


















mangosteen and durian production
Lehne, P., Song, S., Le, J. G. T. & Huang, D.,  Muskmelon 
growth, yield and nitrogen accumulation under organic 
and conventional farming conditions in Eastern China
Prange, R. K., Using chlorophyll fluorescence as a 
dynamic control of postharvest temperature, 
atmospheres and product water loss in organic 
temperate and tropical fruit

2. 11.50 – 13.00 Economy

Chairperson: David Granatstein

Warlop, F., Can models be useful for deciding to convert 
to organic fruit growing?
Mencarelli, H., Bravin, E., & Bertschinger, L.,  Cost 
decreasing and productivity improving strategies of the 
organic apple farmers in Switzerland
Bravin, E., Weibel, F.P., Mencarelli, H., Hofmann, D. & 
Kockerols, K.,  “Arbokost” a business management 
software-tool for organic apple production

13.00 – 14.30 Lunch 
An opportunity to view posters and talk to authors

Afternoon
14.00 – 17.00
Parallel sessions: 
1) Mediterranean and Stone Fruit, Apples and Pears 
2) Small Fruit and Berry Crops 

1) 14.30 – 15.40 Mediterranean and Stone Fruit
Room: Sala dei Contrari

Chairperson: François Warlop

Caleca, V., Lo Verde G., Palumbo Piccionello M., Rizzo R., 
Effectiveness of clays and copper products in 
the control of Bactrocera oleae (Gmelin) and Ceratitis 
capitata (Wiedemann) in organic farming
Arnone, S., Bontempo, L., Camin, F., Cristofaro, M., 
Gatti, R., Mandatori, R., Perini, M., Rapisarda, P., 
Tabilio, R., Tronci, & C., Zappa, G., Detection of inorganic
insecticides and fertilizers in organic peach fruit
Linares, J., Scholberg, J., Chase, C., McSorley, R. 
& Ferguson, J., Evaluation of annual warm-season cover 
crops for weed management in organic citrus

15.40 Coffee break (20 min)
16.00 – 16.40
Apples and Pears

Chairperson: Uygun Aksoy

Alin, G., Alegre, S. & Iglesias, I.,  Agronomic and 
sensory characteristics of some apple scab resistant 
varieties
Delate, K., Wills, M., Whalon, M., Bird, G. 
& Birmingham, D., Insect and disease management in 
organic apples in the U.S. and New Zealand
Kockerols, K., Widmer, A. & Gölles, M.,  Towards grower-
friendly apple crop thinning by tree shading

2) 14.30 – 17.00 Small Fruit and Berry Crops
Room: Sala dei Grassoni

Chairperson: Curt Rom

Sciarappa, W., Polavarapu, S., Barry, J., Oudemans, P., 
Ehlenfeldt, M., Pavlis, G., Polk, D. & Holdcraft, R.,  
Advances in organic highbush blueberry production 
systems
Heinäaho, M., Aniszewski, T., Pusenius, J. 
& Julkunen-Tiitto, R., The effects of different organic 
farming methods on berry production of Finnish sea 
buckthorn cultivars
Burkhard, N.E., Lynch, D.H. & Percival, D.C.,  Vegetation 
and nitrogen dynamics for organically managed 
highbush blueberry (Vaccinium corymbosum L. cv. 
‘Duke’) in the Annapolis Valley, Nova Scotia, Canada

15.40 Coffee break (20 min)

Chairperson: Martine Dorais

Suter F., Schmi, A., Daniel C. & Weibel, F.P.,  Organic 
highbush blueberries (Vaccinium corymbosum L.) 
production: Long-term effect of cultivation system and 
pH regulation on plant growth, yield and root 
distribution and biomass with two cultivars
Rom, C.R., McAfee, J., Friedrich, H., Choi, H-S., Garcia, 
M.E., Johnson D. & Popp, J., High tunnel production of 
organic blackberries and raspberries in Arkansas
Shakya, S., Coll M. & Weintraub, P.,  Role of biological 
control agents in organic strawberry production

17.00 Break

17.10 – 18.00
Plenary Discussion
Room: Sala dei Contrari

• Summary by the Chairs
• Discussion on the future activities of the Commission
• Closing the conference

POSTERS

General Organic Fruit, System Comparisons, World Market

• Garcia, M.E., Berkett, L.P., Bradshaw, T. &  Moran, R.,  
Horticultural options when starting an organic apple 
orchard

• Rozpara, E., Grzyb, Z., Kruczynska, D. & Bielicki, P.,  
Organic fruit production in Poland – area of research 
activity

Plant Protection – All Crops

• Heijne, B., de Jong, P.F.,  Promotion of earthworms to 
reduce apple scab inoculum in organic orchards

• Köhl, J., Molhoek, W.M.L,, Groenenboom-de Haas, B.H. 
& Goossen-van de Geijn H.M.,  Development of novel 
biocontrol agents for apple scab control in organic 
farming
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under Mediterranean conditions
Intrigliolo, F., Giuffrida, A., Rapisarda, P., Roccuzzo, G., 
Torrisi, B., Tittarell, F. &  Canali, S.,  Yield and fruit 
quality of  “Valencia late” orange in response to organic 
fertilization
Rom, C.R., McAfee, J., Friedrich, H., Choi, H-S. Garcia, 
M.E., Johnson, D. & Popp J.,  The effects of nutrient 
source and groundcover management on organic 
orchard establishment 

15.40 Coffee break (20 min)

Chairperson: Bruno Marangoni

Weibel, F.P., Suter, F., Buchleither, S ., Hammelehle, A. 
& Bantleon G.,  Tree nutrition strategies for organic 
apple growing long-term and additive effects of 
compost, N-fertilizer and foliar fertilizer on N-
mineralization, yield, fruit quality and soil fertility
Krawczyk, G., Schupp, J., Travis, J. W. & Halbrendt N. O.,
Challenges in organic apple production in eastern US
Granatstein, D., Wiman, M., Mullinix, K. & Kirby E., 
Sustainability trade-offs in organic orchard floor 
management

17.00 Break (10 min)

Giorgi, V., Ponzio, C., Polverigiani, S., Savini, G., 
Lodolini, E.M., Massetani, F. & Neri, D., Olive root 
growth with different organic matters
Jamar, L., Aubinet, M., Fievez, T., Magein. H. & Lateur M., 
Soil biological properties in conventional and organic 
orchards

Closing of the day session

18.00 – 19.30 Break, aperitif

Evening Sessions
19.30 – 20.45 
Two Parallel Round Table Discussions

A. Round Table Discussion: How to develop 
organic market and production
Room: Sala dei Contrari

Chairperson: David Granatstein

Keynote Speaker:
Ostenson, H., Organic pome and cherry production and 
marketing issues: Past, present and future

• Keynote presentation and open discussion;
• Finding common solutions;
• Summarising the round table discussion.

B. Round-Table Discussion: Genetic and technical perspectives
in organic fruit production: Needs, suitability 
for organic production, research needs
Room: Sala dei Grassoni

Chairperson: Robert K. Prange

Keynote Speaker:
Sansavini S. Genetic and technical perspectives in 
organic fruit production: Needs, suitability for organic 
production, research needs

• Keynote presentation and open discussion;
• Finding common solutions;
• Summarising the round table discussion.

Tuesday, June 17th

8.00 – 9.00
Poster Session

9.00 – 13.00
Plenary Session: Post harvest
Room: Sala dei Contrari

Chairperson: Robert K. Prange

Keynote  speaker:
Soldevilla, S., Organic bananas in Peru: Its social and 
economic impacts

Presentations:
Leccese, A., Bartolini, S., Viti, R. &  Pirazzini P.,  Fruit 
quality performance of organic apricots at harvest and 
after storage from different environmental conditions 
Rapisarda, P., Camin, F., Faedi, W., Paoletti, F. 
& Tabilio ,M.R., New “markers” for the traceability of 
organic fruit: A cooperative research project supported 
with funding by MiPAAF 

10.10 Coffee break (10 min)

Gobbi, S., Bertolo, G., Maestrelli, A. & Torreggiani, D., 
Organic sweet cherry dehydrofreezing and quality 
cultivar selection bridged with innovative technology
Spadaro, D., Frati, S., Garibaldi, A. & Gullino, M.L.,  
Efficacy of biocontrol yeasts against Penicillium 
expansum and patulin on different cultivars of apple in 
postharvest
Soria, Y., Schotsmans, W., Reig, G. & Larrigaudière, C.,   
A comparative study of “Golden Delicious” and “Fuji” 
apples produced by organic and conventional systems in
the North-east of Spain

11.20– 11.50 Coffee break (30 min), 
An opportunity to view posters and talk to authors

11.50 – 13.00
Parallel Sessions: 
1. Tropical fruit 
2. Economy

1. 11.50 – 13.00 Tropical fruit
Room: Sala dei Contrari

Chairperson: Jean-François Vayssieres

Leu. A., Organic lychee, rambutan, star apple, 
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CULTURAL EVENTS/TOURS IN 
CONNECTION WITH THE ORGANIC 
FRUIT CONFERENCE

Vignola… It's Time for Cherries
Saturday, June 14th, 15.00 - 23.00
Sunday, June 15th, 10.00 - 22.00 

Where: the streets and squares around the city

Cherries are the focus of this event. For years this fruit has been
enticing tourists to Vignola where they can experience the city’s
endo-gastronomy and sample the local products of the region.
Thus, all the activities organized by the Municipality, Vignola Great
Ideas and the various cultural, sports and recreational associations
will be dedicated to this special fruit. Strolling along the streets of
the city, it will be possible to visit important monuments, such as
the imposing Fortress and Barozzi’s winding staircase. A walk
among the stands will be an excellent opportunity to sample and to
buy cherries, other fresh seasonal fruit, jams, wine and a lot of
other produce typical of the region direct from the producers. Some
of the activities scheduled for the weekend are: Organic produce
and beauty products market; organic health products market;
cherry producers’ market associated with Vignola’s Cherry, Susina
and Typical Fruit Consortium; creative art-talent market; the 4th
Rally of the Vignola Ferrari Team Club (June 15th, starting at 9.00);
the 14th Camper Rally (June 13 th to 15 th); and many more shows,
music, animation, exhibitions, showcases and commercial displays.
You will be given a  “Cherry Pass”, that will allow you to taste the
land’s delicacies in various rest areas. On Sunday, the celebrations
will conclude with the cutting of the kilometer pie, a cherry pie
made by local bakeries, which will be given to spectators to taste.

Nature lovers may also enjoy a walk along the nature path between
Vignola and Modena or ride the bicycle trail built on the old railway.
From Vignola, it will be possible to explore the neighboring
Municipality of Marano sul Panaro, and then go on towards the
Apennines, and even to Montese or Sassi di Roccamalatina Park.
Alternatively, one could spend time discovering the five
municipalities in the Land of the Castles, learning about their
ancient traditions and exploring the historic centers. 

Information: Events Office - Tel. +39-059 777587

Promoters: Municipality of Vignola, Vignola Great Ideas

Field Research on Cultivars and Production 
Techniques for Organic Pears and Stone Fruits 
(apricots, plums, peaches and cherries)
Sunday, June 15th, 14:30 - 18:00

Place: Vignola 
Price: € 45.00

This is a pre-conference tour intended to provide an opportunity for a
practical, in-depth examination of field research and on-farm trials of
horticultural techniques and cultivars to obtain high quality organic
fruit. The tour will visit the experimental farm of the University of
Bologna, the Spallanzani Agrarian Institute and commercial farms
producing apricots, plums, pears, peaches and cherries.

The price includes transport and an English-speaking tour leader. The tour will be confirmed

only if 16 places are bookedbefore May 30th. Registration: www.modenatur.it

Rendez-vous in Castelvetro
Sunday, June 15th

Castle of Levizzano Rangone

In the magnificent setting of Castle of Levizzano, three activities
are scheduled to inaugurate the newly renovated fortress and to
welcome the Conference participants.
At 17.00 there will be a presentation on the history and the
restoration of the Castle and the Bishop’s chambers; followed at
18.00 by a guided tour to the Castle and Documentation Center,
which  includes an exhibition of paintings and photos.

In the evening there will be a “Jazz and Wine” event, where
visitors will be able to taste Lambrusco Grasparossa di Castelvetro
wine while listening to jazz music, swing and Irish songs.

Promoter: Municipality of Castelvetro.

Transport from Modena and Vignola to Levizzano 

will be provided for all those willing to attend, no reservation is needed. 

Music in the Fortress
Monday, June 16th, 21.30

Where: Castle trenches (in case of rain: Cantelli Theater)

This free concert, entitled “Sicily. From Middle East to Trinacria”,
is part of the activities outlined in the Apennines On-Stage
calendar. This concert is given by the band DOUNIA, and will
include a tribute concert to Sicily. DOUNIA blends the unique
Middle Eastern vocality of Faisal Taher with original mixes of
melodies, harmonies and rhythms from every corner of the
Mediterranean.

Information: Events office – Tel. 059 777587

Promoter: Municipality of Vignola

A detailed program of the events is available at www.comune.vignola.mo.it

On Farm Special Workshop 
Tuesday, June 17th, 14.30 to 17.00

The Conference program includes an “on farm” Special Workshop
with organic farming pioneer and biodynamic expert Alex
Podolinsky.

After the lunch break a short walk (10-15 min) from the conference
site along the river, in the pleasant atmosphere of a mid-June
afternoon, brings you to an organic farm at the edge of Vignola’s
historical center. Under the shade of ancient cherry trees (still
harvest time!) Alex Podolinsky will describe the farm and discuss
his views with participants.

This  tour is provided at no additional charge for all Conference participants.
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• Balestra, G.M., Rossetti, A. & Quattrucci, A.,  Biological 
control of kiwifruit and tomato bacterial pathogens

• Mazzola, M. & Granatstein, D., Potential of brassicaceae
seed meal formulations for replant disease control in 
conventional and organic orchard systems

• Balestra, G.M. & Rossetti, A., A natural antagonist 
against phytobacteria of kiwifruit plants

• Visintainer, G., Experience in the control of  Rhagoletis 
cerasi (cherry fruit fly) in new cherry planting systems in 
Trentino, Italy.

• Reekie, J., Specht, E., Carter, K., Appleby, M., Fraser, H.,
Wilson K. &   Pink, L., The control of apple maggots in 
organic orchards with GF-NF Naturalyte® fruit fly bait

Plant Nutrition and Soil Fertility

• Musyimi, D.M., Odhiambo, G.D. & Ouma, G.,  Weed 
management strategies in organically grown fruit trees 
and vines

• Sorrenti, G. & Rombolà, A. D.,  Are all graminaceous 
species effective in preventing iron chlorosis of fruit tree 
crops?

• Toselli M., Baldi E., Marcolini, G., Malaguti, D., 
Quartieri, M., Sorrenti, G. & Marangoni, B.,  Response 
of potted pear and grapevine trees to increasing copper 
concentration in sandy and clay-loam soils

Post Harvest

• Tarozzi, A., Cocchiola, M., D’Evoli, L., Franco, F., Hrelia, 
P., Gabrielli, P., Lucarini, M. & Lombardi-Boccia, G., 
Bioactive molecule content, antioxidant and 
antiproliferative activities of strawberries (Fragaria 
ananassa cv. Favette) grown by biodynamic and 
conventional agriculture

• Leccese A., Bartolini S., Viti, R.  & Pacini, G., Qualitative 
kiwifruit traits from organic system and their evolution 
during long term cold storage

• Van der Maas, M.P. & Op‘t Hof, M.C.J.,  Extending 
storage period of organically grown apple cultivar 
“Topaz”

• Basack, A., Juras, I. and Bielicki, P.,  Effect of novel 
organic/mineral biostimulators on some fruit quality 
parameters in apples

• Baiamonte, I.,  Raffo, A.,  Nardo, N.,  Bonoli, M., 
Baruzzi, G., Faedi, W. &  Paoletti, F., Anthocyanin 
content in strawberries from organic and integrated 
agriculture

• Györéné-Kis, G., Varga, A., Menyhért, Z. & Lugasi, A.,  
Antioxidant characteristics and total polyphenol content 
in organic and conventional black currants (Ribes 
nigrum), red currants (Ribes rubrum), raspberries (Rubus
idaeus) and blackberries (Rubus rusticanus cv. Inermis)

• Bertazza, G., Bignami, C. & Cristoferi, G., Fruit 
composition and quality of apple, apricot and pear 
cultivars grown organically and conventionally in Veneto 
region (Northern Italy)

Tropical Fruit

• Harris, P. J. C., Oke, O., Olabiyi, T.I. and  Aiyelaagbe, I. O.,
Post harvest quality of tropical organic fruit in Ogun 
State, Nigeria

• Zabedah, M., Aini, Z. & Hussan, A.K.,  Effective control 
of army worm (Spodoptora litura) for starfruit under 
netted structure with nuclearpolyhedrosis virus (NPV)

• Akinyemi, S.O.S. &  Akande, M.O., Integrated effects of 
organic and inorganic fertilizer on growth and yield of 
papaya (Carica papaya L.)

Small Fruit and Berry Crops

• Foschi, S., Battelli, T. &  Fontana, F.,  Strawberry organic 
cultivation varieties and management

Mediterranean and Stone Fruit

• Iannott, N., Belfior, T., Noce,  M.E., Scalerci, S. 
& Vizzarr, V.,  Impact of kaolin and Beauveria bassiana 
treatments against olive fly on non-target arthropods of 
the olive ecosystem

• Plessi, M., Bertelli, D., Lolli, M., Papotti, G. & Zocca, S.,
Physicochemical characteristics and antioxidant activity 
of sweet cherries from organic and conventional farming 
systems

• Ughini V., Caruso S., Plessi C., Malvicini G.L., Use of 
nets in the Vignola cherry district against fruit cherry fly 
(Rhagoletis cerasi )

Apples and Pears

• Visintainer, G., Mechanical thinning trials in organic 
orchards
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18.00
Bus leaves for a visit to the organic farm Moretto in Castelvetro. The
farm produces organic Lambrusco wine and belongs to the pilot
farms network of the ORWINE project. It will be possible to visit the
cellar, talk with the wine-maker and get an overview of the experi-
mental protocols applied. The visit concludes with a wine tasting of
several wines made by the ORWINE wine-making protocols.

After the visit the bus will take the participants back to either their
hotel or on to Vignola where a concert  (see below) will be held in
the fortress. 

Music in the Fortress
Monday, June 16th, 21.30 

Where: Castle trenches (in case of rain: Cantelli Theater)

This free concert, entitled “Sicily. From Middle East to Trinacria”,
is part of the activities outlined in the Apennines On-Stage
calendar. This concert is given by the band DOUNIA, and will
include a tribute concert to Sicily. DOUNIA blends the unique
Middle Eastern vocality of Faisal Taher with original mixes of
melodies, harmonies and rhythms from every corner of the
Mediterranean.

Information: Events office – Tel. 059 777587

Promoter: Municipality of Vignola

A detailed program of the events is available at www.comune.vignola.mo.it

Tuesday Program

9.00 Plenary session with introduction to the day 
program

9.30 - 11.00 
Two parallel sessions planned for the first morning slot:

1. Organic vineyard protection I:  innovation in downy 
mildew control

• Chovelon, M. & Gomez C., Integration of different control
measures to maximize disease control of Plasmopara 
viticola in organic grapevine French field trial in Repco 
project

• Braccini, P., Nardi, G., Martellucci, R. & Bonanzinga, M.,  
Evaluation of fungicides to control vine powdery mildew 
in organic agriculture

• Hofmann, U., Heibertshausen, D., Baus-Reichel, O. & 
Berkelmann-Loehnertz, B., Optimization of downy 
mildew (Plasmopara viticola) control in organic 
viticulture with low copper doses, new copper 
formulations and plant strengtheners, results of four 
years of on farm research

2. Round table discussion on how to regulate organic wine:
what to regulate in organic wine production, experiences
from EU, USA and other countries 

• Thrupp, A., Experiences from the USA

• Jonis, M., Monnier, M. C., Schmid, O., Micheloni, C. & 
Hofmann, U., Analysis of regulatory framework and 
standards applied to organic wine-making in Europe

• Stakeholders, policy makers and ORWINE project 
partners 

11.00  Coffee break

11.30 - 13.00
Two parallel sessions planned for the second morning slot:

1. Organic vineyard protection II: innovation in pest and 
diseases control

• Mescalchin, E. & Mattedi L., Powdery mildew control in 
organic viticulture: experiences in Trentino using 
alternative sulphur compounds 

• Guezenec, S., Aguera, E. & Salmon, J.M., Yeast spraying 
as a tool for reducing  Aspergillus carbonarius diseases 
in grapevines: first results at the field scale

• Von Wallbrunn, R., Kauer, T., Stoelben, Effects of 
different plant protection strategies and influence of 
organic and biodynamic viticulture on yeast populations 
on berries and must, on the fermentation process and 
the aroma-profile of the wines

• Marchesini, E., Application strategies with the method 
of disorientation in the control of grape-berry moth

2. Which plants and cultivars for organic viticulture? 
Round table discussion on variety selection (auto
chthon versus new resistant hybrids), rootstock choice 
and vine production nursery techniques.

• Gehr E. & Zerger, U., Organic grafted vines – ways of 
production and distribution

• Alfio Lovisa, Vitis Rauscedo

• Autochthon grapes experts

Afternoon
14.00- 16.00
Two parallel sessions planned for the first afternoon slot:

1. Organic vineyard protection III: copper reduction 
strategies

• Constant, N. & Jonis, M., Reducing the doses of copper 
used to control  grapevine downy mildew in organic 
viticulture: summary of the trials by the ITAB working 
party (2001-2006)

• Simeone, V., Baser, N., El Bilali, H. & Cesari G.,  
Assessing copper efficiency in the control of grapevine 
downy mildew and determination of residues in the 
grapes and wines in the years 2005/2006 in an organic 
vineyard in Apulia (Italy)
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ORGANIC VITICULTURE 
AND WINE CONFERENCE
Monday and Tuesday, June 16th - 17th, Castelvetro

The Conference is organized by AIAB 

Conference Coordinator: Cristina Micheloni

Venue: Castello di Levizzano (Castle of Levizzano) – Castelvetro
Language: English
Simultaneous translation available: Italian 

Monday Program

8.00 – 9.00 Registration

9.00 Welcoming speech by local authorities

9.30 – 11.00 Plenary session on wine production and 
environment, moderated by Cristina Micheloni,
AIAB 

Presentations:

• Glenn Mc Gourty – UC Davis, USA, Soil 
management as a key element in organic and 
biodynamic viticulture and   efficiency 

• Hans Reiner Schultz – Geisenheim Institute, 
Germany, Viticulture and climate change: 
challenges and advantages of organic wine 
production 

• Ettore Capri – Università del Sacro Cuore 
Piacenza, Italy, How to measure organic grape 
production environmental impact 

11.00  Coffee break

11.00 – 13.00 Plenary session on a new model for organic 
wine production, moderated by Glenn Mc 
Gourty, University of  California Davis, USA

• Chris Penfold – School of Agriculture, Food and 
Wine, The University of Adelaide, Australia, A 
different approach to vineyard management

• Daniel Granes – ICV, France, Managing the 
cellar for good and healthy organic wine 

• Nicola Engelbach – Wine intelligence, London, 
What matters most for consumers when it 
comes to ethical and environmental issues for 
wine?   

13.00-14.00 Lunch

14.00- 16.00
Two parallel sessions planned for the first afternoon slot

1. Organic vineyard management and soil fertility 
management: tools, products and agronomic techniques:

• Bonanzinga, M., Guerrin, S., Martellucci, R., Nardi, G. 
& Ranghino, F., Preliminary trials on organic vineyard 
with MaterBi mulching films

• Meissner, Kauer, R., Gaubatz, B. & Schult, H.R., 
Investigations into different viticultural farming systems 
having special regard to the biodynamic  viticulture and 
the use of the biodynamic preparations

• Von Bennewit, E. & Gutierrez L., Organic grapevine (Vitis
vinifera) cv. Cabernet Sauvignon inoculated with 
arbuscular mycorrhizal (AM) fungus:effects on growth, 
production, soil mineral concentrations and microbial 
activity

• Penfold C., University of Adelaide, Australia, Mulching 
and its impact on weed control, vine nutrition, yield and 
quality

2. Organic wine-making: back to tradition or clean 
innovation in organic cellars? 

• Ziron, R., Battistutta, F., Comuzzo, P., Ta,t L. 
& Scobioal, S.,  A Survey on some compositional 
parameters in wines from organic viticulture

• Blateyron L. & Elichiry, G., Microbiological and 
organoleptic impact of three different technical 
procedures in order to prepare wine for bottling

• Bonnefon, C., Blateyro, L.  & Guerrand, D.,  Organic 
nitrogen: a new solution for performing fermentations?

• Werner, M., Materne, R., Beisert, B., Fischer, S., Kauer, 
R. & Rauhut D., Impact of different application levels of 
wettable sulfur and selected enological practices on 
SO2-levels and reduced off-flavors in organic Riesling 
wine 

16.00 Coffee break

16.30 – 18.00 
Two parallel sessions planned for the second afternoon slot.

1. Organic vine-yard management looking 
for balance and sustainability:

• Petrilli, F.S., Report on practical results of the use of 
biodynamic preparations in a vineyard on the hills of 
Scandiano 

• Fragoulis, G., Capri, E., Trevisan, M., Di Guardo, A. & 
Sorce A., An environmental assessment tool for organic 
viticulture based on a fuzzy expert system

• Zanetti, T., Ganeo, G., Sommaggio, D., Gomiero, T. & 
Paoletti M.G., Comparison between organic and 
conventional vineyard using bioindicators in North 
Eastern Italy

• Thrupp, A., Sharing lessons from organic and 
sustainable winegrowing pioneers: insights from Fetzer 
and Bonterra Vineyards

2. Organic wine surfaces, 
economics and applied technologies

• Willer. H., Organic viticulture in Europe: development 
and current statistics

• Trioli, G. & Micheloni, C., Applied technology, market 
and production attitudes of “organic” wine producers in 
Europe

• Burja, C. & Burja, V., Efficiency of sustainable 
technologies in viticulture
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Below, you will find some useful information about:

1. Registration;
2. Congress Venues;
3. Transportation;
4. Lunches and Coffee Breaks;
5. Opening Ceremony;
6. Gala Dinner;
7. Closing Ceremony;
8. Organic Menu;
9. Emissions Calculation. 

1. REGISTRATION FOR PRE-REGISTERED PARTICIPANTS 
(PARTICIPANTS WHO HAVE ALREADY PAID THE 
REGISTRATION FEE) 

All pre-registered participants need to collect their personal
passes/badges to access the conference sites.

Participants will get their conference pass/badge at the conference
registration desks.

PLEASE NOTE that: to make the registration procedure faster for
everyone, we will distribute some of the conference passes directly
at the hotels. This option is only for participants who booked their
hotel through Modenatur booking center before June 6th and who
have already paid the registration fee. They will get their
pass/badge directly at the hotel (for logistical reasons, we will not
deliver passes to farmhouses and B&Bs even if you booked through
Modenatur)
When you check in at the hotel reception desk, you’ll find an
envelope with:

* Your conference pass
* A free pass for public transportation (public bus in Modena and
province, train to/from Carpi)
* A gala dinner ticket (if you bought one)
* A conference bag voucher (you’ll need to present the voucher at
the conference desk to get your conference bag)
If you don’t find your conference pass at the hotel, it means that
you need to get it at the registration desk.
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Useful Information

• Heibertshausen, D.S., Baus-Reichel, O., Kauer, R., 
Hofmann, U., Kogel, K.-H. & Berkelmann-Loehnertz, B., 
Optimization strategies for organic viticulture under 
consideration of copper reduction management

2. Market trends and consumers expectations

• Jonis, M., Soltz, H., Schmid, O., Hofmann, U. & Trioli, G.,
Analysis of organic wine market needs

• Stolz, H. & Schmid, O., Consumer attitudes and 
expectations of organic wine

16.00 – 16.30 Coffee break

16.30-17.30
Plenary session moderated by Andrea Ferrante, AIAB president
and interventions from Valentino Valentini, president of Città del
vino, representatives of Slowfood, OIV and  IFOAM

17.30
Bus transporting participants to the opening ceremony in Modena

Posters
• Fabbro, L., Biological pest control in a Brunello di 

Montalcino vineyard
• Pino, C.A., DÃ¬az, I.  & Labra, R., Evaluation of the 

sustainability levels of six vine growing systems going 
through an agroecological transition in Cauquenes, Chile

• Fredes, M., C. & von Bennewitz, A.E., Searching a vine 
balance for Chilean organic Carménère’s vineyards

• Micheloni, C., ORWINE, general
• Rahut, D., ORWINE WP3
• Van der Meer, ORWINE WP4 

CULTURAL EVENT IN CONNECTION WITH
THE ORGANIC VITICULTURE AND WINE
CONFERENCE

Rendez-vous in Castelvetro
Sunday, June 15th

Castle of Levizzano Rangone

In the magnificent setting of the Castle of Levizzano, participants
from all pre-Congress conferences are schedules to rendez-vous for
the inauguration of the newly renovated fortress and to attend a
welcome for Congress participants.
At 17.00 there will be a presentation on the history and the
restoration of the Castle and of the Bishop’s chambers; at 18.00 a
guided tour to the Castle and Documentation Center, which includes
an exhibition of paintings and photos. Finally, participants are invited
to an event entitled “Jazz and Wine”, where visitors will be able to
taste Lambrusco Grasparossa di Castelvetro wine while listening to
jazz music, swing and Irish songs.

Promoter: Municipality of Castelvetro.

Transport from both Modena and Vignola to Levizzano will be provided for all those wishing to at-

tend, no reservation is needed. A bus timetable is available on  www.modenatur.it/ifoambus.html
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Thematic Pre-conferences, June 16th - 17th - Program

1.1 Registration Desks: Opening hours and Locations:
Depending on the FEE you registered with, you can find your
registration desk and its opening hours in the following table.

Please bring your registration confirmation with you. Some
registration desks will be divided into sections identified by
letters (ex. A-D, F-L) corresponding to your last name.

15th

16th

17th

18th

19th

20th

Where: Modena 
Modenatur office 
Address: Via Scudari, 10 
Modena city center  
From 15.00 to 18.00 

Where: Modena 
Modenatur office 
Address: Via Scudari, 10 
Modena city center  
From 15.00 to 18.00 

Where: Modena 
Modenatur office 
Address: Via Scudari, 10 
Modena city center  
From 15.00 to 18.00 

Where: Modena 
Modenatur office 
Address: Via Scudari, 10 
Modena city center  
From 15.00 to 18.00 

No registration possible for A
fees on the 16th

Where: Carpi 
St. Rocco Auditorium
From 14.30 to 17.00

Where: Vignola 
VIGNOLA CASTLE   
From 8.00 to 9.15 

Where: Levizzano 
LEVIZZANO CASTLE
LEVIZZANO (CASTELVETRO) 
From 8.00 to 9.15

Where: Modena 
Novi Sad Park
From 14.30 to 17.00

Where: Modena Novi Sad Park
From 8.00 to 11.00

Where: Teatro della Regina  
Piazza della Repubblica, Cattolica
From 14.00 to 15:30 

Where: Modena Novi Sad Park
From 8.00 to 11.00

Where: Teatro della Regina  
Piazza della Repubblica, Cattolica
From 8.30 to 9.00

Where: Modena Novi Sad Park
From 8.00 to 11.00

Where: Salvarola Terme (Sassuolo)  
From 8.00 to 9.00

Where: Teatro della Regina  
Piazza della Repubblica, Cattolica
From 8.30 to 9.00

“A” and “C”
FEE (OWC + modules)

“E” FEE 
Natural cosmetics module only

“F” FEE 
Aquaculture module only

Where: Carpi 
St. Rocco Auditorium
From 15.00 17.00 

Where: Vignola 
VIGNOLA CASTLE   
From 8.00 to 9.15 

Where: Levizzano 
LEVIZZANO CASTLE
LEVIZZANO (CASTELVETRO) 
From 8.00 to 9.15

For “A” FEE (OWC + modules) For “B” AND “D” FEE (OWC + thematic conferences) 

Textile Fruit Wine 
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3. TRANSPORTATION

Upon registration, participants will receive a free public transport
pass (a ticket for public transport), which is valid for all public trans-
portation in Modena and around the province, for the entire dura-
tion of the Congress (including the regional trains Modena-Carpi
and Modena-Sassuolo). In addition to reaching Congress venues,
the ticket may also be used to visit our region. It is important to al-
ways have this ticket with you and to validate it on the bus or before
getting on the train, using the validating machine at the train sta-
tion. The ticket is not valid for getting from Modena to the Bologna
airport.

Because public transportation is not available at certain times, par-
ticipants will have access to “Congress Shuttle Buses”. 

Schedules of public transportation and Congress Shuttle Buses, as
well as pick up points, will be distributed to participants upon reg-
istration. 

3.1 Private Transfer and Taxi Service
Private transfers: You can book private transfers by calling Mode-
natur (+39-059-220022 opening hours 9.00 – 13.00/15.00 – 18.00)
or by asking at the registration desks. Rates will be provided upon
request. We suggest to book private transfers at least 8 hours in ad-
vance.

Taxi service: 
Modena: Radio Taxi 24h tel.+ 39-059-374242 
Carpi: Radio Taxi 24h tel. + 39-059-353888

Vignola: in Vignola, there is no Radio Taxi service. If you
need to travel from/to Vignola or surroundings, you can
reserve it at registration desk, at Modenatur (tel. +39-059-
220022, opening hours 9.00– 13.00/15.00– 18.00), or you
can call the transfer company operating in Vignola directly,
tel. + 39 333-6696376. We suggest to book transfers at
least 8h in advance. 

3.2 Renting bicycles
The Municipality of Modena offers a free bicycle rental service in
the city. The bicycles can be found in racks around Modena’s his-
toric center, at the train station, in Via Scudari in front of the Mode-
natur office, and in other strategic points near the center. The
bicycles can be picked up, as long as there are some available, using
a key that can be found at the Modena tourist information office or
at the registration desk at Novi Sad Park. The use of bicycles is sub-
ject to regulations, which will be provided at the time of rental.
There is a limited number of keys available.

3.3 Congress Tours Schedule and pick up points:
detailed information about tours, programs and pick up points will
be provided to participants when they book a tour.
Tours can be booked at the registration desks of all the conferences,
at the Modena tourist information office or at the Modenatur office.
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2. CONGRESS VENUES:

Organic Fibers and Textile Conference
Carpi – St. Rocco Auditorium
June 16th and 17th

Organic Fruit Conference
Vignola – Rocca di Vignola (Vignola Castle)
June 16th and 17th

Organic Wine and Viticulture Conference
Levizzano di Castelvetro
Castello di Levizzano (Levizzano Castle)
June 16th and 17th

Conference on Organic Aquaculture
Cattolica – Teatro della Regina, piazza della Repubblica
June 18th – 20th

Natural Cosmetics Conference
Sassuolo – Terme della Salvarola (Salvarola Spa)
June 20th

Organic World Congress – OWC
Modena 
June 18th - 20th

A big tent was set up in Modena, at the Novi Sad Park, to
welcome all the participants during the plenary sessions
(Wednesday and Thursday from 9.00 to 10.45) and during
the closing ceremony (Friday from 18.30 to 20.00).
Other conferences, modules and workshops take place in
venues around Modena’s historic center. These locations
can be reached on foot (max 10 min). Upon registration,
participants will receive a detailed map indicating the
exact location of every room.
In any case, our volunteers will help participants reach
the rooms: after the plenary session, volunteers will di-
rect participants along the way, with signs pointing to the
conference.
Below, you will find a scheme indicating the rooms for
each conference/module/workshop scheduled between
June 18th and 20th.
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Useful Information

Modules and Conferences Thursday, June 19th Friday, June 20th Saturday, June 21stSessions Languages Wednesday, June 18th

Aquaculture Teatro della Regina,
piazza della Repubblica - Cattolica
9.00 - 18.00

Teatro della Regina,
piazza della Repubblica - Cattolica
9.00 - 13.00

Facoltà Economia e Commercio
Faculty of Economics - Aula Est 
11.15 - 13.00, 16.30 - 18.30

Facoltà Economia e Commercio
Faculty of Economics - Aula Est 
9.00 - 18.00

Teatro della Regina,
piazza della Repubblica - Cattolica
9.00 - 13.00

Organic Aquaculture English/Italian

Workshop on sustainable fishery English/Italian

English/Italian

Teatro della Regina,
piazza della Repubblica - Cattolica
14.30 - 18.00

Cultivating the future based on 
Science - SCIENTIFIC RESEARCH TRACK 
2nd ISOFAR Scientific Conference 

Cultivating the Future in the  Mediterranean - ABM

Research Track 1 English Facoltà Economia e Commercio
Faculty of Economics - Aula Est 
11.15 - 20.00

Facoltà Economia e Commercio
Faculty of Economics - Aula Ovest
11.15 - 13.00, 16.30 - 18.30

Facoltà Economia e Commercio
Faculty of Economics - Aula Ovest
9.00 - 18.00

Research Track 2 English Facoltà Economia e Commercio
Faculty of Economics - Aula Ovest
11.15 - 20.00

Sala Redecocca
11.15 - 13.00, 16.30 - 18.30

Sala Redecocca
9.00 - 18.00

Research Track 3 English Sala Redecocca
11.15 - 20.00

Sala Vecchio Oratorio
11.15 - 13.00, 16.30 - 18.30

Sala Vecchio Oratorio
9.00 - 18.00

Research Track 4 English Sala Vecchio Oratorio
11.15 - 20.00

Camera del Lavoro CGIL/Workers Union
Chamber - Sala Corassori 
11.15 - 13.00, 16.30 - 18.30

Camera del Lavoro CGIL/Workers Union
Chamber - Sala Corassori 
9.00 - 18.00

Research Track 5 English Camera del Lavoro CGIL/Workers Union
Chamber - Sala Corassori 
11.15 - 20.00

Parco Novi Sad - Poster room 
14.30 - 16.00

Poster Session English

Auditorium Fondazione Marco Biagi (FMB)
9.00 - 18.00

English/Italian

Biodiversity Camera di Commercio/ Chamber of
Commerce - Sala Leonelli 
11.15 - 19.30

English/ItalianClimate Changes - Workshop Auditorium Fondazione Marco Biagi (FMB)
11.15 - 18.00

Congress Timetable

6

7

55

5

11

9

3

5

5

11

9

3

1

5

5

11

9

3

7

(Beside the Conference Venue names, you can find a number referring 
to the location of each rooms in the map that you find at the end of this brochure)
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Useful Information
Modules and Conferences Thursday, June 19th Friday, June 20th Saturday, June 21stSessions Languages Wednesday, June 18th

Defending the group Certification concept: lobbying and advocacy strategies 
towards the US and the EU - IFOAM Session

English Facoltà di Giurisprudenza
Faculty of Law - Aula II
14.30 - 18.00

Education

European Consortium of Organic Animal Breeding (EcoAB) - Workshop

Camera di Commercio
Chamber of Commerce - Sala Leonelli
11.15 - 13.00

General Education 
to Health: Plenary

English/Italian

Camera di Commercio
Chamber of Commerce - Sala Leonelli
14.30 - 16.45

General Education
to Health

English/Italian

Camera di Commercio
Chamber of Commerce - Sala Leonelli
16.45 - 20.30

Workshop on Organic 
Public Catering

English/Italian

Camera di Commercio
Chamber of Commerce - Sala 50
14.30 - 18.00

Workshop on Education: farmers’
school, vocational training 
and higher education

English/Italian

English Facoltà di Scienze della Terra
Faculty of Earth Science  - Aula E
18.30 - 20.00

Food security / Sovereignty Fondazione San Carlo - Teatro
14.30 - 18.30

English

Genetic Engineering and Genetically Modified Organisms, including 
nanotechnologies - Workshop

Facoltà di Giusrisprudenza
Faculty of Law - Aula Magna
9.00 - 13.00

English

Global organic  data collection - Workshop English Fondazione San Carlo - Sala Conferenze
18.30 - 20.00

Global voice for Organic - IFOAM session English Fondazione San Carlo - Sala Conferenze
14.30 - 16.00

Goverments' support policies for Organic Agriculture Auditorium Fondazione Marco Biagi (FMB)
11.15 - 18.30

English/Italian

IFOAM Working with UN Agencies Palazzo Carandini - 11.15 - 13.00English
International Cooperation 
for Development 

International Cooperation for 
Development and Organic Agriculture
including IFOAM session 
"Development Options for Countries
with an Emerging Organic Sector"

Baluardo della Cittadella
11.00 - 18.00

International Cooperation for 
Development and Organic 
Agriculture - Poster exhibition

Piazza Matteotti

Markets Camera di Commercio / Chamber of
Commerce - Sala Leonelli
9.00 - 10.45

Organic Markets: Plenary English/Italian

Camera di Commercio / Chamber of
Commerce - Sala Panini
11.15 - 18.00

Organic Markets: Certification and
Standard including the session 
"Reducing Organic Trade Barriers"

English

Camera di Commercio / Chamber of
Commerce - Sala Leonelli
11.15 - 18.00

Mainstream Market English/Italian

Camera di Commercio / Chamber of
Commerce - Salette 1,2,3
11.15 - 16.00

Short supply chain and local markets English

Camera di Commercio / Chamber of
Commerce - Salette 1,2,3
16.30 - 18.00

Regional Organic Standards 
in East Africa and the Pacific - 
IFOAM Session

English

Camera di Commercio / Chamber of
Commerce - Sala 50 - 11.15 - 13.00

PGS Sessions English

15

6

15

6

6

6

6

6

6

6

6

6

14

7

13

10

14

2

16

14
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Modules and Conferences Thursday, June 19th Friday, June 20th Saturday, June 21stSessions Languages Wednesday, June 18th

Camera di Commercio
Chamber of Commerce - Sala 50
14.30 - 16.00

Participatory Guarantee 
Systems Workshop - IFOAM Session

English

Camera di Commercio
Chamber of Commerce - Sala 50
16.30 - 18.00

Organic Guarantee Systems - 
IFOAM Session

English

Nanotechnology - Workshop Facoltà di Giurisprudenza
Faculty of Law - Aula II
14.30 - 18.00

English

Natural Cosmetics Terme della Salvarola/Salvarola Spa
9.00 - 18.30

English/Italian

Organic Practices and Innovations Organic Practices and Innovations English Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
11.15 - 13.00

Organic Practices and Food 
Quality Systems

English Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
14.30 - 16.00

Organic Practices and 
Certification/Regulations

English Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
16.30 - 18.00

Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
11.15 - 13.00

Organic Practices and 
Peast Disease Management

English

Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
14.30 - 16.00

Organic Practices and 
Livestock/Animal Welfare

English

Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
16.30 - 18.00

Organic Practices and 
Production Performances

English

Open space for Organic 
Practices and Innovation

English Facoltà di Giurisprudenza
Faculty of Law - Aula Magna
18.30 - 20.00

Workshop on Animal Breeding
and Homeopathy

English Facoltà di Scienze della Terra
Faculty of Earth Science - Aula E
16.30 - 18.00

Presentation of EU supported research projects English Palazzo Carandini
14.30 - 18.00

Presentation of Organic Food Retailing Report Europe 2008 English Fondazione San Carlo - Sala Conferenze
11.30 - 12.30

QLIF workshops Baluardo della Cittadella
11.15 - 16.00

WK 1 Product quality in organic and 
low input farming systems

English

Baluardo della Cittadella
16.30 - 20.30

WK 2 Safety of foods from organic 
and low input farming systems

English

Fondazione San Carlo - Teatro
9.00 - 13.00

WK 3 Performance of Organic and 
low Input Crop Production Systems 

English

Fondazione San Carlo - Sala Conferenze
9.00 - 13.00

WK 4 Performance of organic and 
low input livestock systems: a matter 
of sound design?

English

Fondazione San Carlo - Teatro
14.30 - 18.00

WK 5 Resource efficiency of organic 
and low input systems in comparison 
to intensive agriculture

English
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Thursday, June 19th Friday, June 20th Saturday, June 21st

Research Vision for Organic Food and  Farming English Palazzo Carandini
11.15 - 13.00

Social Justice Camera di Commercio
Chamber of Commerce - Sala Panini
11.15 - 18.30

Social Justice and Organic Agriculture

Camera di Commercio
Chamber of Commerce - Sala Leonelli
15.30 - 18.00

Social Justice – Open Forum 
for Discussion and Action Planning

English

Study Tour in protected/re-naturalized areas Mirandola
7.00 - 15.30

English/Italian

Viable seeds for Organic Agriculture Facoltà di Giusrisprudenza
Faculty of Law - Aula Magna
14.30 - 18.00

English

WOMEN and Organic Agriculture English/Italian Camera di Commercio
Chamber of Commerce - Sala Panini
11.15 - 18.00

7372

Useful Information

Wednesday, June 18thLanguagesSessionsModules and Conferences

English/Italian

13

6

6

6

15
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4. LUNCHES AND COFFEE BREAKS

All refreshments and food provided will be prepared from organic
ingredients.

4.1 Lunch and Coffee Breaks in Modena
Lunch (from 13.00 to 14.30) will be given in the Tent at the Novi Sad
Park (venue of the plenary sessions and of the closing ceremony).
There will be a “light lunch” or rather a pocket lunch made only with
organic products and, as much as possible, produced in the region.
The lunch will be in a box that can be composted. Therefore, after
eating, the participants will be able to throw both the leftovers and
the container in the organic wastebasket.
The types of lunches offered are: regular, vegetarian, vegan.
Participants have indicated their choice upon registration. If
participants change their mind, or did not make such choice, they
should address the registration desk.
Participants should show their pass (indicating their choice) to the
staff distributing the meals. 
Coffee breaks are scheduled from 10.45 to 11.15 and from 16.00 to
16.30. The coffee break is also at the Novi Sad Park Tent. Apart from
these hours, it is still always possible to go to the Tent for a good
(organic) coffee or refreshment.

4.2 Lunch and Coffee Breaks in Carpi
Organic Fibers and Textile Conference

After the “Fashion and Ethics of responsibility” session, an aperitif is
scheduled (around 19.30) in the St. Rocco yard, next to the St. Rocco
Auditorium (conference venue). 
On Tuesday, lunch and coffee will also be served there.

4.3 Lunch and Coffee Breaks in Vignola
Organic Fruit Conference

Lunch will be at the Old River Restaurant in Vignola, which is a 5
minute walk from the Vignola Castle, where the conference is held. 
The Coffee Break will be at the Castle.

4.4 Lunch and Coffee Breaks at the Levizzano Castello
Organic Wine and Viticulture Conference

Both lunch and coffee breaks will be inside the Castle.

4.5 Lunch and Coffee Breaks in Cattolica
Conference on Organic Aquaculture

Lunch and coffee will be served at the conference venue, at the
Teatro della Regina in piazza della Repubblica. 

4.6 Lunch and Coffee Breaks in Sassuolo,
Terme della Salvarola
Natural Cosmetics Conference

On June 20th, lunch and coffee breaks will be at the conference
venues.

5. OPENING CEREMONY (JUNE 17th at 17.30)

A splendid opening ceremony will officially inaugurate the Congress
on Tuesday, June 17th, 2008, at 17.30, in the picturesque setting of
Piazza Grande, next to the Modena Cathedral and the Ghirlandina
Tower, both declared UNESCO World Heritage sites. This important
moment will be public and open to everyone. World-famous
scientists and international activists will alternate on the stage,
where they will bring their precious contribution to the works of the
Congress and inspire its contents. The institutional moments will be
complemented by interludes of artistic performances, dance, music
and theater in particular. Artists will not miss a chance to praise the
cultural and traditional aspects of Modena’s land, with particular
attention given to the organic world gathering in Modena.
After an introduction by local authorities, there will be inspiring
speeches by: Gerald Herrmann, Ulrich Köpke, Tewolde Berhan Gebre
Egziabher, Serge Latouche, Robin Lim, Carlo Petrini, Howard-Yana
Shapiro, Vandana Shiva, Alice Tepper Marlin.

6. GALA DINNER

The Gala Dinner will take place in the Tent at the Novi Sad Park,

7574

Thursday, June 19th at 20.30. Modenese and regional organic
delicacies will predominate, giving participants a taste of Modena.
Students of the Orazio Vecchi Music Institute and Du Prè Music
School will accompany the meal, creating a pleasant background of
Jazz and classical music. Participants that registered for Gala dinner
will receive the tickets together with the congress pass. New tickets
may be bought at registration desks as long as they are available.  

7. CLOSING CEREMONY

The closing ceremony is the final moment, when all participants
meet to reflect on the themes covered during the Congress, with
particular emphasis on the Principles of Organic Agriculture. The
lessons arising from this intensive week and from the 4 principles
will be used to identify possible directions for the future. The
ceremony will be hosted by IFOAM President Gerald Herrmann and
will feature Howard Shapiro (Principle of Health), Vandana Shiva
(Principle of Ecology), Frances Moore Lappe’ (Principle of Fairness)
and Tewolde Berhan Gebre Egziabher  (Principle of Care). ISOFAR
Vice-President Urs Niggli and Vice-President of the Committee on
Agriculture in the European Parliament Friederich Wilhelm Graefe
zu Baringdorf will also participate.

8. ORGANIC MENU

Restaurant members of the “Consorzio Modena a Tavola” and other
local restaurants in Modena offer a wide range of dishes and organic
menus, especially created for the Congress. The number of
restaurants in the region being able to offer these organic menus has
increased thanks to special training courses for chefs, restaurateurs,
pizza-makers and hotels, supplying information about organic
ingredients, their transformation and conservation, and also about
the most economical use of energy resources in kitchens, ‘pizzerie’
and hotels. The results of these courses have been seen in a strong
commitment from those who work and live the local area, producing
not only a unique welcoming gesture for the Congress participants,
but also in an enrichment of organic cuisine for local consumers. An

unforgettable memory of a unique event.
The complete list of restaurants will be given to all Congress participants.
Promoters: Consorzio Modena a Tavola, Consorzio ModenaBio 2008, Ascom Confcommercio Mo-
dena, Iscom formazione, Provincia di Modena, AIAB Emilia-Romagna, FIPE, Federalberghi, ALMA,
Hera, Punto 3.

9. EMISSION CALCULATIONS

Participants of the IFOAM Organic World Congress will have the
opportunity to compensate for the amount of CO2 produced by their
journey to and from Modena – thanks to “Foreste Per Sempre
(Forests Forever) - GEV Modena NGO”, involved in a project aimed
at saving Costa Rican forests, and the buying of new land to re-
forest.
The Forests Forever volunteers will be located at the registration
desk for the duration of the Congress, and will calculate the quantity
of CO2 produced by every participant due to the means of transport
used to reach the Congress, and will collect the amount necessary
to compensate this emission, giving information about re-foresting
and forest protection projects which will benefit from the donations.
The procedure used to calculate these emissions and their
compensation is fixed by the Kyoto Conference parameters. 
For all other emissions the amount of compensation - ¤5.00
included in the registration fee – will be dedicated to reforesting
projects in Costa Rica and in the Province of Modena – River Secchia
Park – which will guarantee the sequestration of CO2 equal to that
produced by the organization of the Congress. 
The ecological organization of the Congress, as well as following
the principle of compensation, will also follow:
• The principle of coherence: where possible, products 

deriving from Organic Agriculture will be used;
• The principle of impact reduction: sustainable mobility 

choices will have priority, waste reduction and proper 
management will be pursued, maximum energy 
consumption efficiency will be studied and use of certified
ecological quality products and services will be preferred.

During the Congress, the Hera Group will organize a big “Ecofest”
for waste sorting, where everyone will speak, act and sort together.
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DUOMO E TORRE GHIRLANDINA

PALAZZO COMUNALE

PALAZZO DEI MUSEI

PALAZZO DUCALE

PALAZZO SANTA MARGHERITA

PALAZZINA DEI GIARDINI PUBBLICI

TEATRO COMUNALE (PAVAROTTI)

TEATRO STORCHI

SINAGOGA
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MODENA HIGHLIGHTS

Hotels and B&B
city center

1
***** REAL FINI SAN FRANCESCO
Rua Frati Minori, 48- tel. 059 2057511
oppure Booking Center 800-306999

2
**** CANALGRANDE
C.so Canalgrande, 4/6
tel. 059 217160

3
**** CENTRAL PARK
V.le Vittorio Veneto, 10
tel. 059 225858

4 *** BEST WESTERN LIBERTÀ
Via Blasia, 10 - tel. 059 222365

5 *** CERVETTA 5
Via Cervetta, 5 - tel. 059 238447

6 *** ESTENSE
Via Berengario, 11 - tel. 059 219057

7
*** EUROPA
C.so Vittorio Emanuele II, 52
tel. 059 217721

8 *** LA PACE
Via Paolo Ferrari, 47 - tel. 059 244304

9
*** MILANO
C.so Vittorio Emanuele II, 68
tel. 059 223011

10
*** PRINCIPE
C.so Vittorio Emanuele II, 94
tel. 059 218670

11 *** STELLA D’ITALIA
Via Paolo Ferrari, 3 - tel. 059 222584

12 ** SAN GEMINIANO
Via Moreali, 41 - tel. 059 210303

13 ** SAN MARINO
Via Vignolese, 26 - tel. 059 306158

14 * MODENA
Via Ramazzini, 59 - tel. 059 223634

15 * LOCANDA DEL SOLE
Via Malatesta, 45 - tel. 059 214245

16
OSTELLO DELLA GIOVENTÙ
SAN FILIPPO NERI
Via Sant’Orsola, 48 - tel. 059 234598

17
B&B ANGOLINO DEL RIPOSO
Via G.B. Amici, 22
cell. 339 7391226 - 347 4276753

18
B&B CENTRO STORICO E VIALI
Via Piave, 3 - tel. 059 219908
cell. 338 4762558

19
B&B DA ANGELA
Rua Muro, 93 - tel. 059 217745
cell. 338 3256947

20 B&B IL ROMITORIO
Rua Pioppa, 2 - tel. 335 8395454

21
B&B MATER DEI
Via Rua Frati Minori, 26
tel. 059 224241

22
B&B SIGONIO
Via Carlo Sigonio, 200
cell. 333 3687573

23 RESIDENCE GALLUCCI
Via Gallucci, 33 - tel. 059 220982

Congress venues – city center

1
IFOAM OWC (registration, plenary,
gala dinner) Parco Novi Sad
entrance from Via Berengario – Modena

2 Baluardo della Cittadella
Address: Piazza Tien An Men, 5

3 CGIL Camera del Lavoro (Workers Union Chamber)
Salone Corassori Address: Piazza Cittadella, 36

4 Sala A Gradoni – Struttura Protetta
Address: Via Cialdini, 2

5

Facoltà di Economia e Commercio
(Faculty of Economics)
Aula Magna Est – Aula Magna Ovest
Address: Viale Berengario, 51

6
Camera di Commercio (Chambers of Commerce)
Sala Leonelli - Sala G.Panini - Sala 50 - Saletta 1
Saletta 2 – Saletta 3 Address: Via Ganaceto, 134

7
Fondazione Marco Biagi
Auditorium – Saletta 25 – Saletta 35
Address: Viale Storchi, 2

8 La Tenda
Address: Viale Monte Kosika, 95/s

9 Sala del Vecchio Oratorio – Palazzo dei Musei
Address: Viale Vittorio Veneto, 5

10
Facoltà di Scienze della Terra
(Faculty of Earth Science) Aula E
Address: Largo S.Eufemia, 19

11 Sala Redecocca
Address: Piazzale Redecocca, 1

12 Istituto d’Arte Venturi – Sala delle Dame
Address: Via dei Servi, 21

13 Palazzo Carandini
Address: Via dei Servi, 5

14
Fondazione San Carlo
Teatro San Carlo – Sala Conferenze
Address: Via San Carlo, 5

15 Facoltà di Giurisprudenza (Faculty of Law)
Aula Magna – Aula II Address: Via Università, 4

16 Piazza Matteotti

17 Piazza Pomposa

18 Modenatur offi ce
Address: Via Scudari,10

Meeting points

1 Piazza Roma

2 Train station (Stazione centrale)

3 Parco Novi Sad - OWC venue 
(tribune side)

M o d e n a  c i t y  c e n t e r
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Modena bus station
(autostazione)

Monte Kosica FS
(near the train station)

Largo Garibaldi

Suggested AerBus stops in Modena:

tr
ac
ce
.c
om

210x297_4Copertina_CongressHandbook:Layout 1  3-06-2008  9:31  Pagina 3




