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The plurennial experience in training on GIs  
for professional schools  

and for primary school in Toscana Region 



OUR COMMUNICATION STRATEGY  

We started out from the research entrusted to  

GFK Eurisko to analize our positioning within the 

market of consumers. 

Lack of knowledge about the Toscano extra virgin olive oil  

The need to enable a proper communication 

The importance of developing actions of training 



THE TRAINING FOR THE SCHOOLS 

(Professional and not) 

 Symbol of mediterranean diet  

 Nutrional qualities confirmed since long time 

 Interpreter of territoriality. Stricted link to its own territory. 

 Respect of the enviroment. Sustainable product. 

The meaning and quality of Tuscan extra virgin oilve oil PGI 



SOME EXAMPLES OF  
OUR EFFORCES AND ACTIVITIES 

Partnership with ALMA  

(International School of Italian Cuisine) founded by 
Gualtiero Marchesi. 

 
Training for the students 
 
A publication of recipes with the Tuscan olive oil 

 









COLLABORATION  
WITH COQUIS SCHOOL (Rome) 



TRAINING FOR  

TUSCAN PROFESSIONAL SCHOOLS  

Mille e una DOP  

 

EU project to promote  

the meaning of GIs  

within the territory of 

 European Union 

 



COLLABORATION WITH  
TUSCAN REGION  
 

Professional training for catering institutes 
(IV and V class) 

within regional boundaires 

Usefull to acquire the 
professional credits 



LEARNING AND ENJOING 

MEDOLIVA FAIR 

 

 

Cooking class and demo for the students 

of professional institutes. 

 

Competition with prize. 

In front of a panel of experts. 

 



MEDOLIVA 2010. 

“LECTIO MAGISTRALIS” OF GAETANO TROVATO 

Restaurant Arnolfo Colle Val D’Elsa 



MEDOLIVA 2012. 
COMPETITION “ TUSCAN OIL AND CHEF OF THE 

FUTURE” 



TRAINING FOR FOREIGN STUDENTS  

APICIUS Florence 

International School of Hospitality 

 

ISI Florence 
International Studies Institute  



A NEW WAY OF TASTING 
London April 2015 

Tasting of vegan 

sorbet composed by 

tomato, Tuscan EVO 

and toasted bread. 

 



OUR NEW DEVELOP 

Since 2013 we are supporting and holding 
classes and seminars for primary schools. 

“The consumers of the future”. 

A project aimed at the children (6-8 age) 

A project that wants to communicate: 

 Legality (safeguard of true Tuscan evo PGI) 

 Territoriality (it belongs to its own territory) 

 Health (an healthy product, the basis of a correct diet) 

 Genuineness (olive juice) 



THE GOALS OF PROJECT 

 Education to a conscious consumption 

(training for a correct recognition of a quality oil, through the 

reading of label, mark of Toscano evo. 

 

 Education of food 

(return to a healthier nutrition, made by salubriuos product as 

snack with oil and bread) 

 

 Introduction at tasting of evo and discovering of defects and 
positive attributes. 

 



THE INSTRUMENTS 
(fable-activities) 





SOME DATA OF PROJECT 

 More than 30 schools 

 150 classes 

 Almost 3.000 children 

Some moments with classes and students… 







FINAL CONSIDERATIONS 

 Theese logo guarantee 

Origin and Quality. 

In Italy only approximately 30% knows their meaning 

In the rest of EU solely 15%. 
(data provided by Ministry of Agricultural, Food and Forestry Policies.) 

BUT 



Until today the Community policies in support 
have been important, but we still need more 
efforts towards definite actions, more 
investiments for training and cross information 
for different audience. 

All this for: 

 To increase awareness for consumers about concept as: origin, 
authenticity, quality, protection of an area. 

 To defeat the competion of low price products wich are distant 
to our standard 

 To preserve and emphasis “HOW WELL YOU EAT IN ITALY”. 
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