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	Title of Case study / Good practice 
	Farmhouse Agritourism  Bergi, Sicily

	Keywords (meta tag)
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	Case study

	(Please keep this description to a limit. The case study must be of 1 page)
The farm Bergi was founded in 2003 on family land, granted on loan. The land had been used for pasture for a long time and was converted into organic and land improvement works carried out. 
The Farm is based in Castelbuono with a total area of 3.10 hectares. The main business activity is represented by the cultivation of olives for the production of extra virgin olive oil and the cultivation of greenhouse vegetables and fruits, mainly intended for direct sale and supply of the neighboring family farm. In addition to the agricultural activity itself, the company also carries out canning activities in the company laboratory, which involves the transformation of vegetables and fruit for the production of traditional vegetable preserves such as vegetable creams, pates, tomato sauce, jams and jams. and dried vegetables. The company also produces MANNA DELLE MADONIE. All productions are from organic farming.
The farm is managed from 2 young sisters:
Daniela, agronomist and Floriana  food technologist.
Birgi is a multifunctional organic Farm
It is a slow food presidium
Its Strong point is the traditional cuisine.
Awards:
· AgriAcademy 2018 

· winner of new success factors award, vii edition - plan 2019/20 - ismea project details 9.1 "female work, youth entrepreneurship, first settlement
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	https://ledeliziedibergi.com/it/
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