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on campus

Dining Services
Lunch is served daily while the university is in session and is available to students
who opt in to the meal plan. Meals are balanced and complete, using high-quality
standards for food ingredients. Special dietary requirements, including allergies,
intolerances, and vegetarian preferences, are accommodated.

Placement Office

The university’s Placement Office

helps students transition from uni-

versity life to the professional en-

vironment. Their goal is to match

students with the most optimal

jobs based on available positions.

Services include:

> professional development,
including internship
development, direct contact
with companies and
organizations, and training
seminars

> job-search assistance

> coverletter editing
and interview preparation

> résumé editing

> collection and analysis
of student résumeés for
matching with potential
employers and opportunities

> presentation of student
profiles and stage/thesis
research to relevant
companies andorganizations

> on-campus job fairs

and
beyond

Orientation Sessions
During the period from January to June, the uni-
versity organizes a number of open houses during
which prospective students can visit the school
and meet professors, staff, students, and alumni to
ask questions and hear about past experiences.
Tours are given of the classrooms, laboratories,
and libraries, along with presentations on courses,
applications, and scholarships.

Private visits to either campus can also be arranged
by contacting the administration offices directly.

University staff also attend numerous other edu-
cational fairs and events in Italy and abroad, includ-
ing such Slow Food events as Terra Madre and Slow
Food Nation, for one-on-one conversations with any-
one interested in attending the university.

See www.unisg.it for information about upcoming open houses
and information sessions.

Visitors’ Program

For overseas candidates who have completed the
application process to UNISG, the Visitors' Pro-
gram is an opportunity to spend a week at the
school getting a first-hand taste of the prospective
experience. This includes participating in lessons
and labs, seminars, meals, and other events, living
in student housing, meeting teachers and staff,
and becoming familiar with the Italian lifestyle.

Travel costs to Pollenzo are covered by the candidates themselves, while room and
board are paid by the university. For more information about the Visitors' Program,

See www.unisg-placement.it for more information. contact info@unisg.it.
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Undergrad alumni

Federica Frigerio (Italian)

Hotel Reception Coordinator

Saiagricola, Montepulciano, Italy

Today | work at the Relais Villa Grazianella, where |
welcome new guests and do client relations, princi-
pally with foreign visitors. In this job | get to use not
only my knowledge of different languages, but also
the skills | learned at the university, from promotions,
to communications, to tourism management.

Daniele Mereu (ltalian-Canadian)

Training and Events Manager

Planeta, Sicily, Italy

My work with Planeta covers a lot of ground.
| organize seminars, oil and wine tastings, de-
montrations, and also train our staff and part-
ners. Thanks to my experience at UNISG and
from when | worked in Canada as a cook, I'm
also involved in planning the kitchen facilities
for the international cooking courses Planeta
will offer at its new vineyard-based resort.

Simona Daniela Picco (Swiss)

Television and Website Editor

TSI, Lugano, Switzerland

Here at TS| as an editor on a food program, | work with the chefs
on our show and edit their recipes and interviews. In addition, |
manage the website and the online forums and recipe guides.
These days I'm also preparing a number of reports about Swiss
beer, which I'll be producing on video.

Michael Opalenski (American)

Division Manager

B. United International, New York, USA

We're a New York City—based importer of beer, mead, cider,
and sake, and in my role | manage the relationships with ex-
isting clients (bars and restaurants) as well seek out new lo-
cales that would be interested in selling our products. My
work gives me the chance to educate people on “choice,”
thinking about ingredients and the product’s story, and offer-
ing tastings to really show off the quality. Even better, | get
to test and select new products from the rest of the world
that might be of interest here in the States.

Petra Tanos (American-Hungarian)

Project Manager

Rainforest Alliance, New York, USA

| work at the Rainforest Alliance, an NGO that
works to preserve biodiversity and guarantee sus-
tainable agriculture through changing resource-
usage methods, business management practices,
and consumer behavior. In my job | promote the
certification of tropical food products, manage
projects on consumer education around coffee
and chocolate, and organize our annual Rainforest
Alliance Cupping for Quality event, which uses
tastings to reinforce the connection between sus-
tainability and quality.
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Master alumni

Enrico Ciroi (Italian)

Restaurant Marketing and Product Manager
Le Calandre, Padova, Italy

Twelve months, eighteen classmates, and
one voyage along the Po: this was the master
in Colorno. Today | work with Massimiliano
and Raffaele Alajmo, two veritable masters in
the restaurant world. Everyday I'm meeting
producers, reviewers, and gastronomes,
working with famous photographers and de-
signers, traveling and tasting. What more
could | want!

Claudia Callegari (Italian)

Wine Marketing and Communications Specialist

Castello Banfi, Montalcino, Italy

Working in marketing for one of the most presti-
gious lItalian wineries, | have the chance to be in-
volved in a wide range of communications—from
public and media relations to strategic marketing
and managing relations with the sales force. | also
come into contact with the foreign distributors,
and help plan events and trade shows. | found that
the master’s program internship was a great way
to develop my professional abilities and ultimately
focus on the kind of work that best suited my own
interests.

Taylor Cocalis (American)
Education Department Manager
Murray's Cheese, New York, USA

S The beauty of the master’s course is in
how we learned to apply what we
learned, what we experienced, and what
we ate—to communicate to others the
pleasures of real food. | currently run the
education department at Murray's
Cheese, holding guided tasting classes for
the public on various traditional foods
(cheese, wine, beer, olive oil) and also
coordinating our own staff’s training. |
can honestly say that there is not a day that goes by when | do not use some-
thing | learned or experienced during my year at the University of Gastronomic
Sciences.

David Szanto (Canadian)

Food Communications Consultant

Icebox Studio, Montréal, Canada

Most people raise their eyebrows pretty high
when | tell them what | do. (I think because my
“job title"” seems to invoke cheese whisperer
more than anything else.) In addition to working
with UNISG on communications and outreach
projects, | also teach writing in Colorno and help
the new master’s students find internships that
match their interests. Here in Canada, I'm a
freelance writer/editor and marketing consult-
ant, and give a course at I'Université du Québec
a Montréal called Gastronomie et Société.
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Getting to UNISG

Pollenzo Campus

by car:

Autostrada A6 — take the Marene exit towards Bra and then follow signs toward
Pollenzo.

Autostrada A21 — take the Asti-est exit towards Alba-Bra, transfer to the Asti-Cuneo
highway, and take the Alba-Bra exit. Follow signs towards Bra, and just after Cinzano
turn left towards Pollenzo.

From Bra — leaving town towards Alba (east) follow signs to Pollenzo.

UNISG is located in the Agenzia di Pollenzo building on Piazza Vittorio Emanuele.
See Mapquest or Google Maps for more information.

by train:

Trains for Bra leave Torino's Porta
Nuova, Alba, and Asti stations.
Certain trains from Torino require
transfers at the Carmagnola or
Cavallermaggiore stations. See
www.trenitalia.it for schedules.

Bus #2 leaves for Pollenzo roughly
every 1.5 hours across the street in
front of the Bra train station.

by airplane:

Fly into Torino Caselle airport and con-
nect to Torino’s Porta Nuova train sta-
tion by airport bus, or fly into either of
the Milano airports (Linate or Malpen-
sa), to Genova, or Cuneo, and from
there take a train to Bra.

Colorno Campus

by car:

Autostrada A1 — take the Parma Centro exit towards Colorno and then follow signs
toward the center of town. UNISG is located on the second floor of the Reggia di
Colorno on Piazza Garibaldi.

See Mapquest or Google Maps for more information.

by train:
Trains for Parma leave Bologna and Milano stations. See www.trenitalia.it for schedules.

Buses leave for Colorno regularly across the street from the Parma train station on
the east side of the Piazza. Taxis are also available in front of the station.

by airplane:

Fly into Bologna or either of the Milano airports (Linate or Malpensa),
and from there take a train to Colorno. A limited number of flights also
fly into the Parma airport.

Adresses

Pollenzo Campus

piazza Vittorio Emanuele, 9 - fraz. Pollenzo - 12042 Bra (Cn) Italy
Tel: +39 0172 458511 Fax: +39 0172 458500 email: info@unisg.it
WWW.unisg.it

Colorno Campus

piazza Garibaldi, 26 - 43052 Colorno (Pr) Italy

Tel: +39 0521 811111 Fax: +39 0521 811100 email: colorno@unisg.it
WWW.unisg.it
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UNISG Supporters

UNISG is supported by the Association of Friends of the University
of Gastronomic Sciences.

Founding Members

Slow Food
Regione Piemonte
Regione Emilia-Romagna

Contributing
Members

Abbona - Dogliani (CN)

Agenzia di Pollenzo - Bra (CN)

Alivini - Londra

Allegrini - Fumane (VR)

Anselmi - Monteforte dAlpone (VR)
Arnaldo Caprai - Montefalco (PG)

Arpa Industriale - Bra (CN)
Associazione LInsieme - La Morra (CN)
Banfi - Montalcino (Sl)

Baratti & Milano -Torino

Barbero 1891 - Canale (CN)

Barone Ricasoli - Gaiole in Chianti (SI)
Batasiolo - La Morra (CN)

Bellavista - Erbusco (BS)

Benetton Group - Ponzano Veneto (TV)
Bersano - Nizza Monferrato (AT)
Bindella - Zurigo

Bistefani - Casale Monferrato (AL)
Bonaventura Maschio - Gaiarine (TV)

Boroli - Alba (CN)

Braida - Rocchetta Tanaro (AT)

Bruno Giacosa - Neive (CN)

Ca’' del Bosco - Erbusco (BS)

Cantina di Casteggio - Casteggio (PV)

Cantine Due Palme - Cellino S. Marco (BR)
Cantine Giorgio Lungarotti - Torgiano (PG)

Casa Vinicola Sartori - Negrar (VR)

Casa Vinicola Zonin - Gambellara (VI)

Cascina Cucco - Serralunga dAlba (CN)
Cascina La Barbatella - Nizza Monferrato (AT)
Castello di Fonterutoli - Castellina in Chianti (Sl)
Cavit - Trento

Consorzio del Formaggio Grana Padano - Desenzano del Garda (BS)
Consorzio del Formaggio Parmigiano Reggiano - Reggio Emilia
Consorzio Tutela dell’Asti - Asti

Contadi Castaldi - Adro (BS)

Conterno Fantino - Monforte d’Alba (CN)
Contratto - Canelli (AT)

Cooperativa dei Lavoratori - Alba (CN)

Coop ltalia - Casalecchio di Reno (BO)

Coop Svizzera - Basilea

Cordero di Montezemolo - La Morra (CN)
Cusumano - Partinico (PA)

Damilano - Barolo (CN)




De Cecco - Fara San Martino (CH)
Domenico Clerico - Monforte d/Alba (CN)
Donnafugata - Marsala (TP)

Duca di Salaparuta - Casteldaccia (PA)
Eataly - Alba (CN)

Enotria Winecellars - Londra

Enrico Serafino - Canale (CN)

Eugenio Collavini - Corno di Rosazzo (UD)
Falesco - Montefiascone (VT)

Ferrari Elli Lunelli - Ravina (TN)

Ferrarini - Reggio Emilia

Feudi di San Gregorio - Sorbo Serpico (AV)
Finiper - Montebello della Battaglia (PV)
Firriato - Paceco (TP)

Fontanafredda - Serralunga d’Alba (CN)
Fratelli Carli - Imperia

Fratelli Muratori - Capriolo (BS)

Gancia - Canelli (AT)

Garofalo - Gragnano (NA)

Gruppo ltaliano Vini - Calmasino (VR)
Guido Serio - Milano

La Spinetta - Castagnole delle Lanze (AT)
Lavazza - Torino

Le Vigne di Zamo - Manzano (UD)

Lindt & Sprlngli - Induno Olona (VA)
Lingotto Fiere - Torino

on campus
and
beyond

Lis Neris - S. Lorenzo Isontino (GO)

Livio Felluga - Cormons (GO)

Livon - Dolegnano (UD)

Maculan - Breganze (VI)

Marchesi Antinori - Firenze

Marchesi de’ Frescobaldi - Firenze
Marchesi di Barolo - Barolo (CN)

Marco Felluga - Gradisca d'lsonzo (GO)
Masciarelli - San Martino sulla Marrucina (CH)
Matteo Correggia - Canale (CN)

Michele Chiarlo - Calamandrana (AT)

New Holland - Torino

Nino Franco - Valdobbiadene (TV)

Origlia - Savigliano (CN)

Petra - Suvereto (LI)

Pieropan - Soave (VR)

Pio Cesare - Alba (CN)

Planeta - Menfi (AG)

Poderi Einaudi - Dogliani (CN)

Renato Ratti - La Morra (CN)

Rocca delle Macie - Castellina in Chianti (Fl)
Santa Margherita - Fossalta di Portogruaro (VE)
Sella & Mosca - Alghero (SS)

Slow Food Friuli-Venezia Giulia - Udine
Smeg - Guastalla (RE)

Tasca dAlmerita - Palermo

Terre Cortesi-Moncaro - Montecarotto (AN)
Terre da Vino - Barolo (CN)

Tosoh Bioscience - Rivoli (TO)

Umani Ronchi - Osimo (AN)

Vistorta - Sacile (PN)

Volpe Pasini - Torreano (UD)

Zenato - Peschiera del Garda (VR)
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Foundations and Institutions

Banca dAlba

Citta di Torino Friends

Fondazione Cassa di Risparmio di Biella

Fondazione Cassa di Risparmio di Bra Accornero Giulio e Figli - Vignale Monferrato (AL)
Fondazione Cassa di Risparmio di Cuneo Agricoltori del Chianti Geografico - Gaiole in Chianti (Sl)
Fondazione Cassa di Risparmio diTorino Araldica - Calstelboglione (AT)

Provincia di Cuneo Azelia - Castiglione Falletto (CN)

Barone Pizzini - Timoline di Corte Franca (BS)
Bertani - Grezzana (VR)

Bofrost - San Vito al Tagliamento (PN)
Bonomi Tenuta Castellino - Coccaglio (BS)
Bricco Maiolica - Diano d’Alba (CN)

Ca’ dei Frati - Colombare (BS)

Ca’ Rossa - Canale (CN)

Ca’ Rugate - Montecchia di Crosara (VR)
Cantele - Lecce

Cascina Chicco - Canale (CN)

Cascina San Pietro - Calino (BS)

Castel di Salve -Tricase (LE)

Castel Faglia - Cazzago San Martino (BS)
Castello di Neive - Neive (CN)

Castello di Spessa - Capriva del Friuli (GO)
Cisa Asinari dei Marchesi Gresy - Barbaresco (CN)
Citta di Bra

City Group - Milano

Col d'Orcia - Montalcino (SI)

Consorzio del Prosciutto di Parma - Parma
Converso - Bra (CN)

Coppo - Canelli (AT)

Da Re - Bibano di Godega (TV)

Deltetto - Canale (CN)

E. Pira & Figli - Barolo (CN)

Elvio Cogno - Novello (CN)

Enoproject - Greve in Chianti (FI)

Provincia di Parma
Regione Autonoma Valle d’Aosta
Regione Liguria

Unioncamere Emilia-Romagna
Unioncamere Piemonte
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Enzo Boglietti - La Morra (CN)
Ettore Germano - Serralunga dAlba (CN)
Fazi Battaglia - Castelplanio (AN)

Felsina - Castelnuovo Berardenga (Sl) Rivera - Andria (BA)

Ferghettina - Erbusco (BS) Rocche Costamagna - La Morra (CN)
Filippo _Galllno - Ca_nale (_CN) Ruffino - Pontassieve (Fl)

Fontodi - Panzano in Chianti (FI) Saiagricola - Montepulciano (SI)
Foradori - Mezzolombardo (TN) San Cristoforo - Erbusco (BS)
Forestale Marzaghette Colombaie - Adro (BS) Schiopetto - Capriva del Friuli (GO)

Forteto della Luja - Loazzolo (AT)

Gaja - Barbaresco (CN) ;
Giovanni Almondo - Monta (CN) g:gx Eggg bgr:gt;grdla

E/;;faenpopgigzrgﬁg;gi\;m Stefanino Morra - Castellinaldo (CN)

Grom —Torinop Tenuta Borgo Conventi - Farra d’lsonzo (GO)

Guido Gobino -Torino Tenuta L_odola Nuova - Montepulciano (Sl)

lcario - Montepulciano (S) Tenuta_ Villanova - Farra d’_Isano (GO)

M - Camni Teruzzi & Puthod - San Gimignano (SI)

osnel - Camignone (BS) Uberti - Erbusco (BS)

JLefm.a.”” ) Farra d’lsonzo (GO) Venica & Venica - Dolegna del Collio (GO)
a Giribaldina - Calamandrana (AT) Vezzoli Giuseppe - Erbusco (BS)

La Montecchia - Selvazzano Dentro (PD) Vielmin - Casfepl)linaldo (CN)

La Montina - Monticelli Brusati (BS) Vietti - Castiglione Falletto (CN)

Lantieri de Paratico - Capriolo (BS) Vila - Menticelll Brusati (BS)

m:{g'r';' ,V?C:Trfbﬁf;zo . Villa Russiz - Capriva del Friuli (GO)

Malvira - Canale (CN)

Slow Food Campania

Marsaglia - Castellinaldo (CN) Scholar‘shlp SpOI’]SOf‘S

Mirabella - Rodendo Saiano (BS)

Monte Rossa - Cazzago San Martino (BS) Agenzia di Pollenzo - Bra (CN)

Monzio Compagnoni - Corte Franca (BS) Alpitour World - Torino

Olearia S. Giorgio - S. Giorgio Morgeto (RC) Casten Family Foundation

Ottella - Peschiera del Garda (VR) Centrale del Latte di Alessandria e Asti - Alessandria (AL)
Pasquero Elia - Neive (CN) Consorzio Vino Chianti - Firenze

Podere Rocche dei Manzoni - Monforte d’Alba (CN) Feudi di San Gregorio - Sorbo Serpico (AV)

Poderi di San Pietro - San Colombano al Lambro (M) Ras - Milano

Pra - Monteforte D’Alpone (VR) San Giacomo Charitable Foundation - Washington D.C.
Provenza - Desenzano del Garda (BS) Set Up - Volpiano (TO)

Provincia di Asti U.S. - Italy Fulbright Commission



UNISG Administration

DEAN
Valter Cantino

DIRECTOR
Carlo Catani

ADMINISTRATIVE COUNCIL
Carlo Petrini — President

Vittorio Manganelli — Vice President
Silvio Barbero

Sergio Duca

Oscar Farinetti

Pierluigi Zamo

Valter Cantino

FACULTY COUNCIL

Valter Cantino

Alberto Capatti

Claudio Malagoli

Piercarlo Grimaldi

Gabriella Morini

Nicola Del Vecchio — student representative
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