CHEESE DAY

(2nd edition)

“ Cheese-DAY
, @CHEESE_DAY_

Discover cheese from France, World, fine wines and spirits.

Monday, February 20th 2017

InterContinental Paris Le Grand



https://www.facebook.com/Cheese-DAY-510409562461291/
https://www.facebook.com/Cheese-DAY-510409562461291/
https://twitter.com/cheese_day_
https://twitter.com/cheese_day_

._CONCEPT : FOR THE LOVE OF CHEESE

France, the country where you can find more than 360 different cheese, didn’t have event for tasting them. CHEESE DAY has
been created to solve this problem : a huge day opens to experts and cheese lovers, which will be extended to the CHEESE
NIGHT...

CHEESE DAY and CHEESE NIGHT have the intention to satisfy the desire of cheese brands from France and all around the world
to create direct relations with their publics and develop some more tasty recipes. Participate to this event is a unigue
opportunity to:

meet customers and seek their views and suggestions in live,

make test of cheese recipes and interact with a large public,

run culinary workshops with original flavours,

make the focus on media attention during a press lunch realized by a Starred Michelin Chef,
communicate with food bloggers and generate buzz on digital supports,

beget new recipes (selling products is allowed)
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Of course, wines will join the gastronomic event. spirits, beers and other alcoholic and non-alcoholic drinks will take part of the
event as well, to help for pushing out the best taste sensations to a large public of gourmets.
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._CONCEPT : 3 MAIN POINTS -'

1. During a day (CHEESE DAY) and a night (CHEESE NIGHT), professionals, press, bloggers and large public are invited to taste
cheese from France and all around the world, sublimated by wines, spirits, beers and other drinks which are refining or
enhancing cheese the best.

2. Starred Michelin Chefs and famous Sommeliers are supporting the event. They will organize special operations in their own
restaurant and honored public and brands of their presence.

3. CHEESE DAY and CHEESE NIGHT will happen in a prestigious atmosphere, in the heart of the capitale for an easy access, a
premium service and a delighted public :

Paris, in the heart of Opéra,
InterContinental Paris Le Grand, rue Auber
Monday, February 20th 2017

Registrations are opened.
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B CHEESE DAY 2017 :
SUPPORT FROM PROFESSIONAL .

Starred Michelin Chefs and Sommeliers attracted by the first edition have already renewed their support for the second one :
A Guy Savoy, Guy Savoy restaurant, 3 Michelin stars

Christian Le Squer, restaurant Le Cing, 3 Michelin stars

Mathieu Pacaud, Hexagone restaurant, 1 Michelin star and Histoires restaurant, 2 Michelin stars
Alain Dutournier, Carré des Feuillants restaurant 2 Michelin stars

Sylvestre Wahid, restaurant Sylvestre of Hotel Thoumieux 2 Michelin stars

Frédéric Vardon, 39V restaurant 1 Michelin star

Alain Pégouret, Laurent restaurant 1 Michelin star

Jean-Pierre Vigato, Apicius 1 Michelin star

Juan Arbelaez, restaurant Nubé

Laurent André, restaurant Café de la Paix
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Philippe Faure Brac, World’s Best Sommelier
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B CHEESE DAY 2017
COMMUNICATION DEVICE

Cheese DAY 3 photos — 4 @ Pavilion Ledoyen

Print Communication :
A Press release
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A Press kit : o l’i

1 Cheese-DAY
A Poster / flyer CH"EESEDAY

A presentatlon brochure 25 janvier 2016 -de 11h a 23h I

Pavillon Ledoyen

’ @ CHEESE_DAY_

Digital Communication : 4
A Web media relations 2 F—

Food bloggers relations ‘ e S
Animation of the Facebook page Cheese-DAY fromages !

Communication on 2017 edition on the Facebook page Cheese-DAY
Animation of Twitter account @CHEESE_ DAY _

Relay of #cheese day

Relay on Instagram account of the agency @agence_transversal
Live tweet during the event
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656 personnes atteintes

Media partners (daily, weekly, mensually, websites, radio, television)
A In process.
A On the basis of media partners during 2016 edition :

lobd HEEPARR 7500 Campagnes* conrioewtiziiss o0 [N
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At I'InterContinental Paris Le Grand, brands book a space to taste their products (selling is also allowed).

The price of each exhibition space includes the logo of the brand into the print and digital communication around the event but
also entrance tickets (which cost is 20€ for the CHEESE DAY and 25€ for the CHEESE NIGHT).

A Salon Opéra: 453m?2

(OO OO ONOBONORORO!
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A Salon Ravel : 126m2

A « Gold » price : 30 O00€ ET (brand exclusive space to develop )
100% of Salon privatized with 250 invitations provided

A «Silver » price : 10 | IR develop)
space provided
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