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9:00 - 9:15 REGISTRATION 

9:15 - 9:30 WELCOME BY: 
• Dean Ban, PhD, Director of the Institute of Agriculture and 

Tourism 
• Axel Rodríguez-Garrote, Project Officer attached to the 

Sustainable Tourism Mission – Joint Secretariat of the 
Interreg Euro-MED Programme 

9:30 - 9:50 2nd Joint annual Forum Sustainable Tourism Mission  “Climate 
adaptation in Tourism-Building capacity and policy 
integration”, Exhibition center of Cabo de Gata, Almería 
(Spain), November, 21st and other actions / interactions with 
the Thematic Projects of the Sustainable Tourism Mission 
(Road map-WP1) 
• Julia Sáiz-Pardo, El legado andalusí Andalusian Public 

Foundation (Spain), Lead partner / WP2 leader 
• Kristina Brščić, PhD, Institute of Agriculture and Tourism 

Poreč (Croatia) 
• Q&R 

9:50 - 10:10 Sustainable Tourism Policy Labs – presentation in MEDAWEEK, 
Barcelona, 30th October  
• Luis Miranda, ASCAME (Barcelona, Spain), STPLs 

coordinator 
• Municipality of Varna (Bulgaria) 
• National Tourism Organisation of Montenegro 

AGENDA, 16th October 2024 
 

3
rd Steering Committee Meeting (SCM) 

Internal session for project partners  
Institute of Agriculture and Tourism, Karla Huguesa 8, 
52440, Poreč, Croatia 

 

 
Join Teams Meeting  
 
Official language: English 

 

https://teams.microsoft.com/l/meetup-join/19%3ameeting_NGEyYTA3ZGEtODU1OC00ZTQwLTgyOTctOTYxN2Q5Yzk0ZDMw%40thread.v2/0?context=%7b%22Tid%22%3a%22f79fbc50-a923-4615-bab7-e94fef34ddac%22%2c%22Oid%22%3a%22cdb090a7-1e57-41bd-971f-37e9b8e757d9%22%7d
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• Q&R 

 
 
10:10 - 10:30 

Design of the MOOC of Dialogue4Tourism at the Interreg Euro-
MED Academy 
• Véronique Ceaux, Region Sud (Marseille, France) 

responsible on behalf Dialogue4Tourism Project in the 
Interreg Euro-MED Academy 

• Q&R 

10:30 - 10:50 First monitoring of the carbon footprint of  the 
Dialogue4Tourism Project 
• Katerina Pantazi, Ministry of Transport, Communication and 

Works (Republic of Cyprus), Partner appointed for the 
coordination of the carbon footprint’s coordination 

• Q&R 

10:50 - 11:10 Network of Sustainable Tourism Observatories (NSTO) HUB on 
the ST Mission webpage 
• Ferdinando Rossi, Lazio Region (Italy), WP1-coordinator / 

NSTO-coordinator 
• Amar Djedaoun, GTI (Greening the Islands) 
• Q&R 

11:10 - 11:30 Presentation of the MEDSEC initiative (Mediterranean 
dialogue on sustainable energy and climate) and approval of 
D4T Project's adhesion to the Tera MED Campaign 
• Gianni Chianetta, GTI (Greening the Islands) 

11:30 - 11:45   Practical session of Q&R from partners on reporting activities 
and expenditures in JEMS  
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• Axel Rodríguez-Garrote, Project Officer attached to the 
Sustainable Tourism Mission – Joint Secretariat of the 
Interreg Euro-MED Programme 

• Julia Sáiz-Pardo, El legado andalusí Andalusian Public 
Foundation (Spain) lead partner / WP2 leader 

11:45 - 12:00 
 

Wrap up & closing remarks 
Ioannis Mardikis  
EPLO (Greece), WP3-coordinator 

12:00 END OF SESSION 

12:00 - 12:15 COFFEE BREAK 

12:15 - 13:00 Professional guided olive oil tasting at IPTPO  

STUDY VISIT 

13:00 - 13:30 Transfer to Tinjan 

13:30 - 15:00 "Hiža istarskog pršuta” - tasting of Istrian prosciutto and other 
products from local producers 
For centuries, Istrian prosciutto has been a cherished culinary treasure in Istria. 
This delicacy, with a protected designation of origin (PDO) label, symbolises 
the region’s rich heritage and craftsmanship. Tinjan is home to a select group 
of master producers who have perfected their production skills over 
generations, earning prizes at both local and international fairs. Hiža Istarskog 
Pršuta is a charming destination situated in the heart of Istria, dedicated to 
celebrating the art of traditional prosciutto production. It offers a unique and 
memorable culinary experience that captures the essence of Istrian culture. 
Visitors can enjoy in guided tasting, explore the production process, or simply 
relax in the serene countryside.  
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Link 

15:00 - 15:45 Transfer to Buzet 

15:45 - 17:00 “Aura distillery” - guided tour presentation and tasting of 
products at the distillery 
Situated on the slopes of Mount Ćićarija, Aura originated as a small family 
endeavour, crafting traditional products for their own needs. It has since 
evolved into a family-owned company focused on maintaining the purity and 
quality of its products. The company produces brandies and jams using 
handpicked wild herbs and fruits, just as previous generations did—without 
preservatives or artificial ingredients. In the distillery, located in a 600m² rustic 
cellar in Buzet, visitors can experience the entire process of making brandies, 
liqueurs, gin, and jams. In addition to the production area, the distillery 
features a shop with all Aura products and a tasting room. Aura is recognised 
as a top-quality brand where every product is made with love and care. 
Company’s slogan is: "Picked by hand, prepared with love."  
Link 

17:00 - 17:45 Transfer to Momjan 

17:45 - 19:30 “Kozlović winery” - guided tour presentation and tasting of 
products at the winery 
For four generations the Kozlović family has focused on preserving native 
Istrian grape varieties while respecting region’s heritage, advancing vineyard 
and cellar technology, and ensuring wine quality. Their 31 hectares of 
vineyards include Vala, established in 1904, and Santa Lucia, one of Croatia’s 
top vineyard sites. Both vineyards use organic practices, including manual 
harvesting, cover crops, and natural treatments. The winery integrates 
ecological principles with modern winemaking techniques. It offers visitors 
insight into Istrian winemaking history, local grape varieties, and guided 
tastings paired with specially crafted dishes.  
Link  

20:30 Arrival in Poreč 

 

https://hiza-prsuta.com/en/
https://aura.hr/en
https://www.kozlovic.hr/en/

