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Sapore Innovation Award 2012
Contest registration form

Deadline for mailing:

9th December 2011

Form to be sent to: 

concorso@riminifiera.it

fax  +39 0541 744 225

Contact person 

Company name 

Address 

Zip code  	 Town 	 Country

Nation

Ph.		  Fax

Email 

VAT Reg. n° 

Stand n°	 Hall

WHY IS THE PRODUCT INNOVATIVE? (required field)

ECO-compatibility	 ❏ Yes	 ❏ No

Note

other distinctive feature

CHANNEL FOR WHICH THE PRODUCT IS COMPETING

	 ❏ Bars 	 ❏ Restaurants 	 ❏ Collective food service 	 ❏ Large-scale distribution
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Completion of this form is compulsory
Publication of a text-only entry in the Sapore Innovation Book 2012 is free of charge

ITALIAN (max 10 lines / 450 characters with spaces) ENGLISH (max 10 lines / 450 characters with spaces)

The company also interested in purchasing (see graphic layout space on the next page)

❏ Inclusion of logo (33x 24 mm - sectorial .ai, .eps)	 € 	 200 

❏ Inclusion of photo (69 x 51 mm .tif format 300 dpi) 	 € 	 500 

❏ Inclusion of logo + photo	 € 	 600

❏ Ad page (129 x 219 mm - high-res pdf file)	 € 	1.000 

Send this form and the files in one single e-mail to 
concorso@riminifiera.it  within and no later than 9th December 2011 

Date	 (dd/mm/yyyy)	E xhibitor’s signature

Sapore Innovation Book 2012
Innovative product description
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