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Quality of Biodynamic olives and olive oil 
 

 
 
 
 

Airport Lamezia 
Terme 

Airport Bari 
To the Hotel 

 
 

20:30 

Monday 15th April 2019 
 

Minisci will help us to find the way from the airport to the hotel 
  

https://www.saliceclubresort.com/ 
 

Antico Frantoio Minisci – welcome dinner 
 

9:00 
 
 
 
 

Tuesday 16th April 2019 
Meeting in the packhouse of La Molazza in Corigliano Calabro, Plane of 

Sibari in Calabria Region. 
 

Welcome by Minisci Family. 
Coffee to start the meeting and short introduction round. 

 
Raffaele Sacchi speaks about the olive oil processing cycle. 

 
10:00 – 11:30 

 

 
Testing Biodynamic olive oils. 

Each participant is kindly asked to bring their own olive oil:  
sensoric description of quality of olive oil (O.N.A.O.O. https://onaoo.it ) 
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11:30 – 12:30 Stories from the past – Stories of an old farmer  
 

12:30 – 14:00  Lunch break 
 

14:00 – 16:30 
 
 

 
Visiting of biodynamic farms in Sibari’s Plane. ( Citrea loc. – Olives and 

Compost ) 
Mario Rizzo agronomist  
Angelo Minisci - Owner 

 
17:00 – 19:00 

 
Coming back to the packhouse La Molazza 

 
 Exchange about the best practices managing the biodynamic olive 

orchard.  
 

20:30 Antico Frantoio Minisci – Dinner 
 

 
09:00 – 13:00 

 

Wednesday 17th April 2019 
Meeting in 2 different farms 

Carlo Noro 
Aspects of working with the BD preparations in the olive orchard. 

 
13:00 – 14:30   Lunch break 
14:30 – 15:30 La Molazza:  

Maria Grazia Minisci - The marketing of biodynamic olive oil 
Alberto Bua - The importance of communication on biodynamic extra vir-

gin olive oil 
 

15:30 – 17:00 Workshop: Deepening topics of biodynamic olive growing.  
 

17:00 – 17:30  
 

Break 
 

17:30 – 18:30 
Presentations from the small groups. 

 
 

18:30 – 19:00 
 

Closing words from the participants 
20:30 Antico Frantoio Minisci - Dinner 
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09:00 

 
11:30 

 
 

13:00 
 
 

14:00 – 17:00 

Thursday 18th April 2019* 
Sibari – Sibari’s digs - ancient Greek colony 
 
Corigliano - with its Ducal Castle of medieval origin (XI-XII century) and the 
church of San Pietro. 
 
Lunch break 
 
 
Hills of Sibari’s Plane  
 
San Demetrio Corone (area with the highest intensity of olive trees in Italy) 
Vaccarizzo Albanese 
San Cosmo Albanese  
 
*More details later 

17:30 Departure for airport 
 
 

PROPOSAL:  
We would like to propose for the dinnes from Monday to Wednesday (3 dinners) as location the old oil 
mill of Minisci family; the chefs of the "Terre del Sole" academy of our territory will let us taste all the 

excellences of our cuisine; the dinners in Frantoio will be cheered up by local musicians. 
 
Link helpful: 
ROSSANO: http://turiscalabria.it/website/?lang=en&categoria=/contacts/&view_type=s&id=166&title=.html 
CORIGLIANO CALABRO: 
http://turiscalabria.it/website/?lang=en&categoria=&view_type=s&id=119&title=corigliano-calabro.html 
SAN DEMETRIO CORONE: 
http://turiscalabria.it/website/?lang=en&categoria=&view_type=s&id=167&title=san-demetrio-corone.html 
SIBARI – PARCO ARCHEOLOGICO: 
http://turiscalabria.it/website/?lang=en&categoria=&view_type=s&id=216&title=parco-archeologico-di-sibari.html 
 
 
 
 
 
 
 
 


