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Journeys to the roots of the _
good flavour as chance for
regions off the tourism stream

¢ - Slow Food and Slow Travel asa  “W¥/

successful model for Carinthia

Eckart Mandler

www.slowfood.travel
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http://www.slowfood.travel/
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@U Slow Food’

Slow Food Travel

ALPE ADRIA KARNTEN

Slow Food worldwide CHOOSE YOUR LOCATION -

1000000 Supporters
100000 Members
4930 Ark of Taste products

2400 Food communities
3110 Gardens in Africa
1500 Convivia
570 Presidia

160 Countries

Workshop_ 29.03.2023 2



e
Slow Food - a global food movement 5§y o

Travel
in 160 countries with a variety of
projects and campaigns

Our topics and campaigns Our network and projects

- S e ) o il 5 £
y 2 . 2
. SLOW FISH CARIBE SLOW FOOD YOUTH
SEEDS AND GMOS FOOD FOR CHANGE FOOD WASTE FOOD AND HEALTH SLOW MEAT NETWORK
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more informations: Slow Food"

Travel

WWW.SIOWfOOd.Com ALPE ADRIA KARNTEN

@ﬁ o o JOINUS GET THE NEWSLETTER
Slow Food

HOME | ABOUTUS | OURNETWORK | WHATWEDO | THEMES | ACT | RESOURCES |

DOWNLOAD -

THE REGENER-  oueuns

ACTION TOOLKIT ey,

The actions you can take to regenerate the world around you

¥ 3 CALL FOR APPLICATION: Slow
-~ Food RegenerAction Program:
—. how to reshape our food systems

1 o SLOW FOOD REGENERACTION The Slow Food Europe office is proposing an
Our choices will PROGRAM: HOW TO RESHAPE online training titled “Slow Food RegenerAction

OUR FOOD SYSTEMS Program: how to reshape our..

reverberate for

hundreds,
even thousands,

Workshop_ 29.03.2023 4
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Slow Food®

Travel
ALPE ADRIA KARNTEN

en/Carinthia

Slow Food Carinthia -
What do we do?

0, in the heart of the Al

Slow Food Carinzia~
Cosa facciamo?

purs Stow ¢
ftineranies. Wi

0 del propri programe
Cid che focc

ir tun, fordert di »
aften in den Darfern und Regionen
hmen Sie

len Wurzeln des

@ mwwaerncen.at

i
‘4 Slow Food Travel o=
Marktplatz
Mmelkarmn saualm
»»'®

»r®
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St. Paul
Vélkermarkt »» \( A
e
FLOPEINER SEE Koralm
Slow Food Travel
“‘ Lavanttal
v = YM Y \» Vit Sl Food Caraias

@ 3 Nachte / nights / nottl
@ 3 siow Food Dinner
@ 3 Slow Food Experiences

Karawanken

& frum | & € 380,00

Programm nur auf Anmeldung!
Slow Food Guide auf Anfrage
Progrommes on request.

@y Stow Food Villages

Slow Food Karnten
b = info@kaernten.at
" +43 463 3000 5
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Where slow food travel begins ... Travel

ALPE ADRIA KARNTEN
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Slow Food®
Where did Slow Food Travel begin? Travel

Lesachtal & Gailtal:

e two small alpine valleys
in Carinthia close to the
border with Italy in the
north;

e very original landscapes %
of the Alps;

Workshop 29.03.]
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Why was Carinthia the first region to Slow Food’

Travel

implement the Slow Food Travel project?

Small farms in mountainous
valleys

Good cooperation between
tourism and agriculture

many international guests who
spend their holidays in Carinthia

Carinthia’s Policy and tourism
organisation promote Slow Food

Carinthia is committed to
sustainable tourism
development, where food plays
a central role

Workshop 29.03.2023
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What were the requirements for Slow Slow Food

Travel

Food Travel in Carinthia?

* People who produce
good and clean food

* Intact natural
landscapes with
sustainable
management

* Cooperation between
farmers, cooks and
restaurateurs

Workshop 29.03.2023



O
Slow Food Travel needs the heroes  ®lov Food

Travel

Of gOOd flavou rS ALPE AIA KARNTE

Hans Steinwender, Bacon

* Food producers (farmers)
 Food artisans,
Bakers, breweries,
butchers, etc.
* Gastronomy, restaurants;

 Accommodations (hotels,
inns, holidays on farms);

Workshop 29.03.2023
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Slow Food Travel needs the heroes  ®low Food

Travel
Of gOOd flavou rs ALPE ADRIA KARNTEN
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SIOW)FOO(f
What were the challenges? Travel

ALPE ADRIA KARNTEN
e Search for suitable and interested  hannes mitter, slow Food
farmers and food craftsmen Hotel ,Zur Forelle’; Weisse |

* Many discussions and workshops
with partner companies

* Creating a Slow Food convivium,
a strong community

* Elaboration of an action guideline

Workshop 29.03.2023 12
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Slow Food®
What were the challenges? _ Travel
* Development and
introduction of criteria for
participation in the Slow Food
Travel project @Df
Slow Food®

e Building a professional Travel

organisation
Guidelines

* Financing - money for
implementation

Handbuch & Leitlinien

Version 1.0 - Juni 2016

e sustainable, long-term
support of the project

Workshop 29.03.2023 13
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Slow Food®

JOINUS> oo 1o

’—% "
=~ Slow Food Foundation S
@;} for Biodiversity =

HOME | ABOUTUS

WHATWEDO | OURTHEMES | GETINVOLVED | MULTIMEDIA | CONTACTS

T

https://www.fondazioneslowfood.com/en/what-we-do/slow

Home » What We Do » Slow Food Travel

What We Do

Slow Food Cooks’ Alliance
Earth Markets

Slow Food Resilience Fund
Slow Food Gardens in Africa
Slow Food Presidia

Ark of Taste

What is the Narrative Label?
Other projects

Slow Food Travel

Slow Food Travel

Behind every place lie stories, gastronomic traditions,
artisanal flavors and time-honored practices, preserved by
women and men whose identities and cultures have been
constructed over centuries. Every gastronomic tradition
can become a unique tourism experience.

Slow Food Travel offers a new model for tourism, made up of
meetings and exchanges with farmers, cheesemakers, herders,
butchers, bakers and winegrowers who, along with the chefs who
cook their products, will be the narrators of their local areas and
unique guides to the local traditions.

Slow Food Travel offers Incal areas the chance to develop

their potegfia| a5, guality gastronomic

14
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SIOW‘FOO(f
How was the project implemented? Travel

ALPE ADRIA KARNTEN

* Responsible for the project
is @ working group

* Financing with funds from
the Federal Ministry of
Economics and Agriculture,
the province of Carinthia,
tourism organisations,
municipalities and partner
companies (farmers, hotels)

* Central booking office in the
tourist region

e active advertising and
communication

Workshop 29.03.2023
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Slow Food®

Travel

ALPE ADRIA KARNTEN

Slow Food Travel Experiences 2023

26 experiences, > 150 dates, 400 bookings

16
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Slow Food®

Travel
ALPE ADRIA KARNTEN

How was the project implemented?

Articles in newspapers, magazins, ...

KARNTEN: Slow Food Travel im Nachbarsland

Yom Steme-Hotel zZum Schnecken—Restaurant

Samstag, 20. Auguse 2020 Sdjweizer Baner
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Why did the Slow Food Travel project Slow Food'

Travel

in Carinthia become a showcase

project?

exemplary cooperation
between all Slow Food
Travel partners

professional organisation
a good budget

Commitment of the Slow
Food Travel partners

Passion and love for work
Courage to cooperate

Workshop 29.03.2023
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Why Carinthia benefits from the Slow Slow Food’

Travel

Food movement today?

* growing interest in Slow
Food

e Regional food is becoming
more important

* Regional food artisans are
becoming more important

* Exchange of experiences
with other SF organisations

Workshop 29.03.2023
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(Slow)Food tourism becomes a Slow Food’

Travel

worldwide travel experience |

* People want to learn
more about the food of a
region, about cooking
habits, rituals and the
taste of a landscape

* Culinary tourism offers
opportunities for more
sustainable tourism

* Promoting regional food-
cycles and the strengths
of small farms

Workshop 29.03.2023
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Slow Food®
What are the next steps in Carinthia? Travel

ALPE ADRIA KARNTEN

Carinthia should become
an attractive destination
where food and the
quality of food become
an essential motive for
travel to the country at
the crossroads of three
cultures and three
countries.

Workshop 29.03.% :
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Slow Food®

My summary Travel

ALPE ADRIA KARNTEN

Slow Food Travel needs the
heroes of good taste.

Slow Food Travel needs a
strong community.

Slow Food Travel also
needs a budget.

Slow Food Travel needs
networking with tourism.

Slow Food Travel needs
communication and
marketing.

Workshop 29.03.2023 22



Information Slow Food Travel Alpe Adria Karnten
www.visitcarinthia.at

www.slowfood-kaernten.at @D’
Slow Food"
s Travel

ALPE ADRIA KARNTEN

STOW FOODTRAVELALPE =,
ADKEA CARINTHIA =
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