
 
 

 

 

CROSSED SUSTAINABILITY IS BACK TO ALBA'S FAIR 

 
On Saturday 29th and Sunday 30th October, the new edition of the series of events in 

which author's cuisine will interact with high finance and digital innovation, 
craftsmanship of excellence and high fashion, art and music, design and culture. 

Chefs Chiara Pavan and Francesco Brutto (Venissa Restaurant) will receive the Dawn 
to Earth award. 

 
 

The network of relationships woven over the years with the world of Chefs is an important asset for the 
International Alba White Truffle Fair, a wealth of skills and experience that - together with the network formed 
by the chefs of trattorias and inns of the Langhe, Roero and Monferrato, custodians of the local gastronomic 
tradition, along with the network of major wine and food producers at the forefront - represents the human 
assets on which, last year, the foundations were laid to launch "Dawn to Earth", 
the Dawn of the new course of the International Alba White Truffle Fair. 
 
Also this year, Alba will find its connection to the rest of the Planet through Dawn to Earth, the project featuring 
the Alba White Truffle as an ambassador and its annual fair as a shared home to highlight the most valuable 
ethical projects in the world of food, biodiversity, high finance and ICT: after chef Norbert Niederkofler, the 
“game changers” selected for this edition are chef Chiara Pavan and Francesco Brutto, of ristorante Venissa in 
Mazorbo, because of their commitment to "environmental cuisine". In the Venice lagoon, the chefs are offering 
sustainable and avant-garde cuisine that describes, on the one hand, a dependence and great consistency 
between the proposed dishes and the surrounding environment. On the other, it shows an almost obsessive 
attention to the "environmental issue", and thus to such topical issues as waste reduction, self-production, 
proximity sourcing, seasonality and recovery. 
 
"By following this line, the Alba White Truffle and the Fair Board," says President Liliana Allena, "in the wake  
of the path undertaken last year, are once again at the service of the catering world - offering the great media 
visibility they enjoy - to encourage a global debate that tackles, in a modern way, the major issues of our time 
which are closely tied to the earth and food: climate change and sustainability, understood not only in its 
environmental sense, but also along economic and social axes. Precisely because "time is up", as this year's Fair 
claim states, and we are called upon to reflect on the urgency of a change of course, at all levels, suggested by 
young people who, from spectators will become active "players". 
 
The climax of the debate - always pursuing the path towards the sustainability certification of the event through 
the international ISO 20121 standard on sustainable event management - will therefore be reached on the last 
weekend of October, Saturday 29th and Sunday 30th, when the Teatro Sociale "G. Busca" in Alba will host, 
once again the "Sostenibiltà Incrociate" (Crossed Sustainability) series of meetings that, starting from the 
catering and food products of excellence, the closest to the Fair's usual activities, will engage the different worlds 
related to the Fair, reaching a contamination with high finance, with the world of digital innovation with 
craftsmanship of excellence and high fashion, art and music, design and culture. All spheres that revolve around 
and often intersect with the universe of auteur cuisine.  
 
 
 
 
 
 
 



 
 
 
 
 
Seemingly distant worlds will come closer together, meeting in a continuous cross-reference between global 
and local. Therefore, during the two.day event in Alba co-produced by Class Editore, through a series of panels 
whose pairings will be unveiled later, we will see on stage the radio host and television personality Alessandro 
Cattelan and IFC Principal Investment Officer, Carlo Maria Rossotto, as well as the 1 Michelin-starred chefs of 
the Venissa Restaurant in Venice Chiara Pavan with Francesco Brutto and Dominga Cotarella, founder together 
with her sister of the high training academy Intrecci, agricultural entrepreneur and populariser Deborah Piovan, 
and Deborah Zani,  author of the book "Sostenibilità e Profitto. Il binomio del successo nel prossimo futuro”, 
the founder and Director of Palazzo Monti Edoardo Monti and the President of Confindustria - Moda Ercole 
Botto Poala, the President of the Fondazione Compagnia di San Paolo, Francesco Profumo ,and the 
entrepreneur and television personality Fulvio Marino, the host, entrepreneur and naturalist Michil Costa and 
contemporary art expert Nicolas Ballario, the 3 Michelin star chef of Barcelona's Lasarte Restaurant Paolo 
Casagrande and fashion designer Stefano Giordano, the entrepreneur and philanthropist Umberta Gnutti 
Beretta and many other guests. 
"It is hard to find a word more hackneyed and abused in our times than sustainability," states Paolo Vizzari, 
gastronomic curator and driving force behind the Dawn to Earth project. "This word began to spread in the 
corridors, like a sort of mantra to save the future, soon it was tossed around like a wild card to greenwash 
operations of various kinds and ontologies. However, the stumbling block we must avoid is to let boredom and 
bad marketing dismiss the urgency of changing habits and mindsets in view of a longer-lasting world. 
Sustainability should not be confronted in a sort of ethical glitter contest, it should be crossed so that the best 
ideas of each sector (and each of its samples) are reflected crosswise, sharing insights for new changes. With 
Dawn to Earth, the future gathers in Alba, and from there it spreads out again into the present". 
 
 
 

 

 

FURTHER INFO 

Ente Fiera Internazionale del Tartufo Bianco d’Alba  

Piazza Medford, 3 - 12051, Alba Tel. +39 0173 361051 - info@fieradeltartufo.org - www.fieradeltartufo.org 

 
       @tartufobiancoalba         @tartufobiancoalba       @AlbaTruffle 

                  https://www.youtube.com/user/Tartufobiancodalba 

The official hashtag of the event is #albatruffle 
 

Ufficio Stampa Fiera Internazionale del Tartufo Bianco d’Alba 
Pietro Ramunno | ufficiostampa@fieradeltartufo.org | +39 3395943085  

 
Efficere 

Federico Amato | federico.amato@efficere.it | +39 3485261626 
Alessandra Ferraris | alessandra.ferraris@efficere.it | +39 3479186800 
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