
 

“COMMUNITY BUILDING AND GASTRONOMY”
Study tour of Catalonia and the Basque Country

April 25th-May 1st, 2016

IN COLLABORATION WITH:
 ALIMENTARIA FOOD FAIR 2016、BARCELONA ACTIVA, 

BASQUE CULINARY CENTER, BILBAO INTERNACIONAL, 
CONSELL COMARCAL ALT PENEDES, DIPUTACIÓ DE 
BARCELONA、FOMENTO DE SAN SEBASTIÁN, FUNDACIÓN 
ALICIA, FUNDACIÓN LONXANET*, JAM GLOBAL, LIFE, 
MERCATS DE BARCELONA, RECAREDO , SIMON COLL

DRAFT SCHEDULE 

• DAY1
25.04 MON: JAPAN-SPAIN

00.30時 DEPARTURE FROM HANEDA
13.25時 ARRIVAL IN BARCELONA　

PICK-UP AT  EL PRAT AIRPORT,
TRANSFER BY TAXI TO ACCOMMODATION AND FREE TIME　

　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　
17.00時 TRANSFER BY METRO TO Barcelona Activa

http://www.barcelonactiva.cat/barcelonactiva/en/

 PRESENTATION    
           
• URBAN and ECONOMIC DEVELOPMENT BEFORE AND AFTER THE OLYMPICS
• BARCELONA’s ECONOMIC STRATEGIC SECTORS AND PUBLIC-PRIVATE 

PARTNERSHIP  
• GASTRONOMY AND TOURISM 
• THE ROLE OF LOCAL MARKETS IN COMMUNITY CREATION

EVENING FREE TIME

• DAY 2
26.04 TUES  BARCELONA

08:30h-10.30h MERCAT DE SANTA CATERINA and BOQUERÍA

11:00-12:00h VISIT of Ferràn Adrià’s BulliILAB

 

http://www.barcelonactiva.cat/barcelonactiva/en/


 

12:30h VISIT  of ALIMENTARIA 2016
MEETING WITH Ms Maritxell Puig,
Alimentaria International Relations Manager

GUIDED TOUR OF THE FAIR*

LUNCH

16.30-18.30h MEETING AT DIBA (BARCELONA REGIONAL GOVERNMENT) 
WITH REPRESENTATIVES OF:

• Diputació de Barcelona, Xarxa de Productes de la Terra 
http://productesdelaterra.diba.cat

• Fundación Ali-cia
(research center devoted to the promotion of technological innovation in cooking,  a 
healthy diet and  the valorisation of local gastronomical traditions. 
http://www.alicia.cat/en/alicia/foundation

• Marta Cavallé, Low Impact Fishers of Europe (LIFE), Representative for the 
Mediterranean http://lifeplatform.eu

• Fundación Lonxanet para la pesca sostenible*
http://www.fundacionlonxanet.org/en/

EVENING: FREE TIME

• DAY 3
27.04 WED　　 FIELD TRIP TO THE BASQUE COUNTRY

06:30h    PICK UP, TRANSFER TO AIRPORT AND DEPARTURE
10:00時 ARRIVAL IN BILBAO, TRANSFER BY MINIBUS TO:

SAN JUAN DE GAZTELUGUAXE 
http://turismo.euskadi.eus/es/top10/patrimonio-cultural/ermita-de-san-juan-de-
gaztelugatxe/aa30-12376/es/

BERMEO (tour of tuna processing factory)
http://www.euskoguide.com/es/lugares-pais-vasco/espana/bermeo-turismo/

LUNCH GUERNICA
「TASCA　BOLIÑO EL VIEJO」（地元の伝統料理屋）

https://www.tripadvisor.es/Restaurant_Review-g4061787-d988741-Reviews-
Restaurante_Bolina_El_Viejo-Gernika_Lumo_Vizcaya_Province_Basque_Country.html

16-20:00h: WORKSHOP ON SOCIAL INNOVATION* 
 with local entrepreneurs and university students

VENUE: BODEGA BERROJA (txacolí wine producer) 
http://www.bodegaberroja.com

 

http://productesdelaterra.diba.cat
http://www.alicia.cat/en/alicia/foundation
http://lifeplatform.eu
http://www.fundacionlonxanet.org/en/
http://turismo.euskadi.eus/es/top10/patrimonio-cultural/ermita-de-san-juan-de-gaztelugatxe/aa30-12376/es/
http://www.euskoguide.com/es/lugares-pais-vasco/espana/bermeo-turismo/
https://www.tripadvisor.es/Restaurant_Review-g4061787-d988741-Reviews-Restaurante_Bolina_El_Viejo-Gernika_Lumo_Vizcaya_Province_Basque_Country.html
http://www.bodegaberroja.com/


 

ACCOMMODATION: GREEN TOURISM URRESTI* 
http://www.urresti.net/?lang=en

• DAY 4
28.04 THU FIELD TRIP TO SAN SEBASTIÁN

EARLY MORNING TRANSFER BY BUS TO SAN SEBASTIÁN

09.30H MEETING WITH FOMENTO DE SAN SEBASTIÁN
PRESENTATION:

THE CITY’S URBAN AND COMMUNITY DEVELOPMENT STRATEGIES
“GUZTIONA”, THE GASTRONOMY CLUSTER

14.00h NETWORKING LUNCH*

AFTERNOON FREE TIME

17:00-18:30 VISIT CIDER MAKER  Caserio Egiluz 
http://www.egiluze.es

EVENING FREE TIME

• DAY ５
29.04 FRI SAN SEBASTIÁN

09.00-09.30H San Sebastián Food: 
Talk with Mr Jon Warren (owner) and visit of the facilities

09.30-10.15h Grocery shopping at local market
http://www.sansebastianfood.com

12.30-14:00h BASQUE CULINARY CENTER
meeting with Jon Etxeberria, head of CA Incubadora
tour and pinchos tasting

FREE TIME

17.00-18.00h VISIT of Sociedad Gastronomica　Amaikak-bat
http://www.amaikak-bat.org/Formularios/Marcos.html

18.30-20.30h FARMERS MARKET TO TABLE
cooking class & dinner at SSF

• DAY ６
30.04 FIELD TRIP TO THE PENEDÉS REGION

07.00H TRANSFER TO SAN SEBASTIÁN AIRPORT

 

http://www.urresti.net/?lang=en
http://www.egiluze.es
http://www.sansebastianfood.com
http://www.amaikak-bat.org/Formularios/Marcos.html


 
DEPARTURE TO BARCELONA

10:00時:      TRANSFER BY MINIBUS TO SANT SADURNÍ D’ANOIA 
(WINE AND CAVA REGION)

11:30-13.30時　 　 VISIT of RECAREDO bio dynamic winery
Meeting with the Mr Ton owner

14.00-15.00時 VISIT OF CHOCOLATE MAKER SIMON COLL
Meeting with the owner

LUNCH CanTicu, RESTAURANT
member of the Xarxa de Productes de la Terra

17:30時: 　　 TRAIN BACK TO BARCELONA

18.00-18.30時 FINAL DISCUSSION AND CONCLUSIONS OF THE 
STUDY TOUR

FREE TIME

• DAY ７                 
01.05 SUN  SPAIN-JAPAN

 
MORNING FREE TIME

TRANSFER TO THE AIRPORT 2 HOURS BEFORE DEPARTURES
DEPARTURE FROM SPAIN, ARRIVAL in JAPAN THE FOLLOWING DAY

NOTES: 

1. (*)= TO BE CONFIRMED

2. THIS IS A DRAFT PROGRAM SUBJECT TO CHANGES

FOR MORE INFORMATION PLEASE CONTACT:
renata@hasekuraprogram.com

 

mailto:renata@hasekuraprogram.com

