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In  2012,  the  international  
   displaying   the  extraordinary  diversity  of   food   from  all   continents  and  uniting  and  giving  a   voice   to  

small-­scale  farmers  and  artisans  from  the  north  and  south  of  the  world  who  follow  the  principles  of  good,  clean  and  fair  

The  consolidated  event  builds  on  the  success  of  the  past  eight  editions  of  the  Salone  del  Gusto  -­  which  has  established  
an  extensive  network  of  outstanding  producers,  top  chefs  and  supportive  institutions  and  developed  the  Taste  Workshops  
and  other  innovative  food  education  activities  –  as  well  as  the  experience  and  knowledge  of  the  Terra  Madre  network  of  

The  new  format  aims  to  foster  the  most   capable  of  uniting  the  pleasure  

of  food  and  wine  –  one  of  the  pillars  of  Salone  –  will  go  hand  in  hand  with  discovering  the  stories  of  the  men  and  women  
who  grow,  farm  and  process  food  products  sustainably  around  the  world,  and  the  places  and  traditions  these  foods  are  

Salone  del  Gusto  and  Terra  Madre  will  explore  some  of  the  key  issues  connected  with  food  production  and  consumption:  
from  the  role  of  young people  and     for  the  future  of  agriculture,  to  the  safeguarding 

;;  from  the  
to  strengthen  the  relationship  between  producers  and  consumers,  to  the  promotion  of  responsible  food  choices  made  with  

This   year  Salone  del  Gusto  and  Terra  Madre  are  
the   tastes   of   Italian   regions;;   to   discover   European,  Asian,  African   and  American   food   communities   and   Presidia   and  
their  unique  products;;   to  meet   the  people  behind   the  1,000   food  gardens   that  Slow  Food   is  establishing  with  African  

includes  conferences  and  debates,  the  popular  Taste  Workshops,  Theater  of  Taste,  Master  of  Food  courses  and  meetings  

chefs,  wine  producers  and  food  experts,  offering  unique  opportunities  to  taste  unusual  foods  and  to  get  to  know  them  

The future of food is the future of the planet  and   it   is  more  crucial   than  even   that  we  come   together   in  Turin   this  

Salone del Gusto and Terra Madre



,  producers  and  products  from  food  communities  from  
  including  Taste  Workshops,  Theater  of  Taste  and  Master  of  Food  courses

  on  current  topics  for  producers,  consumers,  cooks  and  researchers

and  fair  wine-­growers

  –  held  in  past  years  for  Terra  Madre  participants  only  -­  
is  open  to  everyone:  thousands  of  people  from  around  the  world  who  want  to  work  together  to  develop  a  

The  key  theme  of  the  event  in  all  its  guises  is  story telling:  Slow  Food  invites  visitors  to  discover  producers,  



Italy

Home  to  one  of  the  richest  food  cultures  in  the  world,  each  Italian  region  represents  a  unique  heritage  of  foods,  

The  exhibition  area  dedicated  to  the  rest  of  Europe  will  travel  from  the  warm  Mediterranean  land  of  oils,  breads  
and  cheeses  to  the  beers,  wines  and  sweets  of  central  Europe,  the  agricultural  diversity  of  the  Caucasus,  and  

  

Asia

The  Asian  universe  of  culinary  traditions  will  be  interpreted  by  cooks  from  several  countries,   including  Korea,  

be  represented  in  this  exhibition  area  along  with  some  of  the  continents  most  important  products:  cocoa,  coffee,  



Salone del Gusto
A Brief History

and  Oval  -­  covered  a  surface  area  of     and  attracted   ,  30%  of  whom  

  from  47  countries  and     accredited  media

Salone   del   Gusto   is   not   only   an   important   international   fair   for   top   quality   food   and   wine,   it   is   also   an  
opportunity  for  food  cultures  to  come  together  to  share  experiences,  develop  exchanges  and  promote  the  

The  Salone  del  Gusto  



m²

m² visitors,  

m², visitors,  

m²,   visitors,

m²,     visitors,

m²,   visitors,   management  is  introduced,  using  

innovative  solutions  to  reduce  waste,  compensate  for  CO2  emissions  and  decrease  other  environmental  
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What are the key reasons for your participation in Salone del 

Gusto as an exhibitor?

How important is your participation in Salone del Gusto for the 

development of your business?

Increase  product  image  and  notoriety  
Positive  impact  on  the  business  in  general

Improved  reputation
To  keep  track  of  current  sector  trends

Fundamental Very  
important

Important Marginal

50%
40%
30%
20%
10%
0%



Terra Madre
The World Network of Food Communities

Slow  Food  launched  the  Terra  Madre  network  of  food  communities  in  2004  when  5,000  small-­scale  producers  from  130  

particular   to   promote   the   importance  of   regional   identity,   safeguard   local   crops  and  breeds   selected  by   farmers  over  

The  Terra  Madre  vision  opposes   indiscriminate  development,   focused  on  quantity  and  relying  on   large-­scale   intensive  

Following  the  2004  Terra  Madre  event,  world  meetings  have  been  held  every  two  years  in  Turin,  simultaneously  with  the  

Terra Madre Day



  from  around  the  world,  inviting  

  -­  The  second  edition  focuses  on  the  three  key  areas  of  knowledge  that  underpin  the  food  system:  the  
know-­how  of   ;;  the  experience  and  creativity  of   ;;  and   ,  represented  by  over  200  

  –1,000  young people

growing   network   committed   to   the   promotion   of   local   and   sustainable   food   production   with   respect   for  

   -­  Cultural  and   linguistic  diversity  are  central   to   the  2010  edition,  which  highlighted   the   importance  
of   safeguarding   ,   indigenous   languages   and   oral   tradition   and   memory

70  Earth  Workshops

771  students

1,143  volunteers

Asia and 

Cooks 

Young people 



Slow Food

Italy,  Germany,  Switzerland,  the  United States,  Japan,  the  
United Kingdom  and  the  Netherlands

Slow  Food  promotes  the   importance  of   the  pleasure

rediscovering   local   ,   respecting   the  

encouraging   respect   and   study   of food and wine   that   is   produced   by   those   who   safeguard  

and fair

and   identity;;   clean  because   its  production   respects  ecosystems  and   the  environment;;   and   fair   because   it   follows   the  

  and  the  gastronomic  sciences  as  the  best  defense  against  
safeguarding  of  local  cuisines,  traditional  production  and  

endangered  vegetable  species  and  animal  breeds  and  supports  a  new model of   ,  which  is   less  intensive,  
cleaner  and  based  on  the  knowledge  and  experience  of  local  communities  -­  the  only  way  to  support  positive  development  

members



What they say about us
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Il giro d’Italia

comincia a tavola
DAL NOSTRO INVIATO

LICIA GRANELLO
TORINO

he la festa cominci. Una settimana al via

Torino
Aprono la prossima settimana il Salone internazionale del gusto 

e Terra Madrededicati all’eccellenza enogastronomica 

Ecco un itinerario dentro il Lingotto per scoprire sapori mai visti

Tasting the Salone del Gusto 

 

  

By RATHA TEP

Torino Sono saliti a 288 i presidi di produttori di Slow Food

Vini georgiani e cibi bulgari
I gourmet scoprono l’Est
Laboratori e incontri, apre il Salone del Gusto

2 31

La rete
che difende
le tradizioni
locali

"סלון הטעמים" בטורינו, הידוע גם כפסטיבל 
האוכל הבינלאומי של תנועת הסלואו פוד, 
הוא חגיגה קולינרית של טעימות, לגימות, 

סדנאות ושל מפגשים בין יצרני בוטיק, שפים, 
יבואנים וחובבי אוכל ויין. יובל בלנקובסקי 

חזר מחמישה ימים של שיכרון חושים

טעימה 
מהחיים

„Der hemmungslose Konsum muss aufhören“
Slow-Food-Gründer Carlo Petrini über McDonald’s, Wochenmärkte in Amerika und den Bauern von nebenanBack to Article Click to Print

Friday, Oct. 29, 2010

Slow Food: Can You Eat Well and

Save the World?

By Lisa Abend
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SlowFood
Facebook
Twitter
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I contadini salgono in cattedra
Lecolture tradizionali e dimenticate sono protagoniste di TerraMadre e del Salone del Gusto
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