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Andreas Krolik, ‘Chef of the year 2017’ 

will be honorary president of the 

Frankfurt International Trophy 

 

 

 

 

➢ Andreas Krolik, elected ‘Chef of the year 2017’ by Gault & Millau, is the Chef at Frankfurt’s Lafleur 

restaurant (two Michelin stars) and will be the Frankfurt International Trophy’s honorary president 

for 2018. 

➢ In 2018, the competition opens its doors to beers and spirits. 

 

The competition has strong ties to the restaurant world and is represented each year by an honorary president 

of renown (famous German Michelin star chef). 

For the 2017 edition, Tim Raue, chef at the Tim Raue restaurant in Berlin (two Michelin stars), was the Honorary 

president of the selection. 

Andreas Krolik moved to the Lafleur restaurant in March 2015. In November of the following year the restaurant 

was awarded 18 points by Gault & Millau. Two Michelin stars rounded out this list of prizes. 

Another honour was bestowed on Andreas Krolik in 2016: on 14 November he was elected ‘Chef of the Year 

2017’ by Gault & Millau. 

 

The competition, sponsored by Frankfurt mayor Peter Feldmann and conducted under the authority of the 

Hesse Ministry of Agriculture, opens its doors to beers and spirits in 2018.   

 

Hence not one but three selections will take place on 7 April 2018 in the historical hall of the famous 

Gesellschaftshaus Palmengarten, which dates back to 1870 and is located in the heart of Frankfurt: 

- Frankfurt International Wine Trophy, which is open to all the world’s wines 

- Frankfurt International Beer Trophy, open to 65 categories of beers from around the world  

- Frankfurt International Spirits Trophy, open to all spirits presented in 140 categories 

 

More than 1400 wines from nearly 100 wine-growing regions and 24 countries across the globe were tasted in 

Frankfurt in 2017 at the last edition. To take consumer tastes into account, the Frankfurt International Trophy 

included 50 experienced amateurs in its juries. Alongside 150 experts (sommeliers, buyers, oenologists, 

journalists and wine merchants) from 20 countries, they tasted and honoured the world’s best wines. 
 

To find out more go to the competition’s website: frankfurt-trophy.com 

 

_______________________________________________ 

 

Andreas Krolik  

 
Andreas Krolik grew up in Halle, on the banks of the Saxon Saale river. After nearly 12 years at the Brenners Park Hotel & Spa, Andreas 

Krolik changed to the Tigerpalast in Frankfurt. There his skills were rewarded in November 2012 with a star from the Michelin guide 

and 17 points from Gault & Millau. A second star followed just one year later.   

In March 2015, Andreas Krolik moved to the Lafleur restaurant, and in November of the following year the restaurant was awarded 18 

points by Gault & Millau. Two Michelin stars rounded out this list of prizes. 

https://www.frankfurt-trophy.com/fr/results-advanced-search.html


Yet another honour was bestowed on Andreas Krolik in 2016: on 14 November he was elected ‘Chef of the Year 2017’ by Gault & 

Millau. 

The two-star Chef describes his cuisine as steeped in contemporary classicism with Mediterranean influences, yet also firmly anchored 

in regional products. Though prepared with great refinement, his dishes are limpid and characterised by sublime simplicity. He also has 

a unique way of preparing his signature fish dishes. Amongst all the best German chefs, he is undoubtedly one of the greatest experts 

on fish. Since 2014, Andreas Krolik has offered a vegan menu with 6 dishes. Even today, he is still the only Michelin-starred Chef in 

Germany to offer an exclusively vegan menu. 

The wine cellar at Lafleur restaurant is stocked with meticulously selected regional and international wines. Its 1200+ bottles come 

from the best German, French, Italian and Spanish domains, and some are quite rare. These wines reveal their true greatness when 

accompanied by Andreas Krolik’s cuisine. 

_______________________________________________ 

 

Frankfurt International Trophy (FIT) is a competition in which wines, beers and spirits receive awards on the basis of their quality. 

It is the first international competition in Germany to invite experienced amateurs to participate as jurors. The FIT is open to all the 

world’s wines, beers and spirits.  

It is organised by Caleho, located in Mainz, near Frankfurt, and by Armonia, which is located in Limas, in the Lyon area in France. Armonia 

also organises the Lyon International Competition and the ‘Concours des Vins ELLE à table’ wine competition in cooperation with ‘ELLE à 

table’ magazine. 

 

The FIT aims to: 

- - to promote knowledge of wine, beer and spirits of outstanding quality, to the public, 

- take consumer tastes better into account by inviting experienced amateurs to be part of its juries, 

- to support consumers to make even better choices 

- promote the city of Frankfurt, in Germany and throughout the world. 

 

The competition is placed under the authority of the Hesse Ministry of Agriculture and is also ISO 9001 certified. To guarantee consumers 

of a rigorous selection, the competition can bestow awards on a maximum of 1/3 of the wines presented. 

 

The competition is sponsored by Frankfurt’s mayor Peter Feldmann. Each year it will be represented by a renowned honorary president.   

Each registered taster is contacted to verify his or her tasting aptitudes. Training sessions in tasting are organised for the amateur wine 

tasters. 

 

IMPORTANT DATES FOR 2018: 

7 April 2018 > Frankfurt International Trophy (Gesellschaftshaus Palmengarten, in Frankfurt-on-the-Main) 

12 April 2018 > Publication of results online 

 

CONTACT: 

Frankfurt International Trophy  

Maturin Craplet 

An der Ochsenwiese 3 

55124 Mainz (Allemagne) 

Tel : 0049 6131-490401-0 

www.frankfurt-trophy.com 

Email : 2017@frankfurt-trophy.com 

 

http://www.frankfurt-trophy.com/

