
 

GIVING VALUE TO TYPICAL PRODUCTS, 
KNOWLEDGE AND FLAVOURS PATHS IN 

FRIULI VENEZIA GIULIA 

 
 
PROVINCE/REGION: Friuli Venezia Giulia 
 

 
 

SUMMARY 
Friuli Venezia Giulia offers a variety of sceneries and local specialties. An historical junction between the 
Austo-Hungarian tradition and the Adriatic Sea, it has always been a region where borders are not seen as a 
limit, but as an opportunity. Here taste and knowledge valorisation works in combination with artisanal 
passion for quality products.  
The mobility project includes guided tours in businesses that have been able to interpret and enhance the 
territory.  
The following subjects will be addressed: 
Local products and territory valorization; 
Norcineria (pork cured meats production) techniques and raw ham aging;  
Food certifications; 
Knowledge of accommodation services and valorization of local culture. 
 
The aim is  to create networks between businesses and education, fostering links with the economic and 
production excellences, to promote DES and offer young people guidance in their personal and professional 
choices. 
 

 
 

WHAT WE OFFER 
• Welcome day 

• Tutoring e group assistance 

• Local production analysis 

• Guided tours and workshops in local businesses 

• Reflexion and debriefing moments  

• B&B Accomodation 

• Local transport service with minibus 

 

    

3 days 
Udine province, 
several towns 

8 – 15 

Trainers, VET experts, 
teachers, guidance 

counselors, professionals 
working in public and 

private services 



 

 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

CONTACTS 
 
Barbara Dainelli  
b.dainelli@enaip.fvg.it  
Telefono +39 0432-693611/ +39 0432-693728  

WHERE WE ARE 
The project's route will wind throughout Udine province, starting with the San Daniele del Friuli area, with a 
presentation of the local territory and the gastronomic specialties, such as the renowned San Daniele raw 
ham. The route continues with a visit in Sauris, located in the Carnia mountain region, with the magnificent 
Sauris lake. Sauris is a touristic destination both in summer and in winter, renowned also for the production of 
PGI Sauris ham and Zahre artisanal beer. The route concludes with the visit to the DCO Colli Orientali del Friuli 
(Friuli west hills) area, located in the north-east, along the border with Slovenia. It's an area characterized by 
millennial soil deposits, where marbles and sandstones form a rich substrate that contributes to the creation 
of excellent wines.  

 


