
 

 

 

WP 5.2 STUDY VISIT TO VENETO (ITALY)  

13th-16th October, 2014 

PRESENTATION OF BEST PRACTISE CLUSTER ORGNISATIONS 

 
1. Introduction 
This report is based on the study visit carried out for the purposes of the Wellfood project in 
Veneto (Italy). The study visit was selected as one of the two best practises among a total of 
five agrofood cluster best practise examples as denoted and analysed in the Marketing plan 
Report. This report is the result of the Study Visit Programme organised at the region of 
Veneto (see attachment 1). The study visit was attended by representatives from the 
Wellfood partners in an effort to learn about cluster formation and operation and 
subsequently act as the ir region representatives in an effort for an Adriatic wide agrofood 
cluster. 
 

2. Lessons learned 
We have summarised the lessons learned through this study visit in the folowing bullet 
points. The lessons learned from this study visit will be incorporated in the final Marketing 
Plan Report as an overall overviwe of the CaseStudies carried out both though literature 
review and through the on-site study visits. 

 Cluster evolve easier around products with a denomination of origin, produce in a 
specific region and with a deep rooted history. Ther main objective is to protect the 
product and to cretae a unified brand through common marketing actions 

 Agrofood SME Clusters must be supported in their innovative actions by institutions 
engaged in R&D which are funded by regional authorities. It is important to note that 
these institutions are established under a public framewotrk and funded through 
public money but are, at the same time, flexible in supporting the Cluster members. 

 Agrofood clusters give great emphasis on the cultural aspect of their products, linked 
to their specific region thereby creating a side product of agrotourism focusing 
around the local oenogastronomy. The agrotourism product supports the local 
region through the involvement of other actors (tour operators, hotels, restaurants) 
that join forces around this gastronomic unique selling proposaition 

 Cluster organisations should be able to work around a common marketing strategy 
and a common vision in terms of product quality and other product attributes. 

 Clusetr organisations can accomodate any size of SME and in fact it seems as a 
positive factor if medium to large SME articipate in the cluster as they can provide 
more strenth in the Cluster and its products. 

 In the case of farmer coops, the success lies in the esablishment of a strong 
managerial base and a charismatic leader for creating the culture of a business withn 
the organisation 



 The study visit has focused on homogenious clusters in the sense that (a) they are 
organised around a single product or a single raw material and (b) are area specific. 
Therefore, the common point is quite obvious for the stakeholders and the support 
of all other institutions is targeted at the particular product and its particular 
reegion. Furthermore, the Clusters studied are backed by century old bonds of the 
people with the product in their particular region. The tast of extrapolating these 
clusters on an international scale, such as the Adrifood cluster, is an almost 
impossible task. Threfore, an Adriatic wide food cluster must identify other common 
attributes around which to establish the formation of its cluster. 

  
 

 
3. Consorzio del  Prosecco di Valdobbiadene – 
(Consortium of Prosecco Wine)  
http://www.prosecco.it  

The area: 

 

The area lies in the Veneto, 50 km from Venice, in the hilly strip of the Province of Treviso 

lying between the small towns of Conegliano and Valdobbiadene. It is equidistant from the 

Dolomites and the Adriatic, a particular situation that has a positive effect on the climate. 

The terrain is difficult to cultivate but its vineyards are perched high on the steep hillsides 

where it is hard even to remain standing. 6,000 hectares of vineyards are entered in the 

official D.O.C.G. Register, and of these just over 100 are in the Cartizze subzone in the 

commune of Valdobbiadene, which lies between the hamlets of Saccol, San Pietro di 

Barbozza and Santo Stefano. The climate throughout the area is mild, with not excessively 

cold winters and hot summers. Conegliano, the heart of local wine culture, is the site of 

Italy’s first Oenological School and also of its first Research Institute for Viticulture; 

Valdobbiadene, the heart of the actual production zone, has the greater concentration of 

high hillside vineyards. the Conegliano Valdobbiadene zone has made Prosecco into an 

extraordinary success story, creating informal and vivacious Italian-Style drink that is 

appreciated and enjoyed all over the world. Conegliano Valdobbiadene, which gained 

D.O.C.G. recognition in 2009, represents the top of the quality pyramid for Prosecco, a wine 

that is produced exclusively in North-Eastern Italy in the Veneto and Friuli Venezia Giulia 

Regions. 

 

http://www.prosecco.it/


The Wine 

Conegliano Valdobbiadene is a unique wine, Prosecco Superiore.   

The story of Prosecco began in Conegliano Valdobbiadene over three centuries ago. This is 

an ancient but also modern wine and its success on the national and international market is 

the best demonstration of this. It comes from a close relationship between the wine and the 

territory, Conegliano Valdobbiadene. 

Conegliano-Valdobbiadene is obtained from a number of local grape varieties. The most 

important of these is the rustic and vigorous Glera. Glera gives the wine of Conegliano 

Valdobbiadene its basic structure, but small proportions of Verdiso, Perera and Bianchetta, 

local varieties that are considered as minor but which are very useful for giving the wine a 

satisfying, harmonious structure, may also be used, as well as Pinot and Chardonnay. 

 

Establishing the Consortium 

In 1962 a group of 11 producers, representing the principal vine-growers’ cooperatives and 

the major sparkling wine producing companies, founded the Consorzio di Tutela del 

Prosecco di Conegliano Valdobbiadene, proposing a set of production regulations to 

safeguard the quality and image of the wine they made. Seven years later, April 1969, their 

efforts were rewarded with recognition by the Italian Ministry of Agriculture of Conegliano 

Valdobbiadene as the only D.O.C. zone for the production of Prosecco and of Superiore di 

Cartizze. Today the Consortium groups together almost all of the producers in the area and 

its task of protecting the Denomination has become increasingly important. It was decisive 

for obtaining the D.O.C.G for Conegliano Valdobbiadene, which took place in 2009, in order 

to safeguard this precious treasure created by man and nature. 

The Consortium is a private body of public interest, and groups together all the categories of 

producers: vine-growers, wine producers and bottlers. Through its technical teams and its 

collaboration with the various research Institutes it carries out important work aimed 

towards improving techniques in the vineyard and in the winery, providing both practical 

assistance and training. 

The Consortium supervises all stages of production from planting to pruning, as well as 

deciding the date of harvesting and watching over vinification practices. 

As well as promoting the development of viticultural and winemaking techniques, the 

Consortium’s efforts are geared towards guaranteeing and improving the quality of 

Conegliano Valdobbiadene. To this end, it works in conjunction with Valoritalia, a foundation 

created in 2005 by the Ministry of Agriculture, Food and Forestry for the quality control and 

traceability of products. As an attentive observer of the market and of changes in tastes and 

lifestyles, the Consortium acts as an important point of reference. Its role also involves 

explaining and protecting the image of Conegliano Valdobbiadene in Italy and abroad, by 

organizing events, tastings and P.R. campaigns. 

In parallel with seeking D.O.C.G. recognition, the Consortium has also initiated an important 

programme to analyse and develop the values of the Conegliano Valdobbiadene brand, with 

the objective of devoting attention to the development of the area, to environmental 



sustainability, to the promotion of history as a blueprint for designing the future and to 

preserving the superior quality of the area’s fine wines. 

 

Support from local research and training centres 

Conegliano School of Oenology: If Conegliano Valdobbiadene is recognized today as the 

land of Prosecco Superiore, this is partly due to the institutions based in the area, which 

have played a fundamental role in Italian oenology. Ever since the 17th century, agricultural 

academies were created locally, allowing for the spread of viticultural expertise in the zone. 

This quest for knowledge led to the symbolic “birth” of wine culture in Conegliano 

Valdobbiadene in 1876, the year of the foundation of the Conegliano School of Oenology, 

the first of its kind in Italy. This School still trains over 90% of the region’s oenologists and 

many other winemakers throughout Italy. It performed a fundamental role in this wine’s 

current success by providing – many decades ago – a process for making sparkling wine that 

is ideal for the production of Prosecco: the Italian Method. From that moment on, 

production techniques in both the vineyard and the winery were refined and the use of the 

Italian Method for making sparkling wines became widespread. This technique involves re-

fermentation in pressurized tanks for a brief period of time, so as to preserve the grapes’ 

varietal aromas.  

CRA – Research Centre for Viticulture:  The creation of the School of Oenology was followed 

by the foundation of the Viticultural Research Institute in 1923, now, since 2004, CRA – 

Research Centre for Viticulture. In the last few years, various research institutes have 

amalgamated around the School of Oenology, including Veneto Agricoltura, a Regional 

centre which operates in the sphere of innovation and experimentation in the wine sector.  

University of Padua: Adding to the wine educational hub within the area, a degree course in 

Viticultural and Oenological Science and Technology was instituted in 2001 by the University 

of Padua. 

 

Wine Road:  http://www.coneglianovaldobbiadene.it 

The wine Road for Prosecco and the Wines of the Conegliano Valdobbiadene Hills were 

founded in 2003. Large tracts of that historic itinerary have been maintained, but they have 

been supplemented by themed routes that really show off the whole of the area, with its 

varied viticultural landscapes and many historical and artistic treasures that are strewn 

amidst the hills between Conegliano and Valdobbiadene. 

This is another cluster which involves wineries, restaurants, agrotourist accommodation, 

regional authorities, travel agents, forming together into an association that promotes the 

wine region between Conegliano and Valdobbiadene 

The various itineraries meander between these two towns, situated in the heart of the 

upper Marca Trevigiana, the cradle of Conegliano Valdobbiadene Prosecco Superiore. In the 

northern part of the Province of Treviso, with the imposing Veneto Dolomites looming 

nearby, an environmental scenario opens up with marked and distinctive traits, made up of 

http://www.coneglianovaldobbiadene.it/


steep hills alternating with gentle slopes, covered in a seemingly infinite patchwork of 

vineyards. 

In this area, the air is full of the scent of wine and of good things to eat, as well as of a 

centuries-old winemaking culture that has had a profound effect on the landscape and on 

the soul of one of the most magical areas in Italy. The people here love their roots and they 

have maintained a taste for traditions and for the pleasure of meeting and greeting other 

people. They are also passionately fond of food and their typical products such as hams and 

salamis, cheeses, spit-roasted meats, wild herbs, chestnuts, grappa, mushrooms or honey, 

all of which contribute to the rich and varied oeno-gastronomic offering from this area. 

 

 

 

 

 

 

  



  

 

 

 

 

Veneto Agricoltura was established by a regional law in 1997, for the purpose of promoting  

and implementing interventions for agricultural structures, for the protection of soil and 

forestry for the best utilization of the agricultural area, for the development of aquaculture 

and fisheries, with particular reference to research and experimentation in the areas 

agriculture, forestry and agri-food and market support. 

Veneto Agricoltura is the Veneto Regional Agency aimed at “promoting and carrying out 

interventions for the modernisation of farms and agro-forestry soil conservation, as well as 

making the best effective use of agricultural land, the development of aquaculture and 

fisheries, in particular concerning research, experimental trials and support of the market”.It 

encourages innovation, promoting  agriculture and “providing specialist services for the 

enhancement and commercialisation of typical regional products”. It organises and 

promotes food quality certification, supports applied research, experimental trials and 

agricultural training, encouraging a better use of environmental resources. 

Moreover, Veneto Agricoltura is specially dedicated to the safeguarding and the 

preservation of biodiversity through the management of regional forest nurseries, nature 

reserves and state forests. 

Veneto Agricoltura promotes applied research in agriculture, farming, fishing, forestry, off-

forestry and agro-food productions. Innovation strategies are carried out through financial 

incentives and educational training for producers. Both environmentally friendly cropping 

systems and sustainable conditions of breeding are considered in order to meet the quality 

and quantity requirements. It also sets up new methods aimed at fostering complete 

traceability of products and utilizes cutting-edge technologies for the health and safety of 

foodstuffs.  Veneto Agricoltura aims at achieving product quality as well as engendering 

mutual trust between producers and consumers while at the same time supporting the 

growing competitiveness of the Veneto agro-food sector at national and international level. 

Veneto Agricoltura is not an SME cluster per se but can be seen as a key organization that 

can fit into a innovation cluster and act as its innovation hub and its support centre for 

applied research, product development and scientific data analysis. Such an organization 

must be at the core of any innovation cluster but also of any agrofood cluster that looks for a 

bright future that is based on innovation and product uniqueness. 

 

 

 

4. VENETO AGRICOLTURA 
http://www.venetoagricoltura.org 

http://www.venetoagricoltura.org/


The Consortium of Radicchio di Chioggia was established in November 2009, following the 

recognition by the European Union of the Protected Geographical Indication (PGI) for the 

Radicchio di Chioggia. As stated in the statute, the consortium, which is not for profit, aims 

to protect and promote the PGI Radicchio di Chioggia, with appropriate initiatives to 

enhance and inform the consumer that they can use and spread the knowledge, in Italy and 

abroad, and ensuring their commercial value, in order to meet farmers and all operators in 

the industry a satisfactory return. The promotional and information  the Consortium of 

Radicchio di Chioggia PGI  are intended to highlight the elements that characterize the 

product's link with the territory, as the self-production of the seed company and the specific 

dates of the organoleptic characteristics of soil and environmental soil cultivation to 

stimulate lending in gourmet cooking and catering, pointing out that the offer of the place of 

origin Radicchio di Chioggia is not just horticulture, as well as fishing, swimming, artistic and 

cultural heritage, landscape and traditions, which, together create a unique constituting an 

extraordinary offer of "tourism region", able to increase the flow of tourists, both in terms of 

attendance, as well as expansion of the arc of the season. So the need to support their local 

product as of a protected geographic origin (PGI), as well as a guarantee of origin of the 

product and a real differentiating factor is a strong reminder of the place of origin and its 

elements of attraction. All this is summed up in the slogan "The product promotes the 

area." 

In the early 1900s the radicchio di Chioggia begins to take its shape thanks to the intelligent 

and far-sighted work of local gardeners, who, through a patient mass selection of the heads 

of form collection with central leaves imbricate, won the variegated radicchio Chioggia first, 

then selecting plants with red streaks becoming more widespread and extensive, have come 

around to the fifties to the radicchio red ball that now bears the name of Chioggia 

worldwide. 

Initially the production of chicory was concentrated in the autumn and winter months, but in 

the second half of the seventies, combining the use of relatively simple protective structures 

and a new breed developed for spring harvest have widened the consumption in the months 

of April and May. 

The land where it is grown radicchio di Chioggia, the most savory of all those grown in the 

world, originated from the materials that the great Italian rivers, the Po, Adige, Brenta and 

their tributaries have resulted from the Alps to the sea Adriatic: a mixture of sandstone 

formations in the moraine, alluvial soils, sand dunes and fossils. The soils are sandy and 

loose, with subsurface water table, enjoying a mild climate due to the influence of the sea 

breezes and winds, especially the bora.  

5. Consorzio di tutela radicchio di 

Chioggia IGP (Consortium of 

Radicchio PGI) 

http://www.radicchiodichioggiaigp.it 

 

http://www.radicchiodichioggiaigp.it/index.php?lang=it


The Radicchio di Chioggia IGP has the rounded, compact bush with red leaves more or less 

intense with center ribs and secondary white, pleasantly bitter flavor and crunchy texture. In 

the Veneto region produces more than half of all Italy and chicory radicchio di Chioggia is 

first in cultivated area, production quantities and market presence, while around the world 

are common types that imitate him, but do not equate.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

“Latteria di Soligo” founded in 1883, among the first cooperatives in Italy, and is one of the 

symbols in the Veneto dairy sector. In 1883, the founders of the newly formed Latteria di 

Soligo, inspired and guided by Giuseppe Toniolo, wrote in the dairy’s statute that their 

mission was to “make perfect products”, indicating a value that exceeded any modern 

definition of marketing. Not content to define their products as “good”, “excellent” or “high 

quality”, they wrote “perfect”, demonstrating that their products must represent the highest 

level of cultural and scientific knowledge of their time, respecting the land, its history and 

traditions. Milk, the coop’s raw material, has been transformed into many products, which 

are always characterized by genuineness, taste and the protection of a strong and, in some 

cases, unique identity. Since 1883, Soligo’s Dairy collects milk from their members’  farm, 

obtaining raw materials of well controlled quality, offering a a range of excellent quality 

products, milk, butter, cheese, soft cheese, cream, yogurt. 

To do this they gave themselves some simple and clear rules, adopting the cultural teachings 

of Prof. Giuseppe Toniolo: 

 Collecting milk from producers 

 Transforming it into perfect products 

 Marketing them on a large scale 

 Helping breeders in constantly improving the livestock and breeding techniques 

 Sharing the profits 

They wrote them on the Memorandum of Association of their company, theorizing ideas 

that, 130 years later, are still extremely relevant. For sure they were innovators if not 

revolutionaries in comparison with the social, economic and cultural background of the 

time. 

Among the first to adopt the “Tetrapak” packaging option to store long-life milk and 

introduce innovative products such as Formajo Imbriago di Monovitigno cubed mozzarella, 

in its long history Latteria di Soligo has shown creative and farsighted capabilities. To be 

remembered is the introduction of online traceability for some products in 2001, a first in 

the Italian dairy market. 

Latteria di Soligo has the opportunity to provide with a balance that guarantees consumers 

both traditional flavours and the appetizing delicacies of modern diets. The supply chain 

guarantees that the milk is produced by cows that are breaded by their members, that the 

milk is processed and distributed by the coop. The co-operation with Universities and 

6. Latteria di Soligo (Soligo’s 

Dairy)-Farra di Soligo (TV) 

http://www.latteriasoligo.it  

 

http://www.latteriasoligo.it/the-latteria/#section-4


Research Centres to train the members of the coop team is constant. Soligo’s Dairy makes 

routine checks providing milking machines that comply with international regulations to 

contribute to the animal’s wellbeing and not to alter the natural quality of the milk. 

In 130 years Latteria di Soligo has shown solidarity and helped the 

weakest and neediest. In 2012 it created the Associazione Soligo Onlus 

with the only purpose of social solidarity for charity, cultural 

promotion, education and training. To guarantee food safety Latteria 

di Soligo has adopted the HACCP (Hazard Analysis and Critical Control 

Points) method that allows avoiding health problems in food 

production. This method is based on a preventive and systematic 

approach where the critical control points are identified (CCP) that will 

then be monitored using critical limits and safety levels fixed using 

suitable indicators. 

The headquarters of Latteria di Soligo are located in one of the most 

enchanting areas of the Prosecco Superiore region, at the foot of the 

Farra di Soligo hills, between Conegliano and Valdobbiadene. The 

landscapes covered in vineyards, large meadows and wood, representing the whole of the 

cultural and environmental factors, Stories of innovation and research mingling with 

traditions and old knowledge, looking at the future without abandoning what has generated 

wellbeing till now. 

 

 

 

 

 

 

 

 

 

 

 

  



APPENDIX 1 – PARTICIPANT LIST 

 

1st Study visit – VENETO AGRICOLTURA 

http://www.venetoagricoltura.org/basic.php?ID=2168  

 

Veneto Agricoltura is the Veneto Region Agency aimed at “promoting and carrying out 

interventions for the modernisation of farms and agro-forestry soil conservation, as well as 

making the best effective use of agricultural land, the development of aquaculture and 

fisheries, in particular concerning research, experimental trials and support of the market”. 

Veneto Agricoltura encourages innovation, promoting agriculture and “providing specialist 

services for the enhancement and commercialisation of typical regional products”. 

It organises and promotes food quality certification, supports applied research, experimental 

trials and agricultural training, encouraging a better use of environmental resources. 

Moreover, Veneto Agricoltura is specially dedicated to the safeguarding and the preservation 

of biodiversity through the management of regional forest nurseries, nature reserves and state 

forests. 

Monday 

13 October 2014 

Arrival in Veneto and accomodation in Hotel in Venice -Mestre 

 

Hotel Trieste 

http://www.hoteltrieste.com/ 

single 60€ double (single use) 75€, triple (single use) 90€  

+ 2€ for tourist tax 

While booking, please mention that you are WELLFOOD Partners and  

that  there  is  an  agreement  between  the Hotel and Mr. Davide Barbieri  

(CRPV) . 

For booking, the Hotel will ask a anticipated payment of a credit card for 

guaranty 

 

Other near solution, only if/when Hotel Trieste is full 

 

http://www.hotelparis.it/ 

single 70€ double (single use) 85€ 

http://www.ambasciatahotel.com/index.html 

no single room available, double (single use) 85€, triple (single use) 130€ 

 

Trasport from Hotel to visit sites will be managed by Province of 

Forlì-Cesena 
 

Each partner will share the costs of the transportation, paid to 

Province Folrì-Cesena at the end of the study visit. 

 

Nearest Airports 

Venice - Marco Polo (VCE) 

http://www.veniceairport.it/en/ 

connection to Venice-Mestre Railways Station 

http://www.veniceairport.it/en/transport/venezia-mestre-station.html 

connection to Venice Centre 

http://www.veniceairport.it/en/transport/venice.html 

 

http://www.venetoagricoltura.org/basic.php?ID=2168
http://www.hoteltrieste.com/
http://www.hotelparis.it/
http://www.ambasciatahotel.com/index.html
http://www.veniceairport.it/en/
http://www.veniceairport.it/en/transport/venezia-mestre-station.html
http://www.veniceairport.it/en/transport/venice.html


Bologna – Guglielmo Marconi (BLQ) 

http://www.bologna-airport.it/uk/?LN=UK 

connection to Bologna Railways Station 

TO/FROM the AIRPORT 

http://www.bologna-airport.it/uk/airport-and-services/to-e-from-the-

airport/?IDFolder=977&LN=UK 

 

Frequent trains from Bologna to Venice-Mestre  

http://www.trenitalia.com/cms/v/index.jsp?vgnextoid=4ddd1a035296f310

VgnVCM1000005817f90aRCRD 

 

Treviso – Antonio Canova (TSF) 

http://www.trevisoairport.it/en/ 

connection to Venice-Mestre Railways Station 

http://www.trevisoairport.it/en/transport/venezia-mestre-station.html 

 

Tuesday 

14 October 2014 

10:00 – 12:00  

Centro Sperimentale Ortofloricolo PO di Tramontana (Experimantal 

Horticultural Centre PO di Tramontana) - Rosolina (RO)  
Technological centre for research and experimentation on horticultural and 

floricultural sector. 

http://www.venetoagricoltura.org/basic.php?ID=966 

 

13:00-14:00 – Lunch (Chioggia) 

 

15:00-18:00 

Visit to Consorzio di tutela radicchio di Chioggia IGP (Consortium of  

Radicchio PGI) - Chioggia  (VE) 

 

The Consortium of Radicchio di Chioggia was formed in November 2009, 

following the approval by the European Union in late 2008 the Protected 

Geographical Indication (PGI - IGP) for the Radicchio di Chioggia. The 

Consortium aims to protect and promote the PGI Radicchio di Chioggia, 

with appropriate initiatives to enhance and inform the consumer and to 

spread the consumption and knowledge, in Italy and abroad, and ensuring 

their commercial value, in order to achieve farmers and all operators in the 

supply chain a satisfactory profitability. 

http://www.radicchiodichioggiaigp.it/index.php?lang=it 

 

20:00 Dinner (free) 

 

Wednsday 

15 October 2014 

10:00 – 12:00  

Visit to Latteria di Soligo (Soligo’s Dairy) – Soligo (TV) 

Cooperative of Producers, founded in 1883, among the first cooperatives 

in Italy, Latteria di Soligo is one of the symbols in the Veneto dairy sector.  

http://www.latteriasoligo.it/home-en-gb/ 

 

12:00-14:00 

Visit to Consorzio del  Prosecco di Valdobbiadene – (Consortium of 

http://www.bologna-airport.it/uk/?LN=UK
http://www.bologna-airport.it/uk/airport-and-services/to-e-from-the-airport/?IDFolder=977&LN=UK
http://www.bologna-airport.it/uk/airport-and-services/to-e-from-the-airport/?IDFolder=977&LN=UK
http://www.trenitalia.com/cms/v/index.jsp?vgnextoid=4ddd1a035296f310VgnVCM1000005817f90aRCRD
http://www.trenitalia.com/cms/v/index.jsp?vgnextoid=4ddd1a035296f310VgnVCM1000005817f90aRCRD
http://www.trevisoairport.it/en/
http://www.trevisoairport.it/en/transport/venezia-mestre-station.html
http://www.venetoagricoltura.org/basic.php?ID=966
http://www.radicchiodichioggiaigp.it/index.php?lang=it
http://www.latteriasoligo.it/home-en-gb/


Prosecco Wine) Pieve di Soligo (TV) 

The Consortium is a private body of public interest, and groups together 

all the categories of producers: vine-growers, wine producers and bottlers. 

Through its technical teams and its collaboration with the various research 

Institutes, it carries out important work aimed towards improving 

techniques in the vineyard and in the winery, providing both practical 

assistance and training. 

http://www.prosecco.it/en/ 

 

14:00-15:30 - Lunch 

 

16:00-18:00 

Visit to Winery / Wine cellar – Pieve di Soligo (TV) 

 

20:00 Dinner (free) 

 

Thurday 

16 October 2014 

Departure of participants 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.prosecco.it/en/


Appendix 2, Photos from Study Visit 

 



 

 

 

 



Appendix 3, List participants VENETO 
STUDY VISIT LIST FOR VENETO 

 

 

Partner n. 
partne
r 

country Name email 

Chamber of 
Commerce of 
Macerata 

FB1 Italy Mr. Assuero 
Zampini 

 

Marche Region FB2 Italy Vincenzo Siniscalco vincenzo.siniscalco
@regione.marche.it 

Marche Region-
Assam 

FB2 Italy Lorenzo Moretti moretti_lorenzo@as
sam.marche.it 

Marche Region FB2 Italy Mauda Moroni mauda.moroni@regi
one.marche.it 

Raffaella Coen-
Assam 

FB2 Italy Raffaella Coen coen_raffaella@assa
m.marche.it 

University of 
Primorska 

FB3 Slovenia Matjaž Hladnik matjaz.hladnik@zrs.
upr.si 

University of 
Primorska 

FB3 Slovenia Maja Podgornik maja.podgornik@zrs
.upr.si 

LIR Evolution FB4 Bosnia 
and 
Herzegov
ina 

Slaviša Jelisić slavisaj@lir.ba  

LIR Evolution FB4 Bosnia 
and 
Herzegov
ina 

Igor Lukić igorl@lir.ba 

Ministry of 
Agriculture, Forestry 
and Water 
Management 
Republic of Srpska - 
B&H 

FB5 Bosnia 
and 
Herzegov
ina 

Marija Rodic m.rodic@mps.vladar
s.net 

Ministry of 
Agriculture, Forestry 
and Water 
Management 
Republic of Srpska - 
B&H 

FB5 Bosnia 
and 
Herzegov
ina 

Danijela Cicic 
Aljetic 

d.cicic@mps.vladars.
net 

Ministry of 
Agriculture, Forestry 

FB5 Bosnia 
and 

Aleksandar Majkic a.majkic@mps.vlada
rs.net 
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