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Arjan Nijenhuis wins the Netherlands Stage of the Gelato World Tour European Challenge in a neck and neck competition for the Best Dutch Gelato flavor.

Arjan Nijenhuis van Nijenhuisijs from Lemeke is the proud Champion of the Gelato World Tour European Challenge: Netherlands Stage.

Arjan Nijenhuis entered unique flavor “Rozenijs” a rose inspired Gelato to the national selection of the Gelato World Tour European Challenge.

The Netherlands Challenge was the first major event to be held at the brand new Carpigiani Gelato University Benelux in Zandhoven (Antwerp). In July, the Dutch Champion and the runner up will make their way to Bologna, Italy, the Capital of Gelato for the European Finals with the opportunity to win and commence towards the Grand Finale in seaside Rimini, Italy.

The event was a fantastic premiere for the Gelato World Tour European Challenge in Benelux. Both the Netherlands and the Belgian championship, which took place a day earlier, attracted many of the top Gelato Artisans of the region. 

[bookmark: _GoBack]It is no surprise that both championships were filled with excitement. The jury judged the final assessments on structure, presentation, taste combination and the presentation of the artisan Gelato. Arjan Nijenhuis’s “Rozenijs” won by just a few points ahead of, Erik Cooper Ijskuip (Denekamp) the runner up receiving the Silver place with the flavor “Kuiperijs”. Jikke Weijers of Taste! (Eersel) trailed right behind receiving Bronze with his “Berries Chocolate” flavor. “I thought to myself: I'm still a bit in the spirit of Valentine's Day so why not Rose Gelato. I cooked fresh roses and mixed them with the milk. The rose taste is subtly reflected in the Gelato base creating a nice balance,“ said Arjen Nijenhuis upon his victory. Arjen Nijenhuis and Erik Cooper will represent the Netherlands in July at the European Finals in Bologna. There they will have the opportunity to win and continue to the Grand Finale where the best Gelato Artisans from all over the world compete against each other for the title. When asked about his future tactics, the Dutch champion firmly said: ''I just try to make the best of it. Nothing else." Belgium sends in July the newly minted champion Sander Tobback (L'Origien, Kampenhout) and Kim Smet (Luca's Ice, Hamme) to Bologna.

Info: www.carpigianibenelux.com.
Contact: Carpigiani made Benelux – “Gelato University Benelux”
Stefan Beerens, 03 - 337.70.51 or stefanbeerens@carpigianibenelux.com.
Address: Pulsebaan 54-2242 Zandhoven.
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