
 



Field trip “Piemontese beef meat and Fontina Protected Denomination Origin (PDO) 
cheese” 
Master degree “Italian food and wine” – 3-4 December 2015 
 
Tuesday, 3 December 2015 

7:00 Legnaro (PD) - Departure time  

7:30 Padova - Departure time 

12:00 Carrù (CN)- Arrival time 

12:30 Lunch time 

14:00 -15:00 ANABORAPI (Associazione Nazionale Allevatori Razza Piemontese) headquarter - Students 
visiting the Genetic Station and Artificial Insemination Station of ANABORAPI 

- Seminar “The Piemontese breed: breeding system and selection”- Dr. Albera (ANABORAPI) 

15:00-16.30 ANABORAPI (Associazione Nazionale Allevatori Razza Piemontese) headquarter  

- Seminar “Promotion of Piemontese beef: from breed certification towards the Vitelloni 
Piemontesi della Coscia PGI” - Dr. Franco (COALVI) 

16:30-18:00 Students visiting the “Casa della Piemontese” Museum  

- Seminar “The Piemontese breed: a journey from origins to the current breed” – Dr. Savoia 
(ANABORAPI) 

19:30 Traditional dinner based on Piemontese beef meat 

 

Friday, 4 December 2015 

07:00 Carrù (CN)- Departure time 

10:30 Valpelline (AO) Visitor Centre - Arrival time 

10:30-10:45 Students watching a video about the area and production of Fontina PDO  

10:50 Students visiting the cheese maturing warehouses (ripening caves) of Fontina PDO - Sig. Ronc 
(technician of the Assessorato regionale agricoltura e risorse naturali) 

11:15 Identification stamp of cheese wheels- Technicians of the “Consorzio produttori e tutela della 
Fontina PDO” 

11:40 Tasting of Fontina PDO 

12:15 Seminar “The project Fontina Qualità”- Sig. Ronc 

12:45 Seminar “The role of the Consorzio produttori e tutela della Fontina PDO. Activities for the 
protection and the promotion of Fontina PDO”- Dr.ssa Viérin (Head of the Consorzio) 



13:15 Discussion time 

14:00 Lunch time  

15:30 Valpelline (AO) - Departure time  

20:00 Legnaro (PD) - Arrival time  

20:30 Padova - Arrival time  


