
 

 

OENOBIO UNITO SUMMER SCHOOL 

 

Biodiversity and Sustainability in Vineyard and Winery System 

 

3rd OENOBIO SUMMER SCHOOL  : 28th June – 10th July 2021 

 

The Summer School will be organized in 2 parts: 

- First part, from Monday June 28th until Saturday July 3rd: online lectures in streaming (2 lectures per 

day, one in the morning and the second in the afternoon) from Monday to Friday. On Saturday July 

3rd a partial test about the lectures, with the MOODLE platform.  

- Second part, in presence, from Monday July 5th until Saturday 10th: wine tasting at Asti branch of 

University of Turin (Uni-Astiss, Asti University Center for Advanced Studies - Piazzale Fabrizio De 

Andrè) and visits leaving from that building.  On Saturday morning July 10th, final test, in presence.  

- Students outside the University of Turin may arrive in Asti on Sunday 4th. There is an agreement with 

the Hotel Palio, in the city Center, quite close to the ASTISS building: for the students the price will 

be 35 € per night in double room, with breakfast; the single room will be 50 € per night 

(https://www.hotelpalio.com/ Via Cavour, 106). The hotel has a restaurant with a fixed price of 15 € 

for a meal. 

https://www.hotelpalio.com/


PROGRAMM 

 

Monday 28 June 

- 10:00-12:00 Dr. Anne HUBERT (Vignerons Bio Nouvelle Aquitaine): “Economical context of organic 

wine in France and in the world” [link: 

https://us02web.zoom.us/j/88394570785?pwd=OThrdjljRkZ1anRjaGpGbU1wN2Z6dz09] 

- 14:00-16:00 Prof. Joan-Miquel Canals (Univ. Tarragona): “Barrel ageing of organic wines” [link: 

https://teams.microsoft.com/l/meetup-

join/19%3ameeting_MDZiMWY0NWItZGZhZi00NWUxLWFlY2EtMTkxNWZiYzBiOThm%40

thread.v2/0?context=%7b%22Tid%22%3a%22f311296b-3e82-4c4e-82a9-

a8e403a42b11%22%2c%22Oid%22%3a%226b92c927-cdf0-404d-86fa-

8b6763b32db8%22%7d ] 

Tuesday 29 June 

10:00-12:00 Prof. Arina Antoce (Univ Bucharest): "International Organic Winemaking Context and 

Implications for Organic Products in Romania" [Link: 

https://us02web.zoom.us/j/4355073840?pwd=T1FzOVBnVTIxNEZPblFKVDc4MkxBZz09] 

- 14:00-16:00 Prof. Jaume Gené-Albesa (Univ. Tarragona): "Digital marketing in the frame of organic 

wines" [link: https://teams.microsoft.com/l/meetup-

join/19%3ameeting_MzkwMjNjNjgtZDAxMy00MTA5LTkxNTYtMDJjNGQ1ODQ3ZWFl%40thread.v2/

0?context=%7b%22Tid%22%3a%22f311296b-3e82-4c4e-82a9-

a8e403a42b11%22%2c%22Oid%22%3a%22450f9e76-19da-4e3b-8c3f-52a6ed3314fe%22%7d] 

Wednesday 30 June 

- 10:00-12:00 Randolf Kauer, Johanna Döring & Yvette Wohlfahrt (GU) Practical ways to preserve and 

enhance biodiversity in organic viticulture [link: https://bbb-srv.hs-gm.de/b/woh-igw-s4w-adm] 

- 14:00-16:00 Dr. Stéphane BECQUET (Vignerons Bio Nouvelle Aquitaine)  “Regulation of organic 

winemaking and desire to reduce inputs in oenology” [Link: 

https://us02web.zoom.us/j/85975967012?pwd=NjVGclZhbytIOXhXN2g1eVlEbmlJUT09] 

Thursday 01 July 

- 08:00-10:00 Prof. Pierre-Louis Teissedre (BDX):  "Wine quality production and sustainability in the 

frame of biodiversity ». [link: https://u-bordeaux-

fr.zoom.us/j/89197981940?pwd=aUFVTU9zWEI1T0xtcXM5Q1g0SVFSdz09] 

- 10:00-12:00 Georg Meißner (GU) Biodynamic viticulture as a holistic sustainable system 

Friday 02 July 

- 10:00-12:00 Dr. Petra Neuber (ECOVIN)- “Monoculture viticulture - how to sustainably increase 

biodiversity”  [link : 

https://us02web.zoom.us/j/81834359996?pwd=R3ovclVGRzBzc2xnYjZITHlkVlpIZz09 

            Meeting-ID: 818 3435 9996; Kenncode: 240032] 

- 12:00-14:00 Dr. Nashidil Rouiai (BDX):  "Wine tourism in support of biodiversity  in the 

vineyards » [link: https://u-bordeaux-

fr.zoom.us/j/82722730616?pwd=YzZTN2hGRXRyU2R3WFdqMWFQNFN2Zz09] 
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Saturday 03 July 

- 09:10-12:00 Online first test 

Sunday 04 July 

- Arrival students and teachers at Asti 

Monday 05 July  

- 09:00 Leaving ASTISS by bus. Accompanying Prof. Vincenzo Gerbi and/or Prof. Simone Giacosa 

- 09:30 Arriving at Castelboglione, visit ARALDICA Vini, wine tasting 

- 12:30 Leaving ARALDICA to San Marzanotto 

- 13:15 Arriving San Marzanotto. Visiting organic farm Rovero. Buffet offered by the farm  

- 14:30 Visiting the organic farm Fratelli Rovero: vineyard, winery, discussion with owners 

- 17:00 Return to ASTISS 

Tuesday 06 July 

- 08:30 Leaving ASTISS by bus. Accompanying Prof. Alessandra Ferrandino 

- 09:00 Arriving at Castiglione Falletto, Visiting Terre del Barolo 

- 14:30 Arriving in La Morra. Visiting Cantine Erbaluna. Accompanying Prof. Vincenzo Gerbi and/or 

Luca Rolle 

- 16:30 Alba – Visiting Viticulture and Enology branch of University of Turin. Possible wine taste 

- 18:00 Return to ASTISS 

Wednesday 07 July 

- 08:30 Leaving ASTISS by bus.  Accompanying Prof. Vittorino Novello 

- 10:00 Arriving at Cuceglio, Erbaluce area, visiting Tenuta Roletto, vineyards, winery 

- 12:00 Wine tasting 

- 14:00 Leaving Cuceglio to Piverone 

- 15:00 Arriving at Piverone. Visiting Cantina della Serra. Tasting Erbaluce organic wines 

- 17:00 Leaving to Astiss 

Thursday 08 July 

- 09:00 Astiss- Tasting organic wines from Germany. Dr. Lara Pschorn (GU) and Dr. Anne Meyer 

(ECOVIN)  

- 11:00 Astiss – Tasting organic wines from France. Dr. Anne Hubert and Dr. Stephane Becquet 

- 14:00 Astiss – Tasting organic wines from Romania. Dr. George Adrian Cojocaru, Prof. Arina Antoce, 

Prof. Ioan Constantin Namolosanu  

Friday 09 July 

- 08:00 Leaving ASTISS by bus. Accompanying Prof. Silvia Guidoni 

- 09:00 Arriving at Monforte d’Alba. Visiting vineyards and Conterno Winery. Wine tasting. 

- 16:00 Leaving to Astiss 

Saturday 10 July 

- 09:00 ASTISS – Final Test  

- 10:30 Final discussion 

- 12:00 Farewell 

  



ACCESS TO MOODLE PLATFORM 

Each student and teacher will have a personal Login and password 

These steps must be followed every time you want to access the Moodle course 

1- Access to the e-learning site with the following link 

https://elearning.unito.it/samev/internal_login.php 

 

2 - then access the Moodle course “OENOBIO UNITO 2021 SUMMER SCHOOL”  by 

  A – Link: 

   https://elearning.unito.it/samev/course/view.php?id=1670 

  OR 

  B -  Select DASHBOARD option under “user name” menù  

 

VISITS 

- Before entering the bus, all participants have to sign an auto-declaration about Covid and 

given to the bus driver 

- The students have to sign the presence sheet, in the morning and in the afternoon 

- If participants exceed the maximum number for the busses, some accompanying person 

should follow the bus with the car  

- For the visits of 6th and 9th July participants should provide some food for lunch 

 

 

https://elearning.unito.it/samev/internal_login.php
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