
FOOD HERITAGE 
RURAL LANDSCAPE 
SUSTAINABLE  

DEVELOPMENT  
GLOBAL APPROACHES  

FOR LOCAL STRATEGIES 

Sharing experiences 

PROGRAM 
 

10 November (CALHETA) 

10h00 Tasting session (organic licors & sweets) -  Pedagogical Farm - Prazeres 

11h30 Tasting session (artesanal beers) - Brewery “Almirante do Atlântico” - Estreito  

13h00 Lunch & Madeiran couscous masterclass - banana plantation of Chef Martins - Arco da Calheta 

16h00 Tasting session (organic Madeira wine) -  Quinta das Vinhas - Estreito 

16h30 “Making organic wine, the Salina recipe of Malvasia di Lipari“ by Salvatore d’Amico 

18h00 Tasting session (local ciders) - “Sidraria” - Prazeres 

 

11 November (FUNCHAL) 

10h00 Madeira wine tasting  (Quinta de Santa Luzia) 

11h00 Working session (Quinta de Santa Luzia) 

12h30 Lunch by Chef Duarte Martins (Quinta de Santa Luzia) 

15h00 Public meeting “Food Heritage, Rural Landscape & Sustainable Development” 

17h00 Fado Session - FATUM 

 

12 November (CÂMARA DE LOBOS / RIBEIRA BRAVA) 

10h00 Madeira wine tasting (Henriques & Henriques Winery) 

11h00 Visit of the fishing port 

12h00 Panoramic teleferic trip 

12h30 Lunch at Fajã dos Padres restaurant 

15h30 Visit of the organic vineard 

16h30 “Malvasia in Euro-Mediterranean civilization” by Otello Fabris 

17h00 Panoramic teleferic trip 

18h00 Visit of the Organic Farm Quinta Leonor (Jardim da Serra) by Manuel Neto 

C D I S A  

SPONSORS  ORGANIZATION 

Reitoria / ESTG 

APPOLLO 


