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Itisa ver,yvspeual pleaﬂte‘ﬁou'rfeto welcome

yotrt«o our gala evepi tmwear .
%Y 2 *‘\ x R
SpeC|aI because didé‘of t'he most important

figures in Damsh 15usmess the CEO of Dansk
Erhvery, Bfaﬁ ‘Mikkelsen, has gratiously
accepted to be our keynote speaker.

Special also because we will be saying goodbye to our ,.;-'":'
ambassador, Chrlstophe Parisot, who is Ieavmf Dénmark ‘thig>
summer. o ¥

..:
PR @

Finally, it fs particularly special for me, as during the eve@ing |
will have the pleasure of presenting to you the team that WI||
lead the Chamber into new adventures. For me, |t has been 15°
extraordlnary years since, together with Rolf Meurs Gerkén
our founder we embarked on this journey by creating a Y@ung
Chamber and a ™ “Cercle des Entreprises”, organizing @ ‘
conference at CBS, and dn ex'blbltlon at the Stock‘change
with the participation of all French association®in Denmark. .
It was through these events that we met Samuel,, and a
remarkable cooperation began, which has brougl'g‘uc
where we are today. & . ®

. - -
But none of this would have been possible witho o
Your active participation, your engagem%r?l ~and* your
contributions throughout the years are-what hae made the

Chamber what it is today | S
.

This is why | very much look fo?ward to seelng you en the 17th
of June. o &

Anders Torbgl
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Nestled along Cope'nf‘ggé,g
picturesque «. haﬁ)orfrbnt
Langelinie, Pavil}onen is one
of Denmark’s most iconic
venues. Built in 1958 by
renowned architects Eva
and Nils Koppel, its sleek
modernist design remains
timeless.

The pavillon overlooks the sparkling @resund Strait, offering:
panoramic views of the water and the famous Little Merrpaid
statue. A blend of Danish architectural heritage and elegant
design, itis a symbol of classic Scaridinavian style. Its bright, « ®°
airy interior and floor-to- celllng windows create an inspiring @*® .
and festive atmosphere. Langelinie Pavillonen has#®osted -
royal receptlorls, gala dinners, and prestigieus thterrfational ®

events. .
-, @
B . ® r J
With its exceptional cuisine and service, it prosides a refine? @

culinary experience rooted in Danish ®radition, .‘ —

.fe
For our gala, we are proud to welcome y®u in such anigonic
and storied location. Here, Danish h|stor\‘o0.d Fr&ch
celebration come together in perfect h,arHony We hope you
will enjoy an unforgettable evehing at. Langellnle
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‘K‘{U‘:‘Brlan Mlkkﬁ‘]?f@h Ct t),ansk Erhverv
(the Danish Chamber Gohuﬁe&e) isone .
oft ~Dénmark’s Mot o.mﬁ-gnt busmess.
Ieaders Appomtgfj\ln 2018, he brings
extensive exnenenc,e from both politics
and the prlvat,é dector. . ®

e Rl . o I
“4 : c# \ "Ns.l‘ﬁ& -8, ""-‘C_,"g -“”.';.v,w,',,

As former Minister for Industry, Business and Fmancial Af'fanrs e
as well as Minister for Culture, bhe has played a: key role ”h
strengthening Denmark’s position mternat}gngny g

. ) a r.’ B
He actively works to promote Danish™ business, integests,
innovation, and sustainable growth, while fostering strong tles
between pubdicinstitutions and the private sector Under his®
Ieadershlp, Dansk Erhverv continues to support compan|e§|n
nawgat‘lng global challenges andk epportunities. His stragegic .
insight and commitment to progress make him a respectecbo Q

voice in both natlonal and'mternahonal arenas. &
.  ® - Y
With his deep®understanding of economic policy and business ’
development, he contributes to a dynamic and con}tkbtl
environment for Danish enterprises. & . ®
. - -
For our gala we are honored to welcome sucmy‘n?luentlal
figure. His presence reflects the strong.connectlon between
Denmark and France, and the shared- arﬁbmon.t.bwld ®sting

partnerships. i e
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Program and Menu

19.15

and beurr.e Blapc ¢ =
$erved with Francgois Martenot Ch&rdonnay Prestige. ,: .i,. .
. . .N"
- s . @ by :-‘3\‘ ',,’ "_)
20.00 Export Prizes ceremony > . e
. : -" . ‘l.): >

20.40 Gumea fowI with chanterelle sii.*fflj\g, redqpmon
compote, new carrots, and white asparagus on the side:

roeasted new potatoes, grilled leeks, and thyme jus. @
Served with Francois Martenot Pinot Noir Prestige.

- ) L
21.15  Awards ceremony . v e
" Cheese buff N . ® 2
21.40 Cheese buffet _. - ...‘
@ . ’ . .
22.15 Blackberry mousse with nut eponge and -
bergamot créeme anglaise . -
Served with Arthur Metz Riesling Grand Cru Altenberg. e, L 4
B . ® . .
.. ‘ 2 .
22.45 Music ® -
Dance floor in®a separate area next to the dinner rdom._® ®*®
@ .'~ ©
. K3
® o ‘
- PR "
- @, 2
Py .. . ©
. g a
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Chamber presidency
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“A Tribute to~Ahders,T' V)RR
Tl‘}ls GaTa ‘Dinner” 6‘w|H"be a specnai
oc;ca5|on to celébj;gtg' atyd honor tge
remarkable contr’ib‘t!hon of our Chairman,
Anders Torbpl w'h‘o ‘has led the.Chamber of
Commercesmte 2011. o °

When Anders took on the pre5|dency, the Cha?nber’z'ﬁas
primarily a business club hostifg onIy a I|m|ted nun‘?bes of
events each year. Under -his leadership, the organlzatlon
underwent a profound transformation. Throu@ *his vigjort and
dedication, the Chamber becameaprofessmmal dynamic, and
influentiat platform, experlencmg unprecedented g.rowtband
development. This evening will therefore not only be a

celebration Qf our community, but also an opportunity to® ®

express our gratltude and pay trlbute to Ander§Torb¢\’as-he
steps down from his role as Chamman

This gala dinner will aIso be an opportunbffoﬂ/c;'to meet the
new President of the Chambgr, who will be elected shortly
before the gala, and to say goodbye to Christophe Parlsot the
French Ambassador to Denmark, who will be leaving us this

summer.
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‘ — foumd 40"Xears ago by Joseph He frich, e ;‘ >
‘ dr[ﬁ @yme‘ﬁassmn for wines and terrmrs and R &
G C tﬁe‘fegfe% promote the‘antasn g™ *
T ‘f{ench Wines across the world. - on F?’ .., el
Ll L F > -years GCF’s roots have extended out, ﬂd t

j* group now stands as the leading wine prcni'tjc@; . :

- . and merchanf’in Europe. ;6 5
L 3

® Francois Martenot Chardonnay Rrestige: French Cl?ardomay with QV

4& a traditional Burgundian vinification. Matured 4 months in French ‘.:' 4
oak barrels.- With a lovely yellow color and a-se‘duc‘uve noser
reminiscent of peach, acacia, vanilla Iemonmoés o

>

Francois Martenot Pinot Noir Prestige: A French-.Pmot Noir with a_* u
traditional Burgundian vinification, matured 4 months in Frenh oak &\
barrels. With a very fruity nose with aromas of cherry and red fruits, —
this wine finds its tor.nplexity with fine woody notes. Thg palate js “T
equally ﬂatte.ring with aromas of coffee; cinnamon and licorice.

Arthur®Metz Riesling Grand Cru A:It‘enberg' The wine is pro&ce’d ® °
100% Riesling from the classified Grand Cru site of Altenberge The®*®
vines are very old to incfease concentratlon betweerd® and SQ
years old. Dry and mineral, the nose is both flord?and fruity, Wlt|'b
notes’ of white peach and apricot. The palate is frgnk and
straightforward, and the concentration of flavors gives this®Rigsl
a very long finish. ) ' o ®

. & . @

® .

Haute Fromagerie by Savencia Fromage & Daig * I
Nordics promotes the excellence of the French terrojg ¢ W
through a range of origin, PDO, and medal- \Mnnlng
cheeses. Their cheesemakers have created a selection ofe '
specificalities, combining cheeses recognlzeg .d®over
the world with traditional manufactering, such &s the
PDO Epoisses from Berthaut dairy, Esquifrou, a* PDO
Ossau-lraty nominated best cheese of the world in 2018,
and Pérail, the first PGl cheese made from ewe’s milk.

-
-

o I8

- -
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Awards

il o;wir':“ V. ;
« Our hosteSS‘efsthe'e\ﬁmn Wsll be Anita
Wagner'Fedderse , -meml;gp of the
.lﬁoard of the Chare i’aekChalrwoman

of the Chamberi { meR’s LCommittee.

. AN %
Since 1989, the Danish-French Chamber of Commerce has  w
awarded two export prizes on the occasion ?f éur annual X

q’*\
gala: ,»3,
- to a French company for its successful achlevements on the
. @

Danish market, and,
- to a Danish company for its successful achievementsonthe o ®
French market. - : ® o

Great preStigious hrands have been awarded in recent yeg’s.' ®
French companies such 3s:.Dassault Systemes, Air Liquitle, ® .
Renault, Sephora, and Danish companies such gs: DSV, Novo ».

Nordisk.and Randora. During the gala evening 2026 the ® «
Chamber will again award these two prizes. - " @
o . ® & &

In addition,the Chamber presents 3 Commlttee Aggards'that @
will be presented during the evening. The ESGF Wonkem's and

Young Chamber Committees will select the re@rm ofeach

their Committee Award based oh the.anmatlons ULthe
network, which will celebrate our memger e®mpanies and

their achievements and contrij‘autiong'to society. .
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