he  i r on  p rov ided .

The  l i s t  o f  4  tab lec lo th  des igns ,  p rov ided  so  t ha t  you  can  make  a  se lec t ion
and  p rac t i ce  be fo re  t he  compet i t i on ,  i s  i nc l uded  i n  Append i x  2  o f  t hese  r u le s .
The  des ign  mus t  be  se lec ted  by  M a r c h  5  a t  t he  la te s t .  Each  team w i l l  t hen
rece i ve  a  se t  ( 1  tab lec lo th ,  2  napk i n s )  a t  t he i r  schoo l  i n  t he  com ing  weeks .

The  j u r y  w i l l  pay  pa r t i cu la r  a t ten t ion  to  t he  fo l l ow ing  aspec t s :
Organ i sa t ion  o f  t he  wo r k
Respec t  fo r  t he  se t  t heme
Know ledge  o f  tab leware
Harmony  and  e legance  o f  t he  tab le  

T ime  a l l owed  fo r  t he  te s t :  20  m inu tes  max imum.

T h e  s e t  o f  t a b l e c l o t h s  s e n t  t o  t h e  e s t a b l i s h m e n t  f o r  t h e  t r a i n i n g  s e s s i o n s
a n d  t h e  s e t  o f  t a b l e c l o t h s  m a d e  a v a i l a b l e  t o  y o u  a t  t h e  T r o p h é e  M i l l e  f o r
t h e  c o m p e t i t i o n  m u s t  b o t h  b e  r e t u r n e d  o n  t h e  d a y  o f  t h e  c o m p e t i t i o n .

S C O R I N G  S Y S T E M  -  O N  6 0 P T S

Chrono logy  and  se t -up                                                                  On  25pt s
C lean l i nes s  and  hyg iene  s tanda rds                                                   On  5p t s
F i na l  pe r fo rmance                                                                        On  20pt s
The  cand ida te ’ s  p ro fes s iona l i sm                                                      On  10p t s



S O M M E L I E R  P A R T :

PRÉSENTAT ION  DE  CHAMPAGNE :

The  cand ida te  w i l l  ta s te  t h ree  cuvées  f rom Veuve  C l i cquo t .
He  o r  she  w i l l  g i ve  a  p resen ta t ion  on  t he  house  and  i t s  h i s to r y ,  a s  we l l  a s  a
gu ided  tas t i ng  o f  t he  cuvées ,  c rea t i ng  a  t h ree-cou r se  menu  to  pa i r  w i t h
them.

The  techn ica l  da ta  shee t s  fo r  t he  cuvées  w i l l  be  sen t  to  t he  teams  upon  the i r
se lec t ion .

The  j u r y  w i l l  pay  pa r t i cu la r  a t ten t ion  to  t he  fo l l ow ing  aspec t s :
Know ledge  o f  t he  House  o f  Veuve  C l i cquo t ,
Leve l  o f  p ro fes s iona l  l anguage ,
Cons i s tency  o f  food  and  w ine  pa i r i ngs ,
Mas te r y  o f  ta s t i ng  techn iques ,
Qua l i t y  o f  t he  o rgano lep t i c  p resen ta t ion  o f  t he  se lec ted  cuvées .

Du ra t ion  o f  t he  te s t :  20  m inu tes  max imum

S C O R I N G  S Y S T E M  -  O N  6 0 P T S

Know ledge                                                                                     On  5p t s
V i sua l  phase                                                                                 On  10p t s
O l fac to r y  phase                                                                            On  10p t s
Tas te  phase                                                                                  On  15p t s
Summary  o f  t he  ta s t i ng                                                                  On  15p t s
The  cand ida te ’ s  p ro fes s iona l i sm                                                       On  5p t s



DECANT ING:

To  demons t ra te  t he i r  mas te r y  o f  p ro fes s iona l  techn iques ,  t he  cand ida te  mus t
decan t  w ine  wh i l e  p rov id i ng  a  b r i e f  exp lana t ion  o f  t he  reg ion ,  and  se r ve  6
g las ses  to  a  tab le  o f  cus tomer s .

Us i ng  t he  decan te r ,  t he  cand ida te  w i l l  demons t ra te  t he  requ i red  decan t i ng
techn ique  i n  f ron t  o f  t he  j u r y ,  t hen  se r ve  t he  w ine  and  l ead  a  gu ided  tas t i ng .

The  cand ida te  may  be  as ked  ques t i ons  abou t  t he  pu rpose  o f  t h i s  techn ique
as  we l l  a s  t he  cho ice  o f  decan te r .

The  j udg ing  pane l  w i l l  pay  pa r t i cu la r  a t ten t ion  to  t he  fo l l ow ing  aspec t s :
Mas te r y  o f  t he  decan t i ng  techn ique ,
Know ledge  o f  t he  w ine  be ing  se r ved ,
Qua l i t y  o f  t he  o rgano lep t i c  p resen ta t ion  o f  t he  se lec ted  w ine .

The  as soc ia t i on  w i l l  p rov ide  a  “V ignob le ”  decan te r  f rom Lehmann .
Cand ida tes  may  b r i ng  t he i r  own  decan te r .

Du ra t ion  o f  t he  te s t :  20  m inu tes  max imum

S C O R I N G  S Y S T E M  -  O N  6 0 P T S

Set t i ng  up                                                                                    On  10p t s
W ine  p resen ta t ion                                                                         On  10p t s
Open ing  the  bo t t l e                                                                        On  10p t s
Decan t i ng  techn ique                                                                      On  15p t s
Se r v i ce                                                                                        On  10p t s
The  cand ida te ’ s  p ro fes s iona l i sm                                                       On  5p t s



WINE  AND CHEESE  PA IR INGS:

Th i s  cha l l enge  i s  conduc ted  i n  pa i r s  and  h igh l i gh t s  t he  comp lementa r y  s k i l l s
o f  t he  somme l ie r  and  the  se r ve r  i n  pa i r i ng  w ines  w i t h  cheeses .

Be fo re  t he  cha l l enge  beg in s ,  t he  coach  and  h i s  two  s tuden t s  w i l l  have  5
m inu tes  to  exp lo re  and  p repa re  u s i ng  a  cheese  p la t te r  fea tu r i ng  cheeses
f rom the  Grand  Es t  r eg ion .
Du r i ng  t h i s  a l l o t ted  t ime ,  t he  cand ida tes  w i l l  be  ab le  to  obse r ve  and  iden t i f y
t he  cheeses  p resen ted ,  d i scus s  t hem w i th  each  o the r ,  and  rece i ve  gu idance
f rom the i r  i n s t r uc to r .

A t  t he  end  o f  t h i s  p repa ra t ion  t ime ,  t he  coach  mus t  re tu rn  to  t he  “pub l i c
a rea . ”

The  j u r y  w i l l  se lec t  two  cheeses  f rom among  those  p resen ted .

The  somme l ie r  cand ida te  mus t :
se lec t  and  p ropose  two  F rench  w ines  w i t h  AOP  des igna t ion  t ha t  pa i r  we l l
w i t h  t he  se lec ted  cheeses ;
p resen t  and  j u s t i f y  t he i r  pa i r i ng  cho ices  by  h igh l i gh t i ng  t he  w ines ’
cha rac te r i s t i c s ,  t he  cheeses ’  o rgano lep t i c  qua l i t i e s ,  and  the  ba lance  and
cons i s tency  o f  t he  p roposed  pa i r i ngs .

T E S T  C O M M O N  T O  B O T H  C A N D I D A T E S :

CARRE  DES  PRODUCTEURS :

The  4  p roduce r s  se lec ted  th i s  yea r  w i l l  we lcome  the  two  cand ida tes  f rom the
same  team to  f i nd  ou t  :  

On  the  se r v i ce  s ide :  t he i r  know ledge  o f  p roduc t s :  seasona l i t y ,
geog raph ica l  o r ig i n ,  compos i t i on ,  p repa ra t ion ,  e tc .  

On  the  somme l ie r  s i de :  t he i r  know ledge  o f  beve rages  :  how to  match  t hem
wi th  t he  requ i red  p roduc t s ,  e tc .  

Teams  can  p rov ide  suppo r t  i f  t hey  w i sh .

T ime  a l l owed  fo r  t he  te s t :  20  m inu tes  max imum.
A  t rans la to r  i s  au tho r i sed  fo r  t h i s  te s t .

T h e  t e s t  w i l l  b e  o u t  o f  2 0 p t s .



The  se r ve r  cand ida te  mus t :
se r ve  cheese  on  p la tes  (p repa re  2  p la tes )
p rov ide  a t ten t i ve  and  p ro fes s iona l  se r v i ce
desc r ibe  t he  o r ig i n  and  cha rac te r i s t i c s  o f  t he  se lec ted  cheeses
sugges t  app rop r ia te  accompan imen t s  (b read ,  cond imen t s ,  d r i ed  f r u i t ,
f r e sh  f r u i t ,  e tc . ) .

The  se r ve r  cand ida te  i s  pe rm i t ted  to  b r i ng  t he i r  own  se r v i ng  kn i ve s .

The  j udg ing  pane l  w i l l  pay  pa r t i cu la r  a t ten t ion  to  t he  fo l l ow ing  aspec t s :
Techn ique  and  qua l i t y  o f  se r v i ce
P roduc t  know ledge
Approp r ia tenes s  o f  food  and  w ine  pa i r i ngs
Leve l  o f  p ro fes s iona l  l anguage
Comp l iance  w i th  t he  j udg ing  pane l ’ s  i n s t r uc t i ons
Qua l i t y  o f  r eason ing
P resen ta t ion  and  aes the t i c s  o f  t he  p la tes
Commun ica t ion  and  teamwork  be tween  the  pa i r

Du ra t ion  o f  t he  cha l l enge :  20  m inu tes  max imum

S C O R I N G  S Y S T E M  -  O N  6 0 P T S

I den t i f i ca t ion  and  p resen ta t ion  o f  2  cheeses                          Ou t  o f  10  po in t s
Cu t t i ng  techn iques                                                              Ou t  o f  10  po in t s
Hyg iene  and  c lean l i nes s                                                        Ou t  o f  5  po in t s
F i na l  pe r fo rmance                                                              Ou t  o f  20  po in t s
Cand ida tes ’  p ro fes s iona l i sm                                                 Ou t  o f  1 5  po in t s



A N N E X  1 :  I M P O S E D  P R O D U C T S

S A V O U R Y  T A S T I N G

H u n g a r i a n  B l u e  p u m p k i n
La  Fe rme  Rous se ,  a  fam i l y - r un  fa rm  loca ted  be tween  the
Champagne  Crayeuse  reg ion  and  the  Côte  des  B lancs ,  has
t rad i t i ona l l y  g rown  ce rea l s ,  s uga r  bee t ,  a l fa l fa ,  and  rapeseed .
Fo r  t he  pas t  two  yea r s ,  i t  has  d i ve r s i f i ed  i n to  t he  p roduc t ion
and  d i rec t  sa le  o f  a  va r i e t y  o f  squash  i n  o rde r  to  showcase  the
r i chnes s  o f  t he  cucu rb i t  fam i l y  and  o f fe r  h igh-qua l i t y  l oca l
p roduce .  Spec ia l i s i ng  i n  t he  cu l t i va t i on  o f  cucu rb i t s ,  t he  fa rm
grows  them ou tdoo r s ,  w i t hou t  i r r i ga t ion  o r  chem ica l
t rea tment s .  Among  i t s  va r i e t i e s ,  t he  Hunga r ian  B l ue  Squash
s tands  ou t  fo r  i t s  pas te l -b l ue  s k i n  and  dense ,  sweet  o range
f le sh .  Ha r ves ted  a t  f u l l  matu r i t y ,  i t  can  be  s to red  fo r  seve ra l
mon ths  t hank s  to  i t s  l ow  wate r  con ten t .

R o a s t e d  r a c k  o f  s u c k l i n g  p i g
The  suck l i ng  p ig  l o i n  i s  a  cu t  taken  f rom the  an ima l ' s  back ,
se r ved  on  t he  bone  w i th  t he  r i nd .  I t  i s  cha rac te r i zed  by  l i gh t -
co lo red ,  tende r ,  and  de l i ca te  meat ,  t yp ica l  o f  suck l i ng  p ig .

Cand ida tes  w i l l  be  p rov ided  w i th  a  po r k  l o i n  we igh ing
approx imate l y  2  kg .
Producer :  Saveu r s  d ’A rdennes

Cand ida tes  w i l l  be  p rov ided  w i th  a  squash  we igh ing
approx imate l y  3  kg .
Producer :  La  Fe rme  Rous se

https://trophee-mille.fr/wp-admin/post.php?post=6134&action=edit


A N N E X  1 :  I M P O S E D  P R O D U C T S

S W E E T  T A S T I N G

R a t a f i a  C h a m p e n o i s  –  E x c e p t i o n a l l y  A g e d
Or ig i na t i ng  w i th  Span i sh  and  Po r tuguese  w inemake r s  o f  She r r y
and  Po r t ,  t he  so le ra—a  pe rpe tua l  r e se r ve— i s  an  ances t ra l
method  o f  ag ing  and  g radua l l y  b lend ing  d i f fe ren t  v i n tages .
The  new w ines  take  on  t he  cha rac te r i s t i c s  o f  t he  o ldes t  ones ;
t he  o lde r  w ine  impar t s  to  t he  younge r  one  the  qua l i t i e s  t ha t
make  i t  s u i tab le  fo r  ag ing .  Launched  w i th  t he  1 990  v i n tage ,
t h i s  30-yea r -o ld  so le ra  i n t imate l y  b lends  t he  f i nes t  mus t s  f rom
Champagne  Hen r i  G i raud .  Th i s  ra ta f ia  i s  aged  i n  ba r re l s  u s i ng
the  so le ra  method ,  t hen  b lended  i n  l a rge  cask s  fo r  48  mon ths
o f  matu ra t ion  and  re f i ned  fo r  6  mon ths  i n  g la s s  bo t t l e s  i n
con tac t  w i t h  t he  e lement s .

The  ra ta f ia  w i l l  be  supp l i ed  i n  50-c l  bo t t l e s .
Producer :  Champagne  Hen r i  G i raud

A l f a l f a  h o n e y
A l fa l fa  honey  i s  d i s t i ngu i shed  by  i t s  f l o ra l  and  he rbaceous
a romas ,  i t s  ba lanced  sweetnes s ,  and  i t s  cha rac te r  t yp ica l  o f
the  Champagne  reg ion .  Cu l t i va ted  fo r  a  l ong  t ime  i n
Champagne ,  a l fa l fa  i s  an  i con ic  p lan t  o f  t he  reg ion ,
comparab le  to  l a vende r  i n  P rovence .  Fu r the rmore ,  t he  e s ta te ,
founded  i n  2006 ,  i s  now evo l v i ng  i n to  an  ag r i tou r i sm
des t i na t ion  o f fe r i ng  tou r s ,  educat iona l  ac t i v i t i e s ,  and
immer s i ve  wo r k shops  cen te red  on  bees  and  the  beekeep ing
t rade .

Producer :  La  V i l l a  Me l l i f e ra



A N N E X  2 :  A V A I L A B L E  T O P P I N G S

D E C I S I O N  D U E  B Y  M A R C H  5  A T  T H E  L A T E S T

A v o i n e  ( w h i t e  o r  i v o r y )  :
Jacqua rd  tab lec lo th  w i t h  a  s t y l i sed
oat  mot i f .
1 00% l i nen  –  205g r s/m ²

B o l z a n o  ( w h i t e  o r  n a t u r a l )  :
Ch ic  tab lec lo th  w i t h  a  na tu ra l  raw
look .
45% l i nen  /  55% po l yes te r  –
237g r s/m ²

R i b e s  :
Tex tu red  tab lec lo th  w i t h  a  sub t l y
i r r egu la r  woven  pa t te rn .
5 1%  co t ton  /  49% po l yes te r  –
280g r s/m ²

U n i d o  ( w h i t e  o r  c r e a m )  :
P la i n  sa t i n - f i n i sh  tab lec lo th .
100% co t ton  –  230g r s/m ²
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