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“MELODY” in Vienna: European Culinary Culture Meets Artisanal Gelato 
 

Artglace and AGIA presented the European Gelato Flavour of the Year 2026 on the occasion of the 

European Song Contest 2026 in Vienna 

 

Vienna, May 2026 – On the occasion of the European Song Contest 2026, Artglace, the European 

Confederation of Artisanal Gelato Makers, and AGIA, the Association of Italian Gelato Makers in 

Austria, presented the official European Gelato Flavour of the Year, “MELODY”, in Vienna on 15 

and 16 May 2026. 

 

Over the course of two days, the arcades of the Minoritenkirche zu Maria Schnee became a meeting 

place for artisanal gelato as an expression of European culinary culture, cultural diversity and shared 

experience. Despite cool temperatures and intermittent rain, public interest was high, with more 

than 700 scoops of gelato served to visitors. 

 

A particular gesture of personal appreciation and cultural significance was made by Domenico 

Belmonte, President of Artglace; Silvio Molin Pradel, President of AGIA and owner of Eissalon am 

Schwedenplatz; as well as Domenico Grandi and Bruno Perra from the Paolo Bortolotti gelaterias. 

They personally served gelato on site and engaged in conversation with visitors. In doing so, they 

highlighted the community-oriented spirit of the event and the close connection between the craft 

of gelato-making, hospitality and European culture. 

 

“MELODY” is dedicated to the European Song Contest 2026 in Vienna and symbolises harmony, 

community and cultural diversity. The recipe was created by Juanma Guerrero, the award-winning 

gelato master honoured in Rimini and winner of the competition held during SIGEP Rimini 2026. 

Guerrero was also present in person, representing the professional excellence, creativity and 

innovative strength of Europe’s artisanal gelato craft through his creation. On this occasion, Gerhard 

Burian, President of ETRI, presented Juanma Guerrero with a GELATOn the ROAD Partner Gelateria 

Trophy and a European Route Gelato designer bag in recognition of his contribution to European 

gelato culture. 

 

During the two event days, “MELODY” was prepared by two long-established Viennese businesses: 

on 15 May 2026 by Eissalon am Schwedenplatz, and on 16 May 2026 by Paolo Bortolotti on 

Mariahilfer Straße. Both businesses are exemplary of quality, experience and the particular care 

associated with Italian gelato craftsmanship in Austria. 
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The event also sent a strong signal at European level. Alongside Domenico Belmonte, Silvio Molin 

Pradel, Domenico Grandi, Bruno Perra and Don Elias Stolz, Rector of the Minoritenkirche zu Maria 

Schnee, attendees included a representative of the Italian Embassy in Vienna, Gerhard Burian, 

President of ETRI and project partner of the European project GELATOn the ROAD, as well as Vienna 

tourist guides with their international groups. AGIA is also a network partner of the European Route 

of Gelato, which highlights artisanal gelato as part of Europe’s culinary and cultural heritage. 

 

The event demonstrated that gelato today carries significance far beyond culinary enjoyment. It 

connects craftsmanship, cultural mediation, tourism and international cooperation, making 

European community directly tangible and experiential. 

 

Beyond the pleasure of enjoying artisanal gelato, “MELODY” also sent a message of solidarity. 

Visitors were invited to make voluntary donations, with the proceeds going to institutions that 

support people in particularly precarious life situations. 

 

With more than 700 scoops of gelato served despite unsettled weather, “MELODY” was once again 

successfully presented as the European Gelato Flavour of the Year and as a symbol of encounter, 

culture, culinary pleasure, solidarity and lived European community — following the successful 

European Day of Artisanal Gelato with pop-up museum held in Vienna on 24 March 2026. 


