Torre Colombaia

1. Einfuhrung

Der Betrieb mit etwa 160 Hektar, befindet sich in der Umgebung von Perugia, der Hauptstadt
von Umbrien. Die Umgebung von Torre Colombaia ist eine der letzten Vorrate von "ranco”,
einem groRen jahrhundertealten Holz, das die Benediktinerménche seit Jahrhunderten
besalRen, um die Feldkulturen vor stirmischem Wind zu schitzen. Im Jahr 1987 wurde der
Betrieb auf Bio-Landwirtschaft umgestellt, um dem dkologischen Gewissen des Besitzers
Alfredo Fasola Bologna, einem Diplom-Politikwissenschaftler mit friheren Arbeitserfahrungen
in der Gewerkschaft, zu folgen. Ein Bauernhaus wurde restauriert, um den Agrartourismus zu
entwickeln, darunter auch ein Restaurant mit traditionellen Rezepten aus biologischen
Zutaten. Didaktische Aktivitdten auf dem Bauernhof werden auch Schulen und Okotouristen
angeboten. Die Angebote basieren auf biologischer Landwirtschaft und dem Erfahren der
biologischen Vielfalt, indem die Teilnehmer zwischen den Feldern, den Waldern und dem
Teich wandern und natlrliche Landschaften, Blumen und geschitzte Fauna beobachten.

2. PROFIL DES PROMOTERS

Vorname
Alfredo



Familienname, Nachname
Fasola Bologna

Geburtsjahr
1941

Geschlecht
Mannlich

Ausbildung

University degree




Addresse
Voc. Cerreto, 52 San Biagio della valle. 06072 Marsciano (Pg)

Land
Italien

Flache des Bauernhofs in ha
160.00

Grundungsdatum des Betriebs



1987

Datum, seit dem der Betriebsleiter den Betrieb fiihrt
Do., 01.01.1987 - 12:00

NUMBER OF WORKERS FAMILY MEMBERS EXTERNAL WORKERS
Full time 3 2
Part time 5 0

Betriebsbeschreibung

The farm consists of 160 ha, 100 ha wood and 60 cultivations. The secular wood surrounds
the cultivations as a protection against wind, one of the very few existing examples of this
Benedictine wood management. The cultivation planning was based on rotation principles,
by producing spelt, old kinds of wheat and sunflower, lentils, and other leguminous plants.
Sheep were held grazing to increase the natural fertilizaty of the soil. The farm was the first
certificated "organic" farm in Umbria in 1987. It produces cereals (wheat, millet, barley and
spelt), legumes (broad bean, lentils, chickpeas), alfalfa, sunflower, and flax. Farm organic
food products from crops are sunflower oil, flax oil, flour directly processed, and pasta
processed by a specialized factory. Torre Colombaia was also one of the first agritourism in
Umbria, with accommodation including 26 beds and 2 rooms for group activities, located in
19th century houses - previously hunting cottages. The lodges have been restored sticking to
the essentials and transformed into apartments forming a small village in the woods at the
farm entrance. Not far away there is a farmhouse dating back to 1700’s, restored with
maintaining the local architectural characteristics. At the ground floor, there is a large
restaurant room where all organic dishes are served and which also offers vegetarian and
vegan cuisine mainly obtained from own company products.

Website und Social Network-Links
lombaia.i
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Organic agriculture and historical rural landscape are the keywords for this family farm,
particularly engaged to maintain and valorize an historical landscape with a secular wood,
Community Interest Site, surrounding the cultivations. Since 1987 the converting
conventional farming to organic agriculture was taking part with the main idea to produce
healthy and genuine food, not just as raw materials, but also processing by using at farm
small size machineries and completing some processes such as i.e. from flour to pasta in
certificated organic plants. A further idea was to develop organic farming not just as
traditional food, but also innovating with specific focus on healthy and nutraceutical
products. The first experience started with sunflower oil by cold extraction and on the same
wave the flax oil extremely rich in balanced content of omega-3 and omega-6. In the last
year, a network of nine organic producers was established with the purpose of providing the
consumers with a large range of organic food offer. A specific interest is focused on old
varieties of cereals and legumes with an ongoing experimentation in collaboration with
academic and research centres. The products are sold in a farm shop and shipped to organic
food retailers and joint purchasing groups in Italy and exported abroad. Farm multifunctional
activities have been developed based on organic agritourism with 26 beds and meals served
in a restored traditional farmhouse, didactic farm focused on learning and sharing farmer's
life, and natural paths in the farm secular wood with guided tours for bird and flora watching.
Vegetarian and vegan cuisine courses as well as yoga sessions are provided at the farm.
Photovoltaic panels provide renewable energy to the whole farm, agritourism, and
processing machineries. A new project started recently, named Widespread Natural Museum,
originated by a collection of pictures taken in the surrounding landscapes with the aim to
gather documents representing the historical and cultural values of the territory.

Rat und Empfehlung

Organic farming, sustainable production, and environmental protection are different faces of
the same strategic farm vision. Consumers are to be made aware how important can be
genuine healthy food, biodiversity protection, heritage recipes, natural landscapes, and the
use of renewable energy sources. Even using funds from the Rural Development Plan
measures has been ecologically oriented according to the principle that farmers can play a
fundamental role for the rural communities and whole society by providing genuine food and
reducing the foot print impact of farming at the same time. This overall commitment is
reflected in the attention paid to the rural landscape and its preservation, as an important
asset of the natural capital that is the heritage transferred from the past to the future
generations and the icon of beauty and sustainable food production.

5. Einschatzung, notwendige Fahigkeiten, Fragen
Allgemeine Uberlegungen

Training has its starting point from a holistic approach to the soil use and management not
just based on technical issues related to organic production and food processing. In this way
the people involved in farming, food processing, and non-food farm management are all first
of all trained to be a part of the farm vision and mission. Awareness to work within a



Community Interest Site add a plus to the overall engagement requested by organic farming
methods. As a conseqguence of this vision focused on the local rural values, combining
historical heritage, cultural landscapes, genuine healthy food products and use of renewable
energy sources, training and competences include a large range of on farm professional
specialists (agronomist, farm workers, food technologist, business manager, restaurant chef)
and some other outsourcing competences (environmentalists, sociologists, group animators,
eco-tourism guides, web designers, communication managers, etc.). The farm staff
participate on training courses to update and deepen some specific competences and give
courses to schools and small groups. Some recent projects on old varieties of cereals and
legumes collect organic farms under the label "Contado perugino" and the Widespread
Natural Museum have contributed to increase the farm staff training needs.

Strengths

Weaknesses

® Traditioneller Bauernhof, der einer der
ersten zertifizierten Bio-Bauernhdofe ist.

® Lage in einem traditionellen Bauernhof
umgeben von jahrhundertealten

®* Hohe Kosten durch organische
Produktionsmethoden und kleine
Produktionsgrofie.

® Schwierigkeiten bei der Suche nach

Waldern.

® Integrierter multifunktionaler Betrieb
mit geringem FulRabdruck, der
Okologische und nachhaltige
Landwirtschaft mit erneuerbaren
Energien verbindet.

Saisonarbeitern mit Kompetenz im
Okologischen Landbau.

Opportunities Threats

® Steigende Marktanforderungen an Bio- * Wettbewerb auf dem Markt der

Produkte. kostengunstigen aufstrebenden
®* Vernetzung mit anderen Bio- Okologischen Erzeugerldnder mit oft
Produzenten. geringer Qualitat.

* Erweiterung des Okotourismus als
Option fur Schulen.

Trends in Gastronomie zum guten
Essen und damit verbundener
Tourismus.

* Wettbewerb durch eine groBe Anzahl
von Einzelhandlern, die haufig keine
Informationen Uber die Herkunft der
Produkte liefern.

Schlusselworter

EAL Schliisselworter
Protected area



Rural area
Wooded grassland

Farming Key words

Eield crops

Horticulture

Legumes

Processing
Haupttraining/Fahigkeiten/Kompetenzen

The company knowledge is based on organic farming, healthy food, and traditional rural
landscape preservation. Main company activities are organic cultivation of cereals, legumes
to make flour, pasta and dry legumes, and seeds to make nutraceutical oils (sunflower and
flax oils) with related marketing, commercialization, and shipping of farm products. Organic
agritourism accommodation and restaurant are provided as well as didactic courses for
schools and small groups. Recent projects have increased the range of staff competences
and training needs. The company has a complete range of internal competences,
agronomist, farm, farm mill and seed oil mill workers, business manager, and competences
in outsourcing (cereal processing to make pasta and business administration). The farm
owner shares also the participation to a joint group of local organic producers to enlarge
their organic food offer to customers.

Stichworter: Multifunktionale und Nachhaltige Landwirtschaft

Fragen

* Do you think that such a holistic approach based on organic and healthy food and
landscape preservation can be viable for a farming enterprise and even add value to the
farming activity? Do you think that this approach could be replicable in your context?

* Are you aware of the possibilities offered by the Rural Development Plan funds for
organic farming and traditional heritage? If not, did you consider asking for consults (e.g.: to
a Farmers Association) in order to be informed about taking an advantage of the available
RDP aids?

Disclaimer.
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