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The art of gastronomy stands as one of the most approachable and universal forms of
human culture, embodying the saying “food is the essence of life.” Over the past decade,
culinary traditions have been recognized by UNESCO as part of humanity’s Intangible Cultural
Heritage, underscoring their profound significance in the evolution of civilization. As living
standards rise and globalization advances, the appreciation of food, wine, and dining aesthetics
has grown in cultural importance, with wine appreciation becoming an essential art of the
modern dining experience.

Germany and Taiwan have long enjoyed close relations. In the wake of the COVID-19
pandemic, the global hospitality industry faces a significant shortage of skilled professionals. To
strengthen the academic and practical training of Taiwan’s hospitality and culinary programs, the
7th International Rhine Cup German Wine and Culinary Service Competition will be held in
November 2025. This event aims to promote technical exchange, hands-on learning, and
professional refinement in the hospitality field, enhancing overall service quality and
contributing to the advancement of culinary education and industry development in Taiwan.
Through such competitions, we aspire to elevate the professionalism of Taiwan’s young culinary
talents toward Michelin-level standards of excellence.
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