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Amid the continued rise of global culinary culture and the full recovery of the tourism industry, Taiwan’s flagship
annual international competition—the “2026 8th International Rhine Cup German Wine and Tourism Service
Competition”—will grandly take place on May 29, 2026. The event is expected to attract top talents from
hospitality-related academic programs and industry professionals across Taiwan, coming together for a prestigious
competition that integrates both theoretical knowledge and practical expertise.

As a vital carrier of human civilization, culinary culture has in recent years been recognized by UNESCO as part of
the Intangible Cultural Heritage, highlighting its cross-cultural significance and far-reaching global influence. With
the continuous improvement in quality of life and the growing trend toward fine dining, competencies such as wine
tasting, table service, and beverage creation have become essential core skills in modern hospitality professions.
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According to the organizers, this year’s competition has been comprehensively upgraded. The competition
categories span five major areas: wine blind tasting, professional food and beverage service, napkin folding
artistry, creative mixology, and tourism itinerary design, fully showcasing both the professional skill sets and
innovative applications across the hospitality industry value chain. Participants are required not only to demonstrate
solid technical proficiency but also to exhibit integrative capabilities and an international perspective.

Notably, in the post-pandemic era, the global hospitality industry is widely facing challenges such as talent
shortages and skill gaps. With the core mission of cultivating internationally competitive hospitality
professionals, this competition is dedicated to strengthening industry-academia collaboration and enhancing the
global competitiveness of Taiwan’s younger generation.

In addition, Taiwan and Germany have maintained long-standing and stable exchanges. Through the continued
organization of this competition, it not only deepens bilateral cooperation in culinary culture and tourism services
but also further promotes the alignment of Taiwan’s hospitality education with international standards.

The organizers emphasize that the “International Rhine Cup” has gradually become a key benchmark event
within Taiwan’s hospitality sector. Looking ahead, it will continue to expand its influence, establish a
higher-standard competitive platform, and cultivate world-class professionals, thereby driving the overall
advancement of the industry.
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