
 1 
 
This list is the official list for 2014, any previous lists are no longer valid. Farms with an * are new 

this year. Where it states languages spoken it means languages apart from Italian. 
We advise you to telephone whenever possible as e-mail is not very reliable. Regional organisers 

are listed at the top of their region. Please contact them if you have problems or need advice when 
you are in their region. 

If you have an unhappy experience on a farm please write to complaint@wwoof.it about it and we 
will follow it up. If you would like to let us know how your time went please write to 

feedback@wwoof.it For questions re membership etc please contact the office: info@wwoof.it 
 

VAL D’AOSTA 
Regional organiser: 

Antonella Brusco 
Tel: 339 1786898. E-mail: anteart@gmail.com 

 
1.Chalet Ghiazza, via Trou des Romains 16, 11013 Courmayeur, Aosta. 
Tel & Fax: 0165 842937 E-mail: ghiazza@yeur.net 
Small chalet in the mountains at the foot of Mont Blanc in one of the most beautiful places in Europe. They 
have a garden, vegetable garden, fruit orchard and chickens and need help for various tasks from 1-2 people. 
Accommodation in the house or a very small apartment in the village depending on the season. Help needed 
most May-June, 2-3 free days a week to explore the area. French and some English spoken. Contact: Daniela 
Ghiazza. 
2. Azienda agricola apistica "Ambiente Grumei",  Via Fr. Cherolinaz 11,  Verrayes, 11020, Aosta. 
Tel: 0166-43322 Cell: 3496492609 E-mail: info@ambientegrumei.it  www.ambientegrumei.it 
This farm is situated in the Valle d’Aosta in the hills at an altitude of 800m. The farm is certified organic and 
has a very varied produce: bees, fruit and vegetables and we make preserves. We participate in the weekly 
markets in the area and also have a carpentry workshop. We run educational tours and walks to promote the 
area and also host groups. There are two of us on the farm and there are also two workers and our 22 year old 
daughter. We also have visits from special needs children during June, July and September to help us with 
simple jobs so people who are sensitive to their needs will be especially welcome. Help is needed with all the 
activities on the farm, in particular with the vegetable garden, harvesting fruit and vegetables, labelling and 
with the weekly markets. Accommodation in an independent room nearby or in a very modest room on the 
farm. Stays of at least a month for one person, we are unable to accommodate children, from March to 
September. We speak French and a little English and we would like people who can speak at least a little 
Italian. We are happy to share our free time with you and to go on excursions in the mountains, visit the 
astronomy observatory and take part in local festas. Contact: Marisa & Sergio. 
3. Aglioliopeperoncino,  Loc. Orleans Dessus, 8,  Saint Pierre, 11010, Aosta. 
Tel: 3402806584 Fax: 016551066, E-mail: aglioliopeperoncino@gmail.com  
www.marmellatestravaganti.it 
Energetic young couple 2 children (2007 & 2011), I, their mother, am an ex WWOOFer. We are restoring a 
large stone house (for ourselves and maybe another family in the future) in a fabulous position at an altitude of 
1200m in the mountains. We work the land and make jams, sell fruit and vegetables and have bees (10 hives). 
We hope to have a small apartment to rent soon. Accommodation (for 3) in an unheated caravan from April, 
there will be a room in the house in the future. The place is very isolated and is not for everyone, you need to 
be adaptable and to love the countryside and walking in the mountains. Chance to learn many things, 
cultivation of vegetables, bee keeping, preserving, identifying and transforming herbs (I am a naturopath). 
Contact: Cristina Faoro. 
4. Plan de la Tour,  Via Frazione Epinel, 198,  Cogne, 11012, Aosta. 
Tel: 016574870 Cell: 3498389945 Fax: 016574870 E-mail: infotiscali@plandelatour.it 
www.plandelatour.it 
A small agritourism in the Aosta valley in the heart of the Gran Paradiso national park at an altitude of 1500 m, 
3 km from the nearest village and 20 kms from Aosta. We are a family of 5 with three children of (1988, 1990, 
1996). In this uncontaminated spot we accommodate tourists who want to have a unique experience and to 
rediscover the organic tastes of the earth. Here there is a family atmosphere in contact with the animals, cows, 
horses, sheep and farmyard animals. Help needed in the vegetable garden, with hay making and caring for the 
animals, depending on the season. We passionately follow the old traditions of farming carried out by our 
parents and grandparents. WWOOFers accommodated, from April to September, in a house near the 
agritourism in shared room and will have the possibility to learn and help with jobs in a convivial atmosphere. 
We cannot speak English but are happy to have people who can only speak English and to teach Italian, we 
speak some French. Contact: Letizia.  
5. Azienda Agricola Arpisson, Località Les Serves 1, Cogne, 11012 Aosta. 
Tel: 346 2326146  E-mail: arpisson@yahoo.it 
This farm is situated at an altitude of 1926m at the edge of a plateau facing the peaks of the Gran Paradiso 
mountain, 5 km from Cogne and 30 km from Aosta. We are a family of 4: us and our son (born ’95) and 
daughter (born ’93). 
We have 30 cows and 63 goats and we make cheese and other products in the dairy on the farm and sell them 
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at markets. Using only raw milk we make fresh and seasoned cheeses, butter and yoghurt. The animals are 
kept at pasture for over 6 months a year and are not fed with concentrated feed.  We also have geese, 
chickens, cats and value greatly our vegetable garden which provides all the vegetables for the household. In 
the summer months we move up with the animals into the mountains at 2300m in the Arpisson valley and 
remain there at pasture until September. We need help during the summer with hay-making, in the dairy and 
vegetable garden, possibly for stays of 2-3 months, we are happy to host also couples. We always have a lot of 
work, we are looking for seriously motivated people as life in the mountains is really tough. Accommodation in 
an attic, from July until September room to share in the house. French, English, German an a little Swedish 
spoken, French and little English. Contact: Attilio Colajanni. 
6. *Les Petits Riens, Via regione Chabloz 18A,  Aosta 11100 
Tel: 0165 217745 Cell: 349 3725940 E-mail: stellaste.g@gmail.com 
Small family run organic (not certified) vineyard. We are on  the outskirts of Aosta, and we can reach the city 
centre by foot, but we have our own vineyards in front of the house and a lot of nature all around. The farm is 
located in the centre of the Aosta Valley and from here you can reach the mountain peaks, valleys and castles. 
We have about 2 has of vineyard that produce wine with love, also some fruit trees and a large vegetable 
garden for our own consumption. We are a couple with a child born in January 2014. We welcome people from 
April to November, minimum stays of one week, one or two people who have the manual skills to help in a 
variety of tasks depending on the needs of the moment, such as maintenance of the vegetable garden, fruit 
picking, work in the vineyard; but for us it is essential that the spirit in which we live together is honest and 
peaceful. We offer a room with two beds and a bathroom. We love to cook with our products and happily share 
all meals. We have no problem with Italian and French, with English we have some difficulty, but if there is the 
will we will manage, welcome everyone! Contact: Stefania and Fabien. 
7.*Az. Voyat, Fraz. Lillaz 124, 11012 Aosta. 
Tel: 3471248766 E-mail: voyat9@hotmail.com  
I am a man of 35 and I live in the municipality of Cogne at an altitude of 1500 mt. My house is located in a 
small campsite that I run every other year. I breed and train Andalusian horses, my great passion. I currently 
have 4 horses and plan in the future to build a stables that can accommodate more animals. Now the horses 
live outdoors, in the morning I take care of and train them, in the afternoon make hay. I would like to convey 
to you my passion for riding and the methods I use. I would like to share and receive collaboration on my farm, 
for me it is essential that you have a a basic understanding of horses, as well as a little practice. I can only 
accommodate WWOOFers from June to September, in a bungalow in the campsite. Our town is a tourist 
destination and well served by public transport. I speak French and a little Spanish, therefore I cannot host 
people who only speak English. To ensure that the exchange is beneficial to everyone I prefer you to stay for 
longer periods (a month). Contact: Jean Voyat. 
8. *Les Granges, Via Les Granges, 1 Nus, 11020, Aosta  
Tel & Fax: 01657676229 Cell: 3388766599 E-mail: info@lesgrangesvini.com  
www.lesgrangesvini.com 
This is a family run farm run by ourselves and our two children (90 and '93) in the hills in the Valle d'Aosta. 
Our agriculture is organic, and in recent years we have focused also on biodynamic. We have vineyards, and 
especially grow native species of vines, make the wine on the farm, have pasture, an orchard, grow all sorts of 
vegetables, and raise farm animals. We are just finishing building an agritourism. We have, together with 
friends, the intention to recover abandoned land in our area to cultivate vegetables and cereals. We need help 
throughout the year, from pruning to harvesting the grapes. The jobs to be done depend on the season, and 
we also be pick flowers here and in the mountains. We speak Italian and French, and a bit of English. We 
welcome WWOOFers who want to share this life with us, we can accommodate you in two double rooms in an 
apartment in our house, the minimum stay is 10 days. In your spare time there are many walks in the 
mountains and the opportunity to go to concerts in our area, some of us are folk musicians. Contact: Beatrice 
Crea. 
9.*L'Etela du Berdzì, Loc. Grun, 75, Saint Vincent, 11027, Aosta. 
Tel: 3284492373 E-mail: chadel.jeanpaul@gmail.com 
I live here in Valle d'Aosta with my little herd of cattle. I have 20 Valdostana cows and transform the milk on 
the farm mainly to produce yogurt and fresh cheeses. I run the farm with the help of my father and of an 
employee during the school year. At this time I run sporting activities for the students at the Institut Agricole 
Regional college. My partner lives with me in the village and she works in a supermarket. The dairy is the part 
where I'll be glad to share my experience most, teaching you the art of cheese making and thus allowing you 
to gain practical experience. Accommodation is in your own room in our house and it will be a pleasure for us 
to prepare dishes using local ingredients which we can eat together. I need most help in he summer but can 
accommodate people all year round. I speak quite good English but I'm not shy - I'll understand! Saint Vincent 
is famous for its Casinos and spas, but I think the local scenery has much more to offer: Mount Zerbion and Val 
d'Ayas. Contact: Jean Paul Chadel 
 

PIEMONTE 
  
BIELLA-VERCELLI 
1. Azienda Agricola Biginelli Anna, Frazione Riale, 1, Caprile 13864, Biella. 
Tel & fax: 015-766128 Cell: 333 1628630 E-mail: biginellianna@alice.it  
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Our small farm is situated in the foothills of the Alps in Biella at an altitude of 600m in the Sessera valley. It is 
an ideal place for people who love peace and quiet and walking in the woods. Our activity is mainly with the 
animals, we have 4 Jersey cows, calves, 20 goats, dogs, cats and chickens. We also have  a small agritourism. 
Depending on the season we care for the young animals and make fresh and seasoned cheeses which we sell 
locally. Help needed also with grass cutting, wood cutting, with firewood, and with the care of the animals. We 
ask for help in the house and on the farm, we do not consider this as work more as a choice of faith, we try to 
live with respect for the cosmos which builds the rapport between man, animals, vegetation and the visible and 
invisible worlds. We are vegetarian and offer accommodation in a room with shared bathroom. We speak 
English, French and Spanish. Gay friendly. People of all religions welcome which, as stated by Amma, are only 
different ways of describing the same God. Contact: Anna Biginelli. 
2. Cascina Bolumera,  Via G. Barbera 16,  Biella 13900. 
Tel: 3395655277   E-mail: m.ramellavotta@alice.it 
I live with my wife in this valley, nestled in the hills of Biella but within walking distance of the city centre, 
where we breed chamois goats from whose milk we produce fine cheeses. A. is a doctor but she helps me with 
the cultivation of the vegetables and soft fruits, we have old or hierloom varieties and use only natural 
methods. We also have a variety of animals including donkeys and horses, bees, geese, chickens and a very 
rare cross between Sardinian sheep and mouflon, the Losto. 
The decision to become hosts was prompted by the desire to share our wonderful reality either with people who 
already have some knowledge or with people who have little experience. Only the two of us live here but the 
house is often full of guests and  employees. Our busiest period is from February to November when the goats 
are lactating and we are making cheese, but also during the summer there are countless of other tasks to be 
carried out in the garden including planting, transplanting, harvesting, management and transformation of our 
vegetables, as well as the daily care of all the animals. We can accommodate up to two or three WWOOFers 
simultaneously. We are happy to share with WWOOFers our home, meals and daily life. We require at least a 
two-week stay. We speak also English as well as Italian, French and a bit of Spanish. Contact: Marco & 
Alessandra. 
3. Azienda Agricola I segreti delle Erbe, Loc. Arbonino 20/A , Netro 13896 (BI) 
Tel. 015-639033 Cell. 339-6082966 E-mail rosellarasori@alice.it  www.isegretidellerbe.it 
We (1962, 1947 and 1989) live in a house about 14 km from Biella at an altitude of 500 meters in the foothills 
of the Biella alps. The place is sunny, secluded and rich in water sources, forests and meadows. The nearest 
town of about 1000 inhabitants (were there is a bus service)  is 30 minutes by foot. There are natural sites to 
visit nearby places  and eco-museums. R. with the help of A., works full time on the 2 ha farm which was 
started in 2010. The main activity is the cultivation of organic herbs, distillation and production of aromatic 
waters and essential oils which are sold at markets. WWOOFers participate in all the activities including 
weeding, mulching, picking flowers, distilling, and in the kitchen garden. The farming jobs are almost all carried 
out by hand by choice and also because of the steep terrain makes using machines difficult. We provide a room 
for one person who would like to stay for at least 15 days between April and September. We cannot 
accommodate children. We are motivated by a desire to broaden our knowledge and share our passion for 
herbs, including wild herbs, and to have a practical and respectful involvement with nature.  We'd also like to 
create rest areas on our land for the trekkers and cyclists who pass through and this could be helped by the 
WWOOFers creativity and craftsmanship. We would also like to use the opportunity to improve our knowledge 
of English and French. Contact: Rosi. 
4. Cucchi Luca, Loc. Bonda, 3,  Alagna Valsesia, 13021 Vercelli. 
Tel: 016391296, Cell: 3382993006 E-mail: tortucaz@hotmail.com  www.alagna.it 
In 2008 I started this organic farm with my partner E. We live in Alagna Valsesia at the foot of Monte Rosa 
1200m from the village and 1700 m from the splendid Val d’Otro. We, using only natural methods, cultivate 
potatoes, rye, mixed vegetables and soft fruit.  We also have a herd of 20 Saneen and Vallesan goats, a 
donkey and our dog Fidel. We would like to share all of this, our meals and our knowledge with you for help 
with: seeding potatoes, caring for the vegetable garden, harvesting produce (wild and cultivated), hay making, 
cheese making, making bread in our traditional oven, with festas and visitors. We would like to have people 
from May to October, accommodation in a room with shared bathroom in the ancient mountain refuge in which 
we stay in for the summer months near Alagna We lead a very dynamic lifestyle, and often move from the 
refuge to Alagna, and many friends visit and stay. Life in the mountains requires a lot of adaptability, flexibility 
and strong legs! We are both travellers and speak English and Spanish. Alagna for us is a wonderful place and 
we hope to inspire you with enthusiasm for the place too! Contact: Eena & Luca Cucchi. 
5. Zandert  Loc. Zandert 3,  Ternengo, 13844, Biella. 
Tel: 015461765 Cell: 3337108036 E-mail: zandert@libero.it 
https://www.facebook.com/zandert.wwoof 
The farm is situated 500 m from the centre of the village of Ternengo (population of 300) in the province of 
Biella in the hills and woods. We are a friendly family and are very open to share the work on the farm with 
people who are open to living new experiences. We prefer young not Italians to give us a chance to practice 
speaking other languages and to learn about other cultures. My husband and I, are both retired and we have 
two siblings, E. born in 1986 and B., born in 1990. We all speak fluent English, French, German and Spanish. 
We have several animals (sheep, goats, donkeys, horses, chickens, 2 dogs, 4 cats). We also have a vegetable 
garden for  the family. We need help with daily jobs (feeding the animals, making hay in the summer, weeding, 
in the garden, chopping wood). We can accommodate WWOOFers all year round, but preferably from March to 
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October. Ternengo is about 8 kms from Biella and served by public bus. Contact: Piera Girelli. 
6. *Loc. Piedimeggiana,21, Piode, 13020, Vercelli. 
Tel & Fax: 016371769 Cell: 3474640665 E-mail: marcoantoninetti@gmail.com  
I am a farmer in the Valsesia and cultivate fruit trees and soft fruit with help from my partner and daughter 
(2004). Since 2013 we have rented some pasture in the mountains with 4 stone built mountain refuges 
surrounded by larch and pines under Monte Rosa, at an altitude of 1800m. To get there you have an easy 40 
minute walk. We need help from May to September caring for summer pastures and mountain huts - cutting 
shrubs, collecting firewood and branches, digging and laying pipes for water, with small building and carpentry 
jobs and cleaning the refuges. We offer a very simple life, surrounded by nature, with Spartan accommodation 
(bring mat and sleeping bag ) inside the huts or tents. We cook directly over the fire or on the stove, take our 
water from the stream (soon we will make a fountain) and we are preparing a compost toilet. We can get milk, 
cheese and butter fresh from the shepherds in other pastures. We prepare home made bread, cakes and 
cookies, collect berries, make jam and cook mainly vegetarian meals. Here there are spectacular views and 
wonderful opportunities for walking, hiking in the mountains, visiting Walser and if you want you can play the 
guitar and sing with us outdoors at sunset in the company of deer, chamois, ibex, golden eagles and the rare 
bearded vulture  We speak English and a little French.  Contact: Marco Antoninetti. 
7.*Azienda agricola Cascina Mojette, C.na Mojette 2, 13884, Sala Biellese, Biella. 
Tel: 3801775553  E mail: cascina.mojette@gmail.com 
Situated in the SCI (Site of Community Interest) Serra d'Ivrea, this farm with it’s typical stone buildings from 
the 1980s lies in 2 ha of pasture and is surrounded by chestnut woods. We are a small family, a couple (1950 & 
1953) and our grandmother (1928) and occasionally our children (1982 & 1984). 
We raise forty goats and make cheese from their milk which we sell directly. We are self sufficient. We host in a 
room with shared bathroom. In the mountains the work is hard and the pace of life is determined by the 
weather conditions and the type of work needing to be done in that period: some days there will be a great 
deal to do, others you have the chance to recuperate. Anyone who wants to come to us must be motivated and 
willing to immerse themselves in our unusual lifestyle. The main jobs are hay making, care of the goats and in 
the dairy, in the vegetable garden, carpentry, maintenance and firewood. We prefer to host people for long 
periods. We are looking for people willing to get involved and to invest in a project such as ours. We love the 
woods, wood and stones, mountains and walking, reading and silence. We speak a little French, German and 
English. Contact: Piero Mancini. 
8. *La Rondanella,  Loc. Bariola Superiore, 20,  San Paolo Cervo, 13812, Biella. 
Tel: 3935105778  E-mail: rondanella@hotmail.it  
Our small organic farm is located in Valle Cervo 900 meters above sea level, in a foothills of the Alps, 14 km 
from Biella in northern Piedmont, surrounded by unspoilt nature. The family consists of myself the owner, my 
two parents who help in the summer and sometimes on weekends, two children (1997 and 2000), my wife, a 
dog and a cat. We grow Piedmont varieties of vegetables and fruits, breed goats, sheep, pigs, donkeys and 
poultry all free range to try to preserve the biodiversity of the Alps, reintroducing old varieties in both our 
agriculture and animal husbandry. WWOOFers will be involved in all activities on the farm and stay in our 
house in an independent room. We have internet, the heating is only with wood. The help is needed from May 
to October for one or two people. Languages spoken: a little English and Spanish. Contact: Luca Oreste 
Pozzato. 
 
 
NOVARA-VERBANIA 
Regional organiser: Antonella Brusco 
Tel: 339 1786898. E-mail: anteart@gmail.com 
 
1. Chindemi Az. Agricola di Montagna , Località Prati d'agra (Agher),  28822 Cannobio (VB) 
Tel: 3337935640 - 3336771241 - E-mail: m.chindemi@libero.it  
Skype: chindemi_agricoladimontagna  www.caprechindemi.it 
We are a couple (born 1981 and 82). We live in an Alpine mountain house, at an altitude of 1000 m, on the 
border with Switzerland Lake Maggiore, at a crossroads of footpaths, the house has been abandoned for 30 
years and we are laboriously restoring it. 
We have two girls (born 2003 and 2007) and a herd of black Verzasca goats, we breed them and make raw 
milk products in our dairy. We herd them daily in very mountainous terrain, we also have two pigs. 
To get here you need to take a footpath (about 90 min and 500 m altitude), and carry everything you need. 
The house and the dairy are powered by renewable energy. Bunk beds in the dormitory, bathroom in the 
house. For years we have hosted agricultural student interns, studious people from this sector are very 
welcome. We also eat meat, we cannot cater for vegans. We need help all year round, we can not 
accommodate children. Jobs vary according to the season; shepherding the animals, firewood, manure 
spreading, helping the goats kid, hand milking and cheese making (production from March to October), 
pasture, mucking out, gardening, clearing paths, fencing and other activities related to work in the mountains. 
We ask for motivation, commitment, respect and interest in the proposed activities and interview by phone, 
skype and e mail to know, because a mountain life is very exacting. Warm but Spartan welcome assured. We 
speak French, Spanish and little English. Contact: Matto & Gaia. 
2. Cascine Ciavone 2, Fontaneto d'Agogna, 28010, Novara.  
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Tel: 0322 89397 Cell: 3483000369 E-mail: info.piemontesi@yahoo.it 
On this family-run farm they keep bees and produce honey which they sell (propolis and pollen are only for 
family use). They also breed queen bees and small bee families for reintroducing on the farm. There is also a 
small vegetable garden. Accommodation in small apartment. Varied diet mainly using organic produce and can 
cater for various dietary needs. Help needed with maintenance work on the farm (fields, garden and fruit 
orchard) and especially with the bees (extracting honey). They have two daughters and children are welcome. 
Languages spoken: English, French and a little Spanish in the apiary, Spanish on the farm. Contact: Alessandro 
& Claudia Piemontesi. 
3. Cascine Ciavone 2, Fontaneto d'Agogna, 28010, Novara.  
Tel: 0322 89397 Cell: 3483000369 E-mail: info.piemontesi@yahoo.it 
On this family-run farm they keep bees and produce honey which they sell (propolis and pollen are only for 
family use). They also breed queen bees and small bee families for reintroducing on the farm. There is also a 
small vegetable garden. Accommodation in small apartment. Varied diet mainly using organic produce and can 
cater for various dietary needs. Help needed with maintenance work on the farm (fields, garden and fruit 
orchard) and especially with the bees (extracting honey). They have two daughters and children are welcome. 
Languages spoken: English, French and a little Spanish in the apiary, Spanish on the farm. Contact: Alessandro 
& Claudia Piemontesi. 
4. Azienda Agricola Vicini Piergiorgio,  Via Tane Paradiso 62,  Baceno, 28861, Verbania. 
Tel: 3284210690 E-mail: pigi782011@libero.it  
Ciao I am Piergiorgio (1978), I run this  small farm located in the far north of Piemonte at about 500 m above 
sea level (during the winter) and move to 1200 m in the summer. I have livestock (about 60) cattle, goats, 
sheep, and make cheese (from cow's milk), butter and ricotta from May to November; I grow potatoes, have a 
small orchard and vegetable garden for my own use. Out of respect for the animals and the environment I have 
chosen to milk by hand, without cereal fodder and traditional transhumance without using vehicles. On the 
farm WWOOFers will find hospitality, a family environment, good food and beautiful scenery all around. I ask 
for help in all aspects of the animals care, cheesemaking, haymaking, cleaning the pastures, I do not have 
much spare time but I do everything with great enthusiasm and at times am joined by family and friends. 
Accommodation is in the main refuge with shared bathroom, in a communal room with several beds in the 
attic. During the year I carry out other small jobs outside the farm. I would like to share experiences with you, 
teach what I know and learn what you can teach me. We need help all year round- We speak Italian and school 
level English and French (and am very willing to learn). Contact: Piergiorgio. 
5. *Azienda Agricola De Giuli Giuseppe,  Loc. Bisogno 4, Crevoladossola, 28865 Verbano-Cusio-
Ossola 
Tel: 33 35370989  E-mail: silke.derlien@posteo.eu  
We are a couple with a son (born in 2012) and we have a farm with about 25 cows, a bull and some 
heifers/calves. We also have 3 horses, 2 dogs and 2 cats. From the beginning of June to mid-October we are in 
the alps: at the beginning at an altitude of 1300m, in the two middle months at 1700 m, in a Natural Park in 
the north of Piemonte. We produce raw milk cheese, butter, ricotta and yogurt and sell our produce directly in 
front of the house in the mountain pastures to the tourists/hikers passing by. 
It is important that you can speak a little Italian to help with the selling, my wife is German but speaks Italian. 
At 1300 m we have a caravan for WWOOFers, at 1700m a bed in the attic of a house shared with two others. 
We eat all meals together. The days are very long due to the amount of work we have. For us it is important 
that those who decide to come and stay with us have a time availability and willingness to cooperate with us in 
the farm tasks also with the daily tasks of communal life such as cooking, cleaning. We would like someone 
who would be happy to stay with our son at times,  ... it is also crucial to be motivated to be able to tolerate 
the hard but satisfying life in the mountains! We host one person from early June to mid-October, preferably 
for a period of six weeks. We can accommodate two from mid-July to late August. Contact: Silke Derlien. 
 
ALESSANDRIA 
Regional organiser: Antonella Brusco 
Tel: 339 1786898. E-mail: anteart@gmail.com 
 
1. Cascina Zerbetta, Strada Bozzola 11, Quargnento, 15044, Alessandria.  
Tel/fax: 0131 219650 Cell: 335 6272371 E-mail: cascinazerbettavini@gmail.com 
Family-run 7 hecare organic/biodynamic farm in Piemonte, Monferrato. Their main produce is wine and 
hazelnuts. Situated 3 kms from the village, 15 km from Alessandra and 100 kms from Milan, Turin and Genova. 
The farm is very busy all year round and P. always works with WWOOFers. Meals mainly organic (meat and 
vegetables) but can cater for vegetarians. Have two children of M. (2004) and G. (2008). Jobs to be done: 
pruning, wood cutting and maintenance work (winter); in the vineyard (spring); the hazelnut harvest (August); 
the grape harvest and wine making (September) and all year round in the vegetable garden and garden. 
Possibility to help out at markets. Accommodation in room with bathroom, meals with the family English and 
French spoken. Contact: Paolo Malfatti. 
2. La Vecchia Posta, Via Montebello 2, 15050 Avolasca, Alessandria. 
Tel & Fax: 0131 876254 Cell: 349 6861101 E-mail: lavecchiaposta@virgilio.it  
www.lavecchiaposta-avolasca.jimdo.com 
This small family run farm is situated in the hills in Piedmont near Avolasca, a small rural village in the 
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countryside, halfway between Genova and Milan. We mainly have a vineyard and produce wine but also have a 
vegetable garden and a restaurant at the weekends. We are a Belgium and Italian  couple with a child (born 
2002) and are very open to having people of different nationalities here. Accommodation in small apartment 
with kitchen but usually we eat meals together. No smoking in the house and you need to get to know the 
animals before you can look after them! We have a bicycle you can use and a bus stop nearby, but there are no 
buses on Sundays. We ask you to be adaptable as we all have many different activities. Minimum stay 1 
month, English, French and Dutch spoken. Contact: Roberto. 
3. *Comunità di famiglie di Berzano,  Loc. Capoluogo, 2  Berzano di Tortona, 15050, Alessandria 
Tel: +39 0131 806084 Cell: +393356245750 E-mail: berzanowwoof@gmail.com, 
http://www.comunitaefamiglia.org/index.php?option=com_content&view=section&id=44 
We are a community of families who decided, in 1998, to share life and experiences in a supportive group, 
seeking to combine spaces and private moments with experiences of community life. We are part of the 
association of social promotion ‘Mondo di Comunità e Famiglia’, which promotes a sober lifestyle based on the 
valuesof openness to others, hospitality and sharing. We live in Tortona hills at 350 mt. above sea level, in a 
small village of 170 inhabitants, in a farmhouse which we have restored over the years, where we have a lot of 
activities relating to social solidarity and degrowth. The nearest railway station is 15 km away in Tortona. There 
are 3 has of vineyards, extensive cultivation of strawberries and various vegetables, a large forest to collect 
firewood, a community garden, all cared for manually using natural methods and inspired by permaculture. We 
host WWOOFers from spring to late autumn. The jobs may be in the garden, in the forest, vineyard or with 
routine maintenance. WWOOFers will be accommodated within the families in personal rooms depending on 
availability allowing the possibility of being hosted by various families, in order to have a broader view of the 
community. Languages: English and some French and Portuguese. Contact: Michele Bonelli. 
4. Il Cuore Verde, Regione Campora 59, Morsasco, 15010, Alessandria. 
Tel: 014473146 Cell: 3461876532 & 3389730079 E-mail:  info@ilcuoreverde.net   
www.ilcuoreverde.net 
Family-run farm: I (origin Piemontese), my partner (Italian-Brazilian from Sao Paulo), and our children (2006 & 
2011. We embarked on this adventure in the countryside in 2000. We cultivate vegetables, wheat, maize, 
barley and fruit trees (cherries, peaches, pears, apples, hazelnuts, walnuts). We have chickens (for eggs), 
horses, dogs and cats. The farm is of about 20 has, 5 of which are cultivated with vegetables and 2 are the 
vineyard. We make preserves, bread, cookies. We prefer vegetarian cuisine or eat meat from the farm. The 
house dates back to the 1700 and often needs renovation work which we do using green methods (straw bales, 
clay). We follow the methods of Permaculture and we started a Food Forest, everything on the farm is 
produced naturally. We like people who are responsible, cheerful and resourceful. I am a designer and surveyor 
and organise courses in sustainable building, my partner loves drawing, music, dancing and acting ( she is part 
of a theatre company) therefore ... artists are welcome! The volunteers will be involved in all activities on the 
farm: recycling scrap from nature, in the vegetable garden, with sustainable building, animal care, cooking, 
cleaning ... We host throughout the year. 1 week minimum stay. Possibility to have Italian and Portuguese 
lessons. Contact Wanessa and Alessandro. 
5. Cascina Fovia, Via Fovia 1, Gremiasco, 15056, Alessandria. 
Tel: 0131 787276 Cell: 3471242889 E-mail: maza1@tiscali.it  
Ciao! For more than twenty years, I have chosen this path of experimentation and self-sufficiency with respect 
for the environment and for animals. I have 6 goats, a donkey, chickens, cats and 2 dogs. I live in a house in 
the Piemonte Apennines at an altitude of 500 ms in a panoramic position surrounded by woodland and 
bordering Lombardia, Emilia and Liguria. The place is peaceful and quiet and offers a direct and constant 
contact with nature, it is located about 1 km from the town (with a daily bus service, but not on holidays). This 
is not a farm but a family smallholding. The jobs we do all year round and for which we need help are: in the 
organic kitchen garden and orchard, pruning hedges, maintaining fences, the house and garden, care for the 
animals and cleaning their shelters, with the bees.  This year I hope to build a wood burning oven and would be 
happy to exchange knowledge of bread making. I host WWOOFers 2 independent rooms with shared bathroom, 
internet access. All meals are shared, I am  not vegetarian but am curious to try new types of food/recipes, I 
eat almost exclusively organic products. I like to have WWOOFers as I would like to share this beautiful place, 
it is important for me that people who decide to come are seriously interested and motivated, responsible and 
have respect for the environment and with relationships for the common good.  Both Italians and foreigners (if 
they have a basic knowledge of Italian so that we can communicate) are welcome. Help needed all year round 
and length of stays by mutual arrangement. Contact: Marines. 
6. Azienda Agricola Olivazzi,  Piazza Olivazzi 2,  Quattordio, 15028, Alessandria. 
Tel: 0131773314 Cell: 3395025920 Fax: 01311922010 E-mail: mperotti@tiscali.it  www.olivazzi.it 
This farm is situated at the edge of the town, on the Monferrato plain, with bus connections to Asti and 
Alessandria. The house is very large and the activities are varied, there is an agritourism and also teaching 
activities with school children teaching about wheat and making flour. Marcella takes part in all the work and is 
also the owner of the farm. We cultivate cereal crops, wheat and maize, and also fruit which conserve in our 
workshop. We make jams, flour and pasta and have some chickens. We can accommodate from March to 
October in a room with use of bathroom. Stays of at least two weeks preferred and a certain amount of 
autonomy is asked for with tasks. Help needed with the usual jobs in the countryside, harvesting hazelnuts, 
making jam, maintenance, helping with markets and at fairs. Marcella is always present on the farm but in the 
summer there are also other members of the family. Contact: Marcella. 
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7. Valli Unite, Cascina Montesoro, Costa Vescovato, 15050, Alessandria.  
Tel: 0131 838100 Cell: 3405527715 Fax: 0131 838900 E-mail: info@valliunite.com    
www.valliunite.com  
We are a group of 30 people living on 100 acres of land which we care for in a natural way: we are trying for 
sustainable negative growth (decrescita) in a realistic and non fanatical way. We raise pigs, beef cattle, a small 
vegetable garden and an orchard for home consumption, grain, hay, especially alfalfa and 20 acres of vineyard. 
The idea is to do jobs by hand and to use as few machines a possible. The tasks are mainly in the vineyard, the 
cellar, the orchard, vegetable garden, cleaning in the fields (from March to October). During the winter there is 
maintenance of buildings and wood cutting in the forest, you can also work in the slaughterhouse, the small 
dairy or in the restaurant. Accommodation by prior agreement in the campsite. The meals are organic using our 
own produce. We are reachable by train at Tortona and then bus or we will come and collect you. English, 
French, German, Dutch, Spanish spoken, contact: Sara Saracco 
8. *Azienda Caffer, via Alemanno, 9,  Villamiroglio, 15020, Alessandria. 
Tel: 0142 947164 Cell: 333 1930381 E-mail: maurizio.caffer@gmail.com  
We are an Irish-Italian family, our child was born in 2009, and we live in the hills of Monferrato where the view 
of the Alps and the rice fields is spectacular. In January 2014 we began this adventure to create a vineyard 
from scratch and to live a life more in contact with nature. Our certified organic farm is composed of 3.5 
hectares of vineyard, vegetables and woodland. We live in a small hamlet that is 3 km from the nearest shop, 
an ideal place for those looking to enjoy nature, relaxation, good food and wine. The main jobs will involve 
planting and maintaining the vineyard but also there will be work in the vegetable garden, the forest and in the 
farmhouse. It could happen that one day we work together for eight hours and the following day for just two 
hours. Therefore there will be free time to go for walks, bicycle rides (which we can provide) or visit the nearby 
historic towns. We can also share our knowledge and skills of house restoration using traditional methods, 
which we have gained through the ongoing work we have carried out on our farmhouse since 2006. If possible 
we will eat together using either our own organic produce or that obtained locally. We produce our own 
sourdough bread. The accommodation consists of a double room with a bathroom and we can host up to two 
adults and one child at a time. There is no minimum staying period, the maximum stay is 4 weeks. We speak 
English, French, Spanish and Italian. Contact: Maurizio Caffer & Deirdre O'Brien  
9. *La Castagnola, Via Villalvernia 88, Cassano Spinola, 15063 Alessandria 
Tel & fax: 014347682 Cell: 348 3434374 E-mail: lacastagnola@gmail.com www.lacastagnola.com 
Our property has been in the family since 1874, there is a large farmhouse, courtyard and 40 has of land of 
forest and pasture. Here you will meet: a carpenter, mechanic, beekeeper; a shepherd, vegetables and fruit, 
advertising, hospitality, tourism; a mason, tattoos and design; a cook. Friends and lovers who meet here to 
rest and help . 
We're creating an organic park for teaching and self-sufficiency. Life is extremely basic, we heat with fire wood 
collected in the forest, we share all our spaces, we almost always eat together, there is no tv and air 
conditioning. There is WiFi. We carry out varied activities: livestock (40 cattle, 100 beehives, 10 sheep and 
goats, 2 donkeys, chickens), grow vegetables and fruit which we process into jams, preserves and syrups, 
hospitality, catering and educational activities. The jobs for WWOOFer range from tasks in the garden, the barn 
or the kitchen. Each activity is carried out with precision and professionalism, the chance to really learn is 
great. Guests can sleep in beds in a dormitory or tent. Breakfast 6:30 to 7:30, lunch at 13, dinner at 20, the 
cuisine is simple but varied, please let us know if you are a vegetarian or have special dietary needs. We are 
musicians, we study about an hour a day. Minimum stay 3 weeks. We speak English and Greek. Contact: 
Stefano Piccardo 
10. Cascina Barbàn,  Loc. Le Cantine di Figino 1,  Albera Ligure, 15060, Alessandria. 
Tel: 3497944494 & 3478364991 E-mail: info@cascinabarban.it   www.cascinabarban.it 
Our small family farm (we are a couple, 1980 and 1985) is located in the Valle Borbera valley with its 
extraordinary natural features and wildlife. It lies on a plain sheltered from the north winds and is well exposed 
to the sun. Our farming practice a slow, silent, gentle. We produce food of the highest quality because we use 
organic old varieties of seeds. In addition to the production of vegetables and wheat we are recovering several 
small abandoned vineyards. Our wine for us is a testimony, a history to which to cling, a beautiful song that 
combines a good pace to a deep and moving text, but also a rematch of a very small part of the rural world. 
We can accommodate two WWOOFers at a time from February to November in a small attic room in our house 
with shared bathroom; During the summer there is also the possibility, if you wish, to camp in the beautiful 
grounds near the farm. Guests have the option of learning the concepts of natural agriculture (orchard and 
vineyard), making jams, home made bread and small handicrafts. Languages spoken: School level English and 
Genovese. In the era of technology and industry, our farm moves backwards, convinced that in many cases  
"going back" now represents a move forward. Contact: Maurizio & Martina. 
11. Alma Bio Soc. agricola,  Loc. Regione Gaggioni 9,  Montechiaro d'Acqui 15010, Alessandria.  
Tel: 3270272063 E-mail: almabio@almabio.it  www.almabio.it 
We, a former computer technician, and a Steiner teacher, a few years ago with our daughter (born in 1999) 
bought this farm with about 38 ha of land in the Langhe area of Piedmont. It had been abandoned for over 30 
years and we are in the process of reclaiming it, we are still at an early stage, the house is still a ‘work in 
progress’ and everything is very simple and spartan, we ask you to be adaptable if you want to come here. We 
grow organically and biodynamicly vegetables, cereals, fodder and medicinal herbs. 
We have a small herd of dairy goats and other farm animals as well as four horses. The activities are different 
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depending on the season, we seek help mainly from April to November, though we are always willing to 
accommodate people. The main farmhouse is still being renovated and we offer accommodation in caravans. 
The food is organic with homemade cakes and good organic wine produced by our friends. We will be happy to 
teach horse riding and painting to people who are interested. We speak English fairly well, but we do not see 
language a barrier to communication. The area is rich in wildlife, it is not uncommon to come across deer, wild 
boars, foxes, badgers, hares, hawks circling in the skies, buzzards and eagles, the pecking of the woodpecker 
in the woods, the call of the cuckoo and the cry of the jay. The ancient town is perched on top of the mountain 
and is very quaint. Nearby Acqui terme, a Roman town, where you can enjoy the renowned thermal baths. 
Contact: Massimo Nicoli. 
 
 
 
ASTI 
Regional organiser: Mario Gala  
Tel: 0173 743518 & 339 7565181 E-mail: finocchioverde@libero.it 
 
1. Azienda agricola Carussin di Ferro Bruna, Regione Mariano 27,14050 San Marzano Oliveto, Asti. 
Tel: 0141831358 cell: 3405012637, 3405012622, 3405012625, 3405012631 E mail 
ferrobruna@inwind.it  
We have this dynamic farm which is situated in San Marzano Oliveto. The family is composed of us and our 2 
sons (1985-1988). We produce wine, are a teaching farm with donkey, there is a Bar on the farm and L. makes 
beer. People who come here live with the family, we can not accept vegetarians and vegans. Please bring a 
sleeping bag and we accept pets, the accommodation is in an independent farmhouse 200 ms from the farm. 
The work can vary depending on the season, and may include jobs in the vineyard, wine cellar, maintaining the 
donkeys fences and with activities with the donkeys. We ask you when you come here to fit in with our family 
and lifestyle and to help with the general jobs on the farm. We are planning to start a vegetable garden and so 
this will also be one of the jobs with which we need help. We speak English, French & Spanish. Contact: Bruna 
Ferro. 
2. MammaLu, via Valmonaca 25, Rocca D'Arazzo, 14030, AT. 
Tel: 0141408137 Cell: 3474869920 Fax: 0141408137 E-mail: ferrari.micalizio@libero.it  
We are a family with 3 children from 2 to 8 years old who live in the hills of Asti in a small house with about 3 
ha of land. We are surrounded by animals (goats, sheep, and chickens) which rear organically not only for the 
pleasure of having them but also for our own consumption. Also for self sufficiency we have a small family 
vegetable garden and herbs cultivated biodynamically. We also have cats and dogs who live in the house with 
us. We are not vegetarian but are happy to cater for vegetarians. In the house we use only ecological cleaning 
products and also make our own and ask you to only use organic toiletries. We can accommodate singles, 
couples, families with small children. We have a wooden house and have space for tents  and can also borrow a 
Canadian tent and sleeping bags. Help needed with caring for the farm animals, repairing shelters, fencing and 
in the vegetable garden. Depending on the season help needed in the woodland. Also milking, making cheese, 
etc. Stays from one day to two weeks depending on the season. A little German & English spoken and some 
French. Contact: Luisa Ferrari Micalizio. 
3. Cascina Arcobaleno, Borgata Pratorotondo 65, 14020 Aramengo, Asti.  
Tel: 0141 909183, 347 4191801 & 340 8060688 E-mail: cascinarcobaleno@hotmail.com 
Small family-run vegetarian agritourism where we concentrate mainly on beekeeping and the production of 
honey and propolis. We also bake bread once a week, work with wood, restore furniture, make ceramics, make 
candles from beeswax and spin wool when we have time. We have a vegetable garden and a fruit orchard. We 
also do a lot of activities with children from March to May. WWOOFers are invited to collaborate and share our 
lifestyle but must be able to adapt and willing to help out also with the more tedious but very necessary jobs 
on the farm (i.e. not only seeding and harvesting produce). We have a donkey, 3 goats, 2 sheep, chickens, 
ducks and rabbits. English, French and Spanish (a little) spoken. Contact: Paolo, Antonella, Luna (’92), Aurora 
(’97) Fecchio4. Bio Agriturismo Tenuta Antica, Regione Busdone 2, 14050, Cessole, Asti.  
Tel/fax: 0144 80113 Cell: 339 7951498 E-mail:  info@tenuta-antica.com  www.tenuta-antica.com 
Farm and agritourism of 7 hectares in the Langa Astigiana . We produce wine, vegetables, hazelnuts, 
strawberries and make conserves and typical Piemonte antipastas. Help needed mainly in the vineyard, the 
synergic vegetable garden with firewood, playing with the children  and with cooking. We live in a large 
restored stone farmhouse and still have some small restoration jobs to do on it. Meals with the family and can 
be vegetarian. No smoking in the house. Accommodation in the house in room with 2-3 beds and shared 
bathroom. We speak good English. We are interested in sharing our experiences and showing you this beautiful 
area! Contact: Maria Pia Lottini. 
5. La Dolce Collina,  Via Variala 11,  Mombercelli, 14047, Asti. 
Tel: 01411766670 Cell: 3492955690 E-mail: ladolcecollina@hotmail.com, 
http://ladolcecollina.wix.com/la-dolce-collina 
Ciao WWOOFers! We have just started our project in the hills of Asti and it would be nice to share it with you! 
We've just opened a small  B & B and we have a nice piece of land with forest, a vegetable garden and a field. 
You can help with the animals (sheep and chickens), with the garden (permaculture), to prepare the wood for 
the winter, maintain and clean the woodland and the hazelnut orchard, build and repair barns and other 
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structures. Soon we will plant many fruit trees. Accommodation in a room. We are close to the town of Asti, in 
the hills, surrounded by vineyards and hazelnut groves. From the house there are several trails to walk, you 
can reach the Natural Park of Rocchetta Tanaro. We speak Italian, Dutch and English. Cooking for vegetarians 
will be a pleasure, we can also cater for vegans. We look forward to meeting you, ciaoooo M, B and the 
animals. Contact: Bram Huyghe. 
6. Agriturismo La Luna di Miele, Loc. San Desiderio 48,  Monastero Bormida, 14058, Asti.  
Tel & Fax: 0144 88150 Cell: 368 3000253 E-mail: cerettipaola@alice.it 
www.agriturismolalunadimiele.it 
Small family run farm in the Lange run by P., S, A. (2001), N. (2003) and grandmother F.(1930). We grow 
maize, barley, hay, Lucerne (in rotation), hazelnuts, have a vineyard, fruit trees (apples, pears, peaches, 
apricots and plums) and soft fruit. We also have bees (with a workshop to extract and bottle the honey), 
farmyard animals, chickens, geese, ducks, and guinea fowl. Dogs, cats and small goats. We have 3 rooms in 
the B & B and 30 seat restaurant. Our house is surrounded by a small lawn and a flower garden. The jobs are 
very varied and not repetitive, the most interesting and important for us being with the bees and in the 
vineyard. Sometimes we participate at markets to sell our produce. We are not vegetarian but respect the 
reasons that people are. We do not speak many languages but have travelled a lot and learnt that with 
patience and the use of gestures we can make ourselves understood. We speak a little French, English and 
Spanish. We are happy to teach you what we know as when you teach you also learn. Contact: Maria Paola 
Ceretti. 
7. Villa Sampaguita, Bricco Cravera, Valleandona 117, Asti 14100 (AT). 
Tel: 0141-295802 Fax: 0141-295970 E mail: wwoof@villasampaguita.com 
www.villasampaguita.com 
This is an agriturismo located 10 minutes from Asti train station on a Monferrato “Bricco” (ridge) with 
panoramic views. T. and R. own and manage the B&B along with 10 hectares part farm and part forest inside a 
national park. We have a small vineyard of old vines and make our own wine in the traditional (old fashioned) 
Piedmontese style. We are planting new vineyards and need assistance in maintaining the new vines as well as 
preparation for next years planting. We have also made a forest plantation of native trees with the help of 
many WWOOFers over the last two years and need help in maintaining it. Other activities include a large 
vegetable garden, an orchard, as well as geese, ducks and chickens. We also plan to raise goats and donkeys 
in the years to come. We have been organic since our arrival 10 years ago, and we implement bio-dynamics 
and Fukuoka philosophy when and where applicable and practical. Lodging for WWOOFers is in our B&B with 
en-suite bathroom, and is dependent on our B&B bookings; we usually take one WWOOFer (sometimes two in 
spring or when we are planting) at a time, and we prefer stays of around 2-3 weeks. English is our main 
language. You will eat with our family; some in the house are vegetarian, some not. We are not a restaurant 
but R. is regarded by local Piedmontese as an exceptional cook, and from time to time we have dinner parties 
and give cooking lessons to our B&B guests in which you may participate if you help with the serving and 
clean-up. Contact: Tim Brewer. 
8. Allevamento ‘I Pupini’ di Chiara Bertinetti, via Alfieri 7, 14037 Portacomaro, AT. 
Tel: 339 1398916 & 333 4506220 E mail: allevamento.pupini@libero.it 
Family run farm (husband, wife and two young children Samir - 2006, & Oliver, 2010) in Portacomaro, in the 
province of Asti, which is involved in breeding horses (we have a riding school, mainly orientated to trekking 
and riding for tourists) and small breeds of cows. All our animals are kept free range and we follow the 
techniques of natural care (kept outside; are not fed flour; horses do not have shoes, and reproduction is 
carried out in the most natural way possible). We also work with primary and nursery schools in the country 
and keep up the nature trails. We have also created a GAS (Gruppo di Acquisto solidale) for the promotion and 
selling of local products. The farm covers over 3 has of pasture & woodland. This year we plan to plant a small 
orchard and a vegetable garden, we also want to cultivate herbs that are adapted to out soil and climate. We 
promote activities for children, teaching respect  for nature and reviving traditional games (group games, 
outdoors, etc) supported by a cooperative of professional teachers. We do not have organic certification as the 
hay we feed to the animals is not produced by us and does not have organic certification. Jobs and projects for 
WWOOFers include: management of the the herd (horses and cattle) closely adhering to natural methods, 
helping with sports and education for children, teens and adults; planting, care of fruit trees and in the 
vegetable garden (we are happy to learn from you too!). Languages spoken: English, Spanish and French. 
Contact: Chiara Bertinetti. 
9. *Azienda Agricola Cascina Tiroglio, Via Cocconito, 3, Moransengo, 14023, Asti. 
Tel: 3298023059 E-mail: giorgiovaudano@gmail.com  
This farm is located in the hills of Monferrato , between the towns of Moransengo & Cocconato, an area where 
they produce the famous soft cheese Robiola di Cocconato. The farm is about 45 km from Torino and about 
thirty from Asti and is well served by public  transport. It is a small farm that produces organic vegetables and 
raspberries. As many others I used to live in the city and have moved into the countryside to regain contact 
with nature and its rhythms, and to live in a simpler way. I am the only person who works on the farm and so I 
take care of everything from planting to the delivery of produce directly to the customers homes. The work is  
done using very few machines, and therefore requires some hard physical work which is amply rewarded by the 
wonderful silence in which we work and the beauty of the landscape. I need help from WWOOFers from March - 
October for all the activities on the farm and in particular in the vegetable garden and with harvesting produce. 
Accommodation is in a small apartment on the farm, equipped with bathroom and kitchenette, that can 
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accommodate up to three people. Meals using own produce. I speak good English and Spanish, I would prefer 
WWOOFers for at least two weeks to have the time to get to know each other. Pets welcome. Contact: George 
Vaudano. 
10. *Orizzonte, Via Pinin Farina, 63, Grazzano Badoglio, 14035, Asti. 
Tel: 3481751005, E-mail: dragoimmagina@alice.it 
We are an organic farm of 1 1/2 ha in the woods ten minutes from Moncalvo, in one of the most evocative 
positions of Monferrato. We are G. and L. with a child of five months. We are looking for people willing to share 
a simple lifestyle in the midst of nature. The activities carried out are: in the vegetable garden, the 
greenhouse, growing strawberries, care of the woodland and the animals (dogs, cats and chickens). We eat 
everything. We can accommodate single and multiple bedrooms three people at a time in periods ranging from 
January to November. We speak good French and some English and Spanish. Contact: Guido Drago 
11.*Az. Agr. Maciot,  Via Salvo d'Acquisto 10/B,  Cocconato, 14023, Asti. 
Tel: 0141907857 Cell: 3803870766 E-mail: info@maciot.it www.maciot.it 
The 3 of us and our beehive came here and started the farm! We are driven by a 'respectful' curiosity, which 
led us to explore the world of bees, wine, hazelnuts, vegetables and cows, but with a common thread, as it 
were - the soul of the company- is respect! We are simple people and farm using biodynamic methods 
preserving the "Riviera del Monferrato"  and our village. Together we, Al. with his bees, P. with his vineyards 
and A. with his cows, live a rounded farming life and also have an agritourism were we serve our produce. We 
speak French and English fluently. Vi aspettiamo! Contact: Alessio Macchia 
12. *Apicoltura Guido Pastor, Loc. San Matteo Cima 65, Cisterna d'Asti, 14010, (AT) 
Tel & fax: 0141979043 Cell: 3285535783 E-mail: giovannieguido@gmail.com 
We breed bees organically and produce different types of honey, royal jelly and propolis. The work is related to 
the natural rhythm of the seasons and the bees- we hibernate in the winter are almost frantic in the spring, 
intense and sweaty in the summer, slow and fragrant in the autumn. Depending on the tasks you can work in 
the apiary or on the farm, but there is always the common denominator, the bees! Sometimes we get up in the 
middle of the night to move the bees to the mountains, or work late to extract the sweet honey. To make royal 
jelly you need a lot of of patience and good eyesight, and to like to to chat with fellow workers. The farm is a 
family business, we speak English, French and Spanish, and are happy to learn other languages. We cook 
typical Italian, Spanish and African dishes and would love to learn more from other countries. If you are 
hardworking and curious, like the bees, this is the place for you! Contact: Giovanni Guido. 
13. Lo Spaventapasseri, Via Parancone, 2, Mombaruzzo, 14046, Asti. 
Tel: 0141 77078 Cell: 328 9583631 Fax: 0141 1763725 
E-mail: az.spaventapasseri@gmail.com www.lospaventapasseribioagricoltura.it Facebook:  Lo 
Spaventapasseri Azienda Agricola 
On our small, mainly family run, farm we have very diverse agriculture: Vineyards, fruit trees, vegetables and 
we also harvest wild herbs. In the 2 ha fruit orchard we cultivate mainly old varieties of apples, pears, apricots, 
plums and peach. In the 3 ha vineyard we cultivate local varieties of grapes and others. On the farm we have a 
workshop where we transform our produce using traditional methods, this year will will also be making our own 
wine here in our restored cellar. The house is still in the process of being restored using sustainable techniques 
and we plan to open a B & B and agritourism. Sometimes we host groups for wine tasting and guided tours. 
During spring, May to June, there is a great deal of work here and at times it is difficult but it is never 
monotonous! Anyone who comes here will share with us all varieties of jobs from production to transformation. 
We speak good French but very little English. WWOOFers can choose to be in accommodation or in a tent. 
Contact: Simone Roveglia. 
14. Az. Agr. Cascina Piola, Via Fontana 2, Frazione Serra, 14014 Capriglio, AT.  
Tel: 0141 997447 E-mail: cascinapiola@inwind.it 
Family farm situated in the area of Monferrato, easy reach from Torino (25 km) and Asti (24 km). Organically 
cultivate vegetables and make juice, sauces and jams using traditional recipes. Also have small agritourism and 
restaurant. Accommodation in own room with bathroom. Wholesome, not strictly vegetarian, food. Speak 
English, French and Spanish and prefer non Italian visitors. Contact: Raffaella Firpo e Piero Perazzi.  
15. Cascina Arzenda, Via Rezenda 11, Fontanile 14044 Asti 
Cell: 328.5749727 E-mail: cascina.arzenda@gmail.com www.cascinaarzenda.it 
I have lived on my organic farm since autumn 2012, I come from Milan, where I worked in a social cooperative. 
My wife and two children live near Milan, where they work and study, but in the summer are often with me to 
help me out. The property is in a beautiful panoramic position, surrounded by the Monferrato hills, with a 
beautiful view of the Alps. I started with the production of vegetables, cereals, lavender and ancient cereal 
crops. This year I built three greenhouses to grow vegetables. In 2015 we are also planning a vineyard and an 
orchard. We have an agritourism with 15 beds, and sometimes prepare food. During the summer we have a 
swimming pool. We host WWOOFer in a large room in the attic with a shared bathroom on the first floor. We 
host almost the whole year and ask for collaboration with the garden, cleaning the lavender, with the 
maintenance of the forest and of the buildings. We are planning to build a shed and a wood oven and clean up 
the forest and make new paths. We are in contact with several groups which hold residential educational 
seminars. We make bread at home with sourdough and make preserves from the garden produce. We speak 
pretty good French and English. Contact: Davide Colombo. 
16 *Azienda Agricola Valtriversa, Via Roatto 26, Asti, 14018, AT 
Tel: 339 2819631 E-mail: albertocarbone@hotmail.com   agnese.fornaris@gmail.com 
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We grow nuts and vegetables using organic methods. We pay great attention to saving water and energy 
through the use of a solar greenhouse and rainwater collection, the use of advanced irrigation systems that 
allow a lower consumption of water and greater effectiveness in combating the growth of weeds in our deep 
bed system. Our goal is to depend less and less on non-renewable sources of energy by limiting the use of 
mechanical means and replacing them with animal labour. Our donkeys, goats and horses are helping us 
understand how to work in harmony with them, feeding them with the vegetation that most farms destroy with 
herbicides. We expect great dedication from WWOOFers to the relationship with the animals and in our 
vegetable garden and in return we offer free time to enjoy the pool or the ‘cinema’ as well as interesting 
lessons on baking bread, canning and making fruit sorbets. Every Sunday we make pizza in the wood oven 
which we share with many friends and fellow farmers. We speak English, French, Spanish, Portuguese and a bit 
of Russian, but we would be prepared to learn more to make the cultural exchange that drives us to host 
WWOOFers even more fruitful! Contact: Alberto Carbone. 
17.*Ca' Mariuccia,  via s. Emiliano 2, Albugnano, 14022, Asti. 
Tel: 3482280993 E-mail: camariuccia@gmail.com   www.camariuccia.it 
This is a farm in the hills of Monferrato, 30 kms from Turin and 35 from Asti.  We want to spread the culture of 
sharing and alternative agriculture and the principles of permaculture. We have a lake, vineyards, hazelnuts, 
vegetable gardens and woodland all onabout 25 ha.  
We can accommodate up to 6 people; we are just starting our project therefore anyone interested in 
understanding and participating at the begining of this new reality will be  welcomed with open arms and 
hearts.  
This farm is part of a much larger project which involves the construction of a school for natural agriculture. 
The processing and marketing of our products are part of the activities that may involve people who participate 
with us in the life of the farm. We speak English, French and Spanish.  
We are omnivores but we have an open mind regarding other peoples requirements. A hug and a smile. 
Contact: Andrea Maria Pirollo 
 
 
CUNEO 
Regional organiser: Mario Gala  
Tel: 0173 743518 & 339 7565181 E-mail: finocchioverde@libero.it 
 
1. La Cascina del Finocchio Verde, Borgata Bruni 33, Murazzano, 12060, Cuneo.  
Tel: 0173 743518 Cell: 339 7565181 E-mail: finocchioverde@libero.it 
‘La Cascina del Finocchio Verde’ is situated in Alta Langa on a hill with a view of the Piemonte Alps. For over 15 
years we have raised sheep and goats which graze freely in the pasture and woodland around us. We make 
high quality raw milk cheeses in our dairy from Spring to Autumn and sell in markets. We are in Slow Food for 
our sheep. We also have a fruit orchard and vegetable garden for our own use, vineyard and bees which make 
excellent honey, There is also a small agritourism attached to the farm with 6 beds and a restaurant for 16 
where we serve our own produce. Accommodation in room with shared bathroom, minimum stay 3 weeks. Help 
needed with all aspects of daily work. In the winter the work is in the animal sheds, woodland, with pruning, 
making up baskets with our produce and with making salamis etc. We cook mainly using our own produce. 
French spoken and some Spanish and English. Contact: Mario Gala. 
2. *Casa di CreativitàNaturaSalute,  Via Provinciale 8, Chiusa di Pesio 12013, Cuneo. 
Tel & Fax: 0171735290 Cell: 3402576031 E-mail: antonellaculasso@gem.it   
www.bebcreativitanaturasalute.it 
This farm is located in an old water powered sawmill, now also the ‘Ecomuseo dei Certosini’, at the foot of the 
Parco Naturale del Marguareis, the starting point for walks and trekking. The picturesque garden overlooks the 
creek and has an organic garden, the atmosphere is simple. The farm has some rooms which are used for B & 
B and a room under the large portico which is used for meditation and workshops on inner well-being. We often 
host Tibetan masters who give teachings of Buddhist Philosophy. I have 30 years of experience with traditional 
herbs, I run small courses about herbal preparations and every week I make bread with sourdough. I live with 
my daughter, who is a university student and a kindergarten teacher and she participates with me in this joint 
project. We would like to share our knowledge and interest in spirituality and philosophy for a fair 
exchange/help. We speak English and can understand French and Spanish. Contact: Antonella Culasso. 
3. Cascina Veja,  Via Frazione Vigna 4, Chiusa di Pesio, 12013, Cuneo. 
Tel & Fax: 0171 734940 Cell: 335 7564313 E-mail: info@cascinaveja.com www.cascinaveja.com 
This farms main activity is sheep farming with Langhe sheep (an endangered breed), which produce milk for 
cheese and meat. In addition we raise Piedmontese cattle, pigs and other farm animals such as rabbits and 
poultry. 
We grow strawberries and soft fruit, chestnuts, peppers, tomatoes, zucchini, aubergines, beans, green beans, 
potatoes. We have an agritourism with six bedrooms with en suite bathrooms and a restaurant for 60 people, 
we have free wifi internet. We speak good French and some English. Accommodation in a room with a 
bathroom with use of the kitchen when wanted or you can eat all meals with us.  You can have the opportunity 
to learn from us how we manage our livestock, and process the products we grow into jam or preserves in the 
kitchen for the preparation of traditional Piedmontese dishes. It would be interesting to have an exchange of 
ideas between people who have the same interests from other parts of the world. Contact: Massimiliano 
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Gastaldi. 
4. Az. Agr. Petra, via Vesime 6, 12050, Castino.  
Tel: 0173 84106 E-mail: maurablah@alice.it 
This 4 hectare farm is totally organic and certified Ecocert. It is family-run and situated in Castino nella Langa 
20 km from Alba and 70 km from Savona. The nearest towns are accessible by bus: Cortemilia (7 km) and S. 
Stefano Belbo (12 km). We produce wine, (moscato & dolcetto), have bees, fruit and vegetables with which we 
make conserves. The stone house is 1 km from the village and is in a valley at an altitude of 500 m. Jobs are 
decided depending on the climate. We can accommodate up to 4 people (children welcome by prior 
arrangement) for a minimum of a week all year except during December and January. Our food is nearly all 
organic. There are cats, a dog and chickens. Speak French and English well. We are interested to host people 
who are genuinely interested and curious about this kind of life style. Contact: Maura Forneris. 
5. Le Rocche, Az.Agr. Reichmuth Marcel Josef,  Via Valdiberti, 53,  Dogliani, 12063, CN. 
Tel & Fax: 0173 700 46 E-mail: leroche@reichmuth.it  www.reichmuth.it 
Our winery is located on a San Luigi hill, with a view of the rolling Dogliani hills and the Langhe. There are 24 
hectares of land of which 7 are vineyards. The owners, an Agronomist and a graduate in enology, in the last 
twenty years have realised their dreams in this farm and produce wine with direct sales, tend orchards, make 
preserves for the Winter and much more! 
All this would not be possible without all the helpers giving them a hand, especially during the harvest. The 
farm has become for many people a place where they can live with nature and other people of all ages from 
different social backgrounds. Many of them on returning home appreciate their glass of wine much more after 
observing the genuineness of the vineyards and the sweat and hard work required to achieve this. Contact: 
Ursula Reichmuth & Marcello. 
6. Agriturismo al Tilia, Strada Cascina Bealessio 3, Lequio Tanaro, 12060, CN. 
Tel & Fax: 0172696379 Cell: 3487355673 E-mail: info@latilia.it  www.latilia.it  
This farm cultivates using organic methods vegetables, hazelnuts, wheat and barley. They also breed varieties 
of animals which are in danger of extinction, and rabbits and chickens for their own consumption. Help needed 
in various tasks including transplanting and care of field crops, irrigating, harvesting, general maintenance jobs 
around the farm and with feeding the animals. May also need help in the kitchen and restaurant (if this is 
agreeable to WWOOFers). Contact: Fabrizio Demichelis. 
7. Az. Il Nocciolo di Spotti Anna Maria, Loc. Molinari 1, 12050, Roddino, CN.  
Tel/fax: 0173 794080 E-mail:ilnocciolo1@gmail.com 
A small family-run farm which we started through our love of nature and our desire to leave a better world for 
our children to live in. We practice organic methods with respect for the environment. We are situated in 
Roddino, a small village in the Langhe (hills) surrounded by vineyards and hazelnut orchards, in the province of 
Cuneo, near Alba. We cultivate vegetables, wheat, maize, fruit, hazelnuts, grapes and make as much of our 
produce as possible into jams, desserts, fruit juices, salted vegetables and grape juice. Accommodation in 
caravan with veranda (bathroom in house). Meals vegetarian but we can cook meat or fish on request. In 
exchange we need help in the vegetable garden and fields, weeding, hoeing and other farm jobs. Contact: 
Anna Maria Spotti. 
8. Via Borgata San Giovanni, 1, Roccabruna 12020, Cuneo. 
Tel: 0171905951 Cell: 3285397168 E-mail: fabrizioraspo@alice.it  
Situated at the entrance of the Val Maira in a hamlet at an altitude of 1000m, with 32.000 m2 vegetables, 
chestnut trees, woodland, fields and pasture, this farm has been occupied since 2006 by us, .and our two 
children (13 & 15). F. is a music teacher, I. works in the environmental field. We moved from the city to find a 
place where we could live with more respect for the cycles of the seasons and life. A great deal of work has 
already been done but there is plenty more to do! We can host WWOOFers from June to October. Help needed 
in the vegetable garden; preparing, seeding, maintaining and harvesting; in the woods; maintaining, clearing, 
cutting, to bring the area to life after being abandoned for many years; in the hamlet and surroundings; 
clearing old pathways, dry stone walling. Accommodation in the house for one person. Whilst here there will be 
the chance to go on excursions in the beautiful surrounding countryside. We organise cultural activities 
together with our friends and activities for children. We have a Labrador dog called Nutella and 4 cats. We 
produce for our own use and to exchange with friend, jams, vegetables, chestnut conserves and pies. English 
(school level) spoken. Contact: Fabrizio & Ivana Raspo. 
9. Ca dj' Mat,  Via Ca dj' Mat, via Roma 104, 12060, Roccaciglié (CN) 
Cell: 334 2659730 E-mail: bruto@inventati.org  
Located at 600 m. in the wooded Monregalese Langhe, this farm is an agricultural project-based on cooperative 
work, self-production, farming, land management and agriculture with low environmental impact. Our main 
activity involves raising 50 sheep and cheesemaking, we also raise chickens, rabbits and pigs for our own 
consumption. We produce vegetables using traditional methods and the techniques of permaculture, we also 
harvest wild herbs. We also have the communal bread oven for the area. The project is divided between 
various houses in the village of Roccaciglié, where we live in the winter and where the dairy is, and some 
woodland (covering the side of a hill) where there is the sheep fold and where we live in the summer months. 
Accommodation, depending on the time of year, is either in a room in the house or a caravan in the woods. 
Activities are with the flock of sheep (milking and taking to pasture), in the vegetable garden, woodland 
(cutting firewood etc). Visits of at least 2 weeks preferred to allow time to get to know the place and each 
other. At the moment we are a couple (35 & 41) and our 2 children (2009). We speak French, English, German, 
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and basic Spanish. Contact: Bruto Piana. 
10. Az .agricola "Lou Bià",  Via Bt. Torello, 9,  Marmora, 12020, Cuneo. 
Tel & Fax: 0171998155 Cell: 3388509682 E-mail: loubia@libero.it www.loubia.it 
Ciao a tutti, we are Sergio and Monica and we live at an altitude of 1400 meters in the pretty village of Valle 
Maira. We have an organic farm, with a large vegetable garden, a farmhouse with four bedrooms (B & B) and 
organize courses on basketry, stone milling, dry stone walling, building wooden arches and painting on wood. 
We need help with jobs in the garden, in the fields when it's hay making time, cleaning in the forest and 
sometimes taking care of the animals. In addition to the two of us on the farm there are seven cats, eight 
goats, a dog, five rabbits and fifteen hens. Help needed from May to October. The area is suitable for cycling, 
hiking, climbing and hiking in the woods. The nearest town is 35 km, the railway station is 60 km and the bus 
10 minutes by car. French spoken. Contact: Monica Colombero. 
11. Az.agricola L’Impronta di Cinzia Dutto, Loc. Tetto Tederei 21, Moiola 12010, Cuneo  
Tel: 0171 265384 Cell: 380 5033467 E-mail: info.limpronta@gmail.com www.asineriadeicolli.it 
Small organic farm in Cuneo, at an altitude of 1100 meters in the beautiful Valle Stura. Our farm is 
multifunctional,  we breed donkeys and harvest aromatic and medicinal herbs. It is also is an educational farm 
specially equipped to cater for schools, families, and groups of disabled people. During the weekends and in the 
summer the agritourism can accommodate up to 30 guests. Accommodation offered in a studio apartment not 
far from the main house with bathroom and kitchen. Generally, at least at lunchtime, we eat together. If you 
come to WWOOF here you need to be versatile as the jobs change here throughout the year, as well as being 
an animal lover (we have 15 donkeys, 10 dogs, 4 cats, 3 goats and a pet pig) We are willing to host sociable 
people (able-bodied or not), who are willing to get involved in and learn multiple tasks. Stays of not less than 
two weeks. Contact: Cinzia Dutto 
12. *Serre, Loc. Serre di Pagliero 11, San Damiano Macra, 12029, Cuneo 
Tel: 3311191434 E-mail: bepi.armanelli@libero.it  
This farm is situated at an altitude of 1160 ms in the Maira Valley in the Cozie Cuneesi alps on a hill facing 
south, in an old stone house that we're renovating. We practice mountain horticulture using the deep bed 
methods. We grow many varieties of vegetables suitable to this climate. Depending on the time of year we 
harvest edible herbs and medicinal plants (mushrooms, nettles, St. John's wort, yarrow, mountain spinach etc.) 
We also make tools and wooden handles for use on the farm using local wood and also bowls, plates, cups. You 
can help in the preparation of the gardens, planting, transplanting vegetables, and we can teach you our 
techniques. If you wish may also participate in the craft activities making tools and wooden tableware, with 
harvesting herbs and wild fruit and in the preparation of jams and conserves. Accommodation in a room with 2 
beds. Meals are prepared and eaten together and we can teach you local recipes. Languages spoken: French, 
Occitan, Provençal. Contact: Giuseppe Armanelli. 
13. Casa Rossa, Via Casa Rossa 8, Castino, 12050, Cuneo. 
Tel & Fax: 017384026  E-mail: info@badulescu-seidel.ch  
This farm is located in the hills of Langa, surrounded by pine and chestnut forests. Here I grow fruit and 
vegetables, breed donkeys and have a small vineyard. I'm an artist, animal lover (I have dogs and cats as well 
as donkeys) and I speak fluent German and English. I can accommodate, in rooms in the house, WWOOFers 
and families for long periods. People who are willing to housesit are especially welcome. It is better to contact 
me by telephone as I do not check my e mail often. Contact: Annamarie Badulescu 
14. Azienda Agricola Colla Mauro,  Via Torino 77,  Moretta 12033, Cuneo. 
Tel: 347-2521144 Cell: 346-2421986 E-mail: info@collavivai.it  www.collavivai.it 
On our small farm in Cuneo we mainly cultivate aquatic plants and plants for reed bed systems. We grow 
vegetables and hibiscus which we make in to juice and jams which we sell in the markets. We pay great 
attention to what we eat and grow as much of our own produce as possible. We are an educational farm and 
have visits from schools and families. Our native languages are Spanish and Italian, we are a couple without 
children. I am  Italian and my partner is Argentinean. We try to eat a healthy diet, do all our cooking and 
spend very little money on food. The house is comfortable, the plant nursery is divided into two plots of  2.200 
m2 each. We are very near the town and so it is easy to catch the hourly buses to Cuneo and Torino. Contact: 
Mauro Colla. 
15. *Parco San Rocco, Via San Rocco, 1, Castino, 12050, Cuneo. 
Tel: 017384104 Cell: 3483666195 E-mail: ritamaria.thoma@vitalba.ch www.zero-nove.com 
Our little farm, where we cultivate herbs, hazelnuts and fruit is situated in a village in the high Langhe. We 
need help in the fields and the workshop processing our produce. We speak German and a little English. 
Contact: Rita Maria Thoma. 
16. *Azienda agricola Salerin,  Loc. Fedio - Salerin 3,  Demonte, 12014, Cuneo 
Tel: 0171950870 Cell: 3351741213 E-mail: salerin@libero.it 
We are a family of six. Myself (the farmer), my wife (a teacher) and our 4 children (29, 26, 19 and 14)Ours is a 
small farm in a mountainous area at an altitude of 1000m. We are in a hamlet 4 km from the centre of 
Demonte and 30 km from Cuneo. The land is part of the Vallone dell'Arma, lateral branch of the Valle Stura di 
Demonte, an alpine valley in southern Piemonte full of hiking opportunities. We grow vegetable plants, herbs 
and cereal crops, using natural methods but are not certified organic. Our produce is for our own consumption 
and for selling direct. We need help with every type of work in the fields, according to the seasons - collecting 
firewood in the forest - maintaining the buildings. Jobs are physically quite hard as the terrain in mountainous. 
Accommodation is in a trailer with outside compost toilet. Meals can be eaten together. Our house has limited 
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space. The period is from May to October. We can accommodate 1 person, with a minimum stay of 15 days. 
We speak some Spanish and French, therefore it is best if you can at least speak some Italian. Contact: 
Roberto Schellino. 
17. *Kapraunica project, Via s. Rocco 38, Caprauna, 12070, CN 
Tel: 0182564321 Cell: 3339875652 E-mail: ale.barbaro77@libero.it 
I do not believe in this socio-economic system! A possible solution may be to return to the land and the simple 
life, where time is governed by nature!  
I have chosen to live in the mountains at an altitude of 1000 meters and I bought a big 1700 house iin Albenga 
(Liguria) where I have been experimenting for many years a social and rural lifestyle.  
I live in Caprauna, a mountainous semi-abandoned village, made up of 4 small hamlets. The project was 
started in the highest hamlet and it dominates the Pennavaire valley.  
The area is rich in water, very fertile and has a unique flora and fauna, thanks to the unique climate of the 
region. Here I cultivate a 1000 m2 vegetable garden and soft fruit, I do not follow a one method of cultivation, 
but experiment with various techniques!  
I am omnivorous but mostly I eat fruit, vegetables, cereals and wild herbs. I'm a smoker, love  silence and am 
passionate about Eastern philosophies and arts. I live in with 4 cats and a Arab horse called Kimberly.  
This project is still young and badly needs support to achieve such important goals as self-sufficiency, 
production and processing of milk, soft fruit and honey.  
Guests have access to an independent and autonomous room, a bathroom which is a bit Spartan. There are 3 - 
4 beds throughout the year, in summer 8-10, you can also pitch tents in a covered area. Four buses a day 
connect the village with the town of Albenga. Languages spoken English -Spanish. Contact: Alessandro 
Barbaro. 
 
 
TORINO  
Regional organiser: Antonella Brusco 
Tel: 339 1786898. E-mail: anteart@gmail.com 
 
1. La Maltenuta,  Loc. Remondato 34/b,  Rocca Canavese 10070, Torino. 
Tel: 3356953094 Cell: 3772434396 E-mail: giovannijalla@yahoo.it  
This is a small independent self built farm in Piemonte, 30 kms from Torino. It is at an altitude of 450 m, clay 
soil, 1000 m2 of vegetable garden, greenhouse, fruit orchard, woodland, lakes, stabling for 5 horses. The 60m2 
house is built of earth, there is a guest room with two beds, bathroom with shower and washing machine, 
workshop with wood stove. We are a gay couple of 40 & 55, smokers, we share vegetarian and macrobiotic 
meals with you, there is no TV but an internet connection. We have a dog and dwarf goats who roam free in 
the courtyard. We speak English and French badly but are happy to learn. G. works partime in Torino (you can 
visit the city), P. is the full time farmer and also does some building work. The nearest house is 500m and the 
village of Rocca Canavese is 3 kms away, the whole area is surrounded by woodland. There are no neighbours 
but we have contacts nearby. From spring to autumn you can experiment with us in vegetable and fruit 
cultivation, using the methods of Fukuoka, in the greenhouse, caring for the goats, baking bread in the oven, 
maintaining the woodland and cutting firewood and wood for carpentry. We try hard to reduce our costs and be 
self sufficient. Any excess produce is sold to local buyers co ops. We also share our tools and experience with 
people with other similar projects in the area. Contact: Piero Giachero. 
2. Cascina dei Frutasè, Strada Guardia 62, Cumiana, 10040 Torino.  
Tel: 0119 058642 Cell: 331 7650914 E-mail: cascinafrutase@gmail.com 
https://www.facebook.com/pages/Cascina-dei-Frutas%C3%A8/344922680238?fref=ts 
We are four people that work on this farm. Our house is an old house at 2km from Cumiana. There are 
spectacular views from the house - woodland and hills as far as the eye can see towards the Maritime Alps. We 
practice organic, sustainable farming and a simple lifestyle, rural and local. We are interested in old varieties of 
plants and animals. We have two gardens one which is a synergic garden run using the principles of 
permaculture and a traditional organic garden. Every season the work change, even if the mainly work is 
gardening, then there's other type of works like cut some wood for the winter, take care of the animals, etc . 
Sharing is an important worth to us, that why we share more than just the agricultural knowledge and practice, 
we also share every moment of our family routine. To see photos and videos you can check out our facebook 
page. Contact: Bruno or Matteo Zaro. 
3. T.E.M associazione aps, Bella Baita BB,  Via B.gta Serremarchetto, 1,  Pinasca, 10060, TO.  
Tel: 3479842945 E-mail: Marla@bellabaita.com, www.BellaBaita.com 
We are a couple who run a small Bed and Breakfast, situated at 1,100 m, in the woods of the Cozie Alps. We 
are 6 km up from town and about 50 km from Turin city center. We have recently taken over the nurturing of 
the family’s two large organic vegetable gardens from F’s parents who live next to us. We also maintain small 
herb plots, flower boxes, and the grounds around our building. We need help with all aspects of gardening and 
grounds maintenance. Depending on the season there are always various types of work to be done from 
woodcutting and building projects to hiking trail and building maintenance. During our busy periods, we may 
teach cooking classes, which you can participate in, if you are interested and we can always use a hand with 
the dishes. Accommodation is a large loft with 2 twin beds in our main building, which has high-speed Internet 
connection and your own private bathroom nearby. Walking and mountain biking are accessible from our 
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doorstep. We can accept one WWOOFer, from April through November, preferable for a minimum of 3 weeks. 
We may consider 2 wWWOOFers July through September. Meals are eaten together and made with love from 
scratch. We are native tongue English and Italian speakers. F. also speaks French. Contact: Fabrizio Roncaglia. 
4. *Via Salassi 3, Borgomasino, 10031 (TO) 
Cell: 3477221024 E-mail: mavia_bignotto@yahoo.it  
This project of rural settlement was founded in March of 2013 on a ha of apple orchard which had been 
abandoned for years, I am recuperating the land converting to natural agriculture. Since January 2014 I also 
have about half a hectare to be allocated to synergistic garden and woodland. I'm a girl and I live with Terra, 
my dog who has bad breath but a good heart!. I cook and eat vegan. I live in a small town where there are 
several paths for trekking. In addition Maglione the neighbouring town where I have the orchards, offers a 
magnificent outdoor museum of contemporary art (MACAM). For now I can accommodate one person at a time, 
sometimes two. Activities to do in the field and at home are varied and depend very much on the season, but 
are in all periods of the year. The minimum stay is 15 days. There are buses to Torino and Ivrea (they are not 
frequent and almost nil over the weekend), for shorter trips I have two old bikes. I have a very slow internet 
connection. Contact: Mavia Bignotto.  
5. Az. Agricola Poc Ma Bun, Borgata Boetti 15, Pont Canavese (TO). 
Tel. 0124861008 (ore pasti) - Cel. 3475500831 - Mail: pocmabun@gmail.com 
This farm started in 2008 and we follow the principles of organic agriculture. We produce vegetables, soft fruit 
and honey and this year we have an orchard of Heirloom varieties of fruit trees. We are restoring an old 
mountain refuge and converting it into a restaurant. We (A., 30 and M.) run this farm with my father M. (74) 
who helps with the lighter jobs. We need help with a variety of jobs: in the vegetable garden and fruit orchard 
but also with manual jobs (fencing, clearing in the wood, grass cutting) as well as for company and to 
exchange experiences.  We speak a little English, accommodation in the house or, if preferred in a  tent in the 
wood. We don’t have any particular diet and eat our all meals together with you. We have 2 dogs and a cat 
who are part of the family and live in the house.  At the weekends my mother and brother are here but they do 
not participate in the farm work. The farm is situated in the Orco valley at the edge of the Parco Nazionale del 
Gran Paradiso, and so there is the chance to go on excursions in the mountains. We are 3 km from the nearest 
village. We can accommodate 1-2 people for a minimum of 3 weeks from April to September. Contact: 
Alessandro. 
6. *Urture', via Aiassa 15, Villanova Canavese, 10070, Torino. 
Tel: 0119297121 Cell: 3338558858 Fax: 0119298237 e-mail: alchi@icip.com  
We are restoring and bringing life back to an ancient hamlet (at an altitude of 1400 m) which has been 
abandoned for several decades. 
Here, after the recovery of the environment and the renovation of the buildings, we want to start running farm 
courses focused on getting closer to nature and on the development and improvement of psycho-physical and 
spiritual health, as well as activities for children and teenagers. 
This typical mountain environment is connected only by a dirt road and to enjoy peace and serenity in a 
country which is almost entirely covered in concrete, you can find it only in places such as this. 
There are three of us working on this project, two more actively involved, A. (born 1951) and S. with her family 
(husband and two children). We live a few miles from the old hamlet and live there only at certain times of the 
year. We are currently rejuvenating meadows, fields, pastures, forests of a property which covers an area of 
about 150 hectares. 
We have started to replant the crops typical to this area and replant many species of indigenous plants with 
particular regard to rare species and herbs. We offer basic accommodation in dry stone huts, or tents, but 
giving you the opportunity to live in the midst of nature, eat and drink healthy food (also for vegetarians), 
learn to know and use herbs and wild edible fruits of which we are great experts: you must therefore have an 
interest in these activities and be very adaptable. 
We can accommodate people from May to September and you can collaborate in any of the above mentioned 
activities in a friendly atmosphere: we speak English, French, a little German and Spanish. Contact: Silvia, Aldo 
or Renato. 
7. Azienda Agricola Mompalà,  Via dei Mughetti 23,  Piossasco 10045, Torino. 
Tel & Fax: 011 9065345 Cell: 328 2953595 E-mail: mompala@libero.it www.azienda-agricola-
mompala.blogspot.com 
Our farm is situated near Piossasco which is 30 km from Turin. The farm is situated on a hill and is 8 km from 
the town. We cultivate crops which are typical to this rural area: vines, vegetables, greenhouse, a small 
orchard, meadow, an apiary, chickens, goats and sheep. We are certified organic and sell our produce in Torino 
(this gives the opportunity for WWOOFers to visit the city). Our family consists of two part-time nurses (1975 
and 1969) and our son (2003) and at certain times of the year our grandparents who speak German. We also 
adhere to a social agricultural programme and occasionally have apprentices in collaboration with Torino 
university.The languages spoken are English (not fluently) and French. Ours is a lifestyle choice that is inspired 
by eco-sustainability. The activities are varied according the season (please contact us for more details), the 
WWOOFers will be given the opportunity to assist us and learn technical skills. Accommodation, from January 
to December, in a room shared with other WWOOFers. At certain times in the year (March, July, November) we 
go down to south Italy (Basilicata) where we cultivate land that belonged to our grandparents, grow olives and 
wheat and make olive oil, semolina and pasta. Given the complexity of our lifestyle we prefer a minimum stay 
of three weeks. Contact: Francesco. 
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8. Coop. Agr.  Il Punto Verde,  Via Cascina Dezzutti, s/n,  Cuceglio, 10090, Torino. 
Tel: 389 4740403 Fax: 0125 789515 E-mail: Primastalla@gmail.com  www.damanhur.org 
This farm is located on a beautiful plain in Canavese, about 20 km north of Turin and 15 km south of Ivrea. We 
are a group of about twenty adults and six children that live in an old farmhouse renovated using green 
building techniques. Some of us are directly involved in running the farm, others have different activities. Our 
group is part of the D., Federation of Communities’  which was founded in 1975, which is experimenting with a 
social model based on ethical and spiritual valuesexpressed through work and art. We rear 100 cattle and 
produce all the grains needed for their maintenance, as well as ourselves. We have vegetable gardens and 
greenhouses for the cultivation of organic vegetables, a small chicken coop and, seasonally, some pigs. We also 
run a restaurant, as part of our Agritourism project, by reservation only. Accommodation in single or double 
rooms, in a prefabricated wooden house near the barn or, when appropriate, in large caravans. Many of us 
speak English, some speak French, Spanish and others German. WWOOFers can help mainly in the vegetables 
garden and vineyard. We can accommodate you between March and December. Help is also needed in the 
animal stalls, making conserves and in the house. We cultivate several vineyards and everyone helps with the 
grape harvest in autumn. Smoking is not allowed anywhere on the farm. Contact: Simon Westermann. 
9. I Conti della Serva, Via Regione Aprà 6, Cinzano, 10090, Torino. 
Tel: 0119608166 Cell: 3470588562 E-mail: icontidellaserva@libero.it 
This organic farm, started in 2010, and typical old farmhouse is located in the Monferrato hills about 30 km 
from Turin and Asti, in a rural area between two nature reserves (the Superga national park and the Forest of 
Vay) that are rich in hiking trails that wind through meadows, woods and vineyards. I live here with my 
husband and my son, (2006), and with a family of friends in the recently renovated farmhouse. We have also a 
small agritourism with rooms and a restaurant. We cultivate fruit and vegetables, have bees, make jams, 
preserves and cook for the agritourism. Accommodation is in a twin bedded room with private bathroom and 
meals, mainly with our organic produce, are eaten together with our family. We mainly need help with the 
vegetable garden and fruit orchard, as well as with other jobs on the farm, and with the bees for people who 
are interested. We have always lived with respect for nature and try to make sustainable choices. Minimum 
stays of 15 days from March to October. We speak English and French. Contact: Elisa Rustignoli. 
10. Iomea Società Cooperativa, Via Regione  Monti, 3/5,  Lugnacco, 10080, Torino. 
Tel: 0125 78475 Cell: 3332851164 E-mail: cellula.iomea@gmail.com 
In 2003 in the beautiful Valchiusella between Turin and Aosta Valley, we bought an area of about 4 hectares 
and renovated a large house. We have created a community to live according to the principles of sharing and 
respect for nature. We are currently five permanent and part-time residents. We speak French, Italian, English 
and a little Spanish. We take care of the forest, vegetable garden, the chicken coop, fruit trees, flowers (a 
hundred rose and lavender plants) and bees, using organic methods, meditation and listening to the elements 
of nature. The activities vary depending on the season and the needs at the time; working the soil, planting, 
seeding, clearing brambles, cutting grass, making compost, baking bread, making jams and other preserves. 
We will also be happy to accommodate people who can help to keep the forest clear. The WWOOFers can, 
according to their creativity, contribute to the growth of this place dedicated to Mother Earth. Hospitality from 
April to November for a minimum of two weeks. No smoking. We can offer a trailer and a small chalet with 2 
bedrooms (one double and one single). The bathroom is in the main house. The food is organic and mostly 
vegetarian. We will be happy to share our experience of community life and our skills with you. Contact: Maelia 
Vinard. 
11*Azienda Agricola C. Franzino, Regione Rionca n°5, Andrate, 10010, TO. 
Tel: 0125 790443 Cell: 328 4009490 E-mail: c.franzino@hotmail.it  www.rionca.it 
Situated on the slopes of the Alpi Pennine, our farm is a twenty minute walk from the town of Andrate.  
For nearly two decades we have lived the full life in the mountains, raising sheep and goats from which we get 
the milk to make cheese. Our farm includes about one hectare of land on which we would like to create a 
vegetable garden and a small orchard. WWOOFers are invited to collaborate with the routine work with the 
livestock and to help with various chores around the farm. This area is very interesting for hiking in the 
mountains and there is a fantastic panoramic view of the mountains from the farm. You are very welcome here 
to share life in the mountains with our whole family. Our two sons have WWOOFed in England and we are 
happy to be able to host WWOOFers ourselves now! Contact: Claudia Franzino. 
12. *Cascina Malerbe, Via Pertengo 87, San Raffaele Cimena, 10090 Torino 
Cell: 3485937097 e 3476427170 E-mail: cascinamalerbe@gmail.com 
We are two women who live in a farmhouse in the hills 20 km from Torino. Friends, donkeys, cats and chickens 
help us run the farm and the six has of land; forest, meadows, pasture, cereals, fruit trees and a vegetable 
garden. We are inspired by the principles of agroecology and food sovereignty, try to encourage biodiversity, 
peasant agriculture, ecology and solidarity, to produce healthy food for the inhabitants of the farm and for the 
customers who we often do not know personally. We make sourdough bread baked in a wood oven. In winter 
we collect firewood and carry out maintanence jobs. From February to November we work in the synergistic 
garden, make preserves with the fruit and vegetables and reproduce seeds. One of us is an elementary school 
teacher, makes pottery and cooks using many different techniques. Periodically we organize lunches and 
courses (construction, energy, permaculture, baking, agriculture, crafts), cultural events. We offer a heated 
room and we all share the communal kitchen, in the summer can host you in a caravan or you can camp. We 
prefer to accommodate two people at a time, for 15 day /two months; time to be agreed on when you are 
here. Kitchen diverse and omnivorous, other diets acceptable. We speak good Spanish and French and some 
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English. Contact: Alessandra Turco. 
13. *Via Costagrande 180, Pinerolo, 10064, TO. 
Tel: 0121378487 Cell: 3884415756 E-mail: albertoperrons@libero.it 
Cultivated land in a clearing in the woods on the Costagrande hill 4 km from the centre of Pinerolo where we 
live. We practice organic fruit and vegetable cultivation and have carried out permaculture principles for 2-3 
years: 2 ha of kiwi, over 2000 m of synergistic gardens both in a greenhouse and outside, peach and apple 
trees, currants, earthworms. There are many other fields where we plan to have a food forest, aqua culture, we 
are in the process designing a chicken tractor; other jobs include the closure of a shed with straw and earth, 
making a compost toilet, solar shower, earth oven, stove rocket mass heater etc. to allow us to accommodate 
in the future groups in collaboration with the permaculture group in Piemonte. We provide opportunities for 
discussion alongside collaboration depending on the abilities and interests of everyone. We welcome original 
ideas and contributions. 
Other related activities: preserving, bread making, cinema, music, I also sell in two markets a week. 
The guest accommodation is currently provisional (a camper and a trailer) and the jobs described above are 
also aimed at individual needs. We are a couple ('68, '67) and our 2 children ('96, '98). We speak English, 
French and Piedmontese  Our daughter also studies German. In our valley there is skiing, skating, hiking and 
climbing. Torino and Saluzzo are a half hour drive. Ciao, Contact: Alberto Perrone. 
14.*Az. Agr. Piante Innovative,  Via Superga, 76,  Chieri, 10023, Torino.  
Tel: 0119478806, Cell: 3389184040 E-mail: donnacanapa@libero.it  www.pianteinnovative.it 
I live here with my partner in the hills of Torino, in a beautiful place close to the town and the woods of 
Superga. I am a man in my 60 s and I take care of the plants, experimenting with cultivation in open fields. I 
decided to collaborate with WWOOF to have some help and also to share my knowledge and experience. 
Accommodation is in a small caravan and small wooden houses. My wife helps me morally but physically I do 
the work myself. I cultivate stevia, perilla, okra and hemp and gather nettles. I speak French and a little 
English, and I can always learn. 
Torino is a wonderful city to visit and public transport is 10 minutes from our house, the city will be holding 
Expo 2015 and there are many interesting places to visit there. I work with the principles of awareness, art and 
love of nature. I ask you to help with jobs on the farm such as repotting, weeding, harvesting etc. We can host 
from April to October. Contact: Pierluigi Gullino. 
15. Ape'llegrina,  Via Cascina Pogolotti 1, Sant'Ambrogio di Torino, 10057, Torino. 
Cell: 3385215245 E-mail: yabadabo@hotmail.com  
Ciao, we have a small farm in the low mountains near the Sacra di San Michele. Our farm is woodland close to 
the mountain where generations of people have constructed large terraces. We came to live here ten years ago 
and we grow vegetables mainly using hand tools and farming methods inspired Fukuoka, integrating synergistic 
with Biointensive and where possible traditional methods. We have bees (20 hives) and chickens. Soon we will 
also have donkeys. We clear in the woods to keep warm and to give fertility to our vegetable garden. In 
addition to agricultural activities we are constantly renovating buildings and shelters, fences, greenhouses and 
other buildings. We would like to accommodate people interested in working with us in our many activities, to 
learn as much as possible from our farm and be willing to share knowledge. M. has an outside job too. The 
place is isolated, but you can reach the nearest town Giaveno, in 50 minutes on foot or 10 mins by car. We 
offer simple accommodation on the farm. The minimum period of stay is two weeks. We can host people from 
April to September. We speak English (Carlo) and both a little French. Contact: Carlo Guerra. 
16. *Progetto Tetti Goffi, Via Strada dei Goffi 97, Torino 10132 
Tel: 0115828696 Cell: 3491980637 E-mail: tettigoffi@gmail.com  
We are three young people with this agriculture project in the Turin hills, two of us have a part time jobs in the 
social services and the third deals with the safety of electrical installations. We practise Permaculture on a plot 
of 1 hectare, between forested and cultivated areas using synergistic methods. We produce and process fruit 
and vegetables for self-sufficiency, organize events and courses, workshops, research and study of native 
plant. WWOOFers will be involved in all activities: planting, transplanting, watering, harvesting, processing, 
cleaning of parks and woods. Our dream is to create a space for socializing in the open, therefore we may also 
need help in the kitchen, and with the organization of events, courses, workshops and small works of art and 
carpentry. The WWOOFers will have a double room with bath or space for tents, equipped with a compost 
toilet. Our diet is mainly vegetarian. We host from March to November (max 2 people), we prefer stays from 15 
days to one month. We speak English, Spanish, Portuguese and a little French. We are in the circle of hills 
around Turin, ideal for walking and mountain biking, a few minutes from the city centre which offers a number 
of social and cultural opportunities. We love confrontation and experimenting and we hope to grow and have 
fun together with you! Contact: Giorgio Albanese 
 

 LOMBARDIA 
 

COMO 
Regional organiser: Federica Cassera 
Tel: 3394996084 E-mail: fede.voice@yahoo.it 
 
1. Cassina Enco, Loc. Enco 01 , Rezzago, 22030, Como. 
Tel: 031667112 Cell: 3315658777 E-mail: info@agriturismodienco.com  agriturismodienco.com 
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Ciao, after my agricultural studies I decided to continue to live and to raise my two children (7 & 10) in this 
quiet place in the mountains away from the smog and to eat healthy food. My little farm is located in Vallassina 
about 1 hour from Milan (by car or train) and 30 minutes from Como/Switzerland (by car). The farm is a 25 
minute walk from the village. There is no shortage of tasks to do as the farmhouse is very old and requires 
frequent maintenance. There is a lot of land and there are many jobs such as collecting firewood, in the 
vegetable garden, caring for the fruit orchard and the chestnut trees, haymaking, in the agritourism and with 
educational courses with schools and cooking classes. This year we are starting to raise chickens and produce 
eggs and sell them directly from the farm. Home cooking with a predominance of organic food. I can 
accommodate 1 or 2 WWOOFers for 2 weeks or longer. The accommodation, for now, is in the farmhouse in a 
room with a shared bathroom. I speak fairly good English, some German and French. Prefer non-smokers. 
Contact: Cristina Binda. 
2.*Az. Agricola Gaddi,  Via Volta 25, San Fedele Intelvi 22028 Como 
Cell: 3420739356 E-mail: info@leradiciagriturismo.it www.leradiciagriturismo.it 
Our farm, with adjoining agritourism, is located in a pasture at 1100m in the mountains between Lakes Como 
and Lugano. The access is by dirt road, 1 km from the village. We mainly produce cheese and breed goats, 
cows, sheep, and also there are donkeys and pigs. We grow soft fruits and vegetables and we have just started 
with honey. The farm is family run and our goal is to produce in a sustainable way and we aim to use our 
produce for the guests to show them the different flavour that home grown food has, and the importance of the 
small mountain farmer. Activities vary depending on the season and needs, from the barn to the milking, 
herding, in the orchard, harvesting, making firewood in the woods and hay making. We can accommodate a 
maximum of two for a minimum of 3 weeks, accommodation is a beautiful apartment with a private bathroom 
and kitchen and a shared bedroom. We eat meals together and we will be happy teach about our work. 
Languages spoken: Italian and very little English. Contact: Giacomo Rui. 
3*Az. Giovio,  Via Cesare Giovio,11, Ossuccio 22010 Como 
Cell: 3358208609 E-mail: miremg64@gmail.com 
Our farm is run by my daughter and myself and is located in the mountains by Lake Como. Here, on sunny 
days you can enjoy excellent views. The farm has two cows, a small herd of goats, three sheep dogs and three 
cats. There are many jobs to do and it is a lot of effort, but it is always rewarded with a glimpse of a wild 
animal which are often to be seen in the woods. We plan to fix: the goat shed, as it is in need of it but also to 
increase the number of animals; a fenced area and shelter for the pigs; to create a space for the rabbits. In 
short, the work to be done are: restructuring, fencing, milking and processing milk, hay making and 
woodcutting; also to care for the cows that graze freely in the meadows. We eat lunch and dinner together. 
Accommodation for WWOOFers on the lower floor has a kitchen and the dining room with a fireplace where we 
all eat, on the upper floor there are three double beds. We are in the house opposite, the bathroom is outside. 
We speak English and a little French. We would like to share our knowledge with you and in exchange improve 
our English. We can accommodate 4-5 WWOOFers. The period in which we can accommodate runs from late 
March to the first week of December (in extreme cases if there is snow only until late November). Please 
telephone, I do not collect e mail often! Contact: Mirella Maria Giovio. 
 
SONDRIO 
Regional organiser: Federica Cassera 
Tel: 3394996084 E-mail: fede.voice@yahoo.it 
 
1.*L'officina della Terra,  Via Pedemonte 425,  Berbenno di Valtellina, 23010, SO. 
Tel: 3357377032 Fax: 0623315403 E-mail: lucia.longoni@officinadellaterra.it  
www.officinadellaterra.it 
This is a small family run farm situated in a small village in the province of Sondrio, in the foothills of the 
mountains of Terziere in Valtellina. We are dedicated to the care and biodynamic cultivation of our land and 
produce vegetables, ancient varieties of grains (such as rye, buckwheat, corn) - from which we derive flour-, 
grapes (vines are the typical Nebbiolo and our vineyards are located in the DOCG area Maroggia) and oil. The 
farm produce allows us to provide approximately 80% of our daily diet (we are vegetarians) and to provide to 
the local market the only certified biodynamic products in Valtellina. The cultural exchange of experiences and 
knowledge is the reason that motivates us to be part of WWOOF, people staying here will be involved in all the 
daily activities, ranging from working the land, making biodynamic preparations, planting, harvesting 
vegetables, in the vineyard; grass cutting, pruning, harvesting grapes, processing and harvesting cereals and 
preparation of products for the market. Precisely because of the wide variety of activities carried out, we 
believe a fruitful period stay would be of at least two weeks, so that you can be involved in various stages of 
processing. We speak English and we host in a room with two beds in our house. Contact: Lucia Longoni. 
2. Associazione Amici Val Codera ONLUS,  Piazza Chiesa Codera Novate Mezzola, 23025, Sondrio. 
Tel: 034362037 Cell: 3381865169 Fax: 0258104576 E-mail: info@valcodera.com 
www.valcodera.com 
About 100 km from Milan, near to Novate Mezzola (in the municipality of Sondrio),  overlooking the pretty Lake 
Mezzola, the Val Codera  has the unusual peculiarity of having villages that are inhabited year-round regardless 
of the fact that there is no chartable road. In fact the only way to reach Novate Mezzola is by following a paved 
windy mule-track that carves its way across the granite walls that enclose this valley like a fortress. Settled in 
this harsh and wild place, Codera is the small chief town of this unique and remote area that still thrives with 
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life! In the depths of a vast sweet-chestnut forest, nestled in a sunny spot at 825 m, 12 people live 
permanently- a number that grows to about a hundred during the warmer seasons. The association whose 
members are residents or lovers of this valley, has the intent to revive this area by protecting and maintaining 
its cultural aspects (agricultural, human or historical). By encouraging an environmentally aware kind of 
tourism that may appreciate the abundant resources of this area, this association hopes to fight the progressive 
depopulation caused by its isolation by offering lodging in two of the villages buildings and by catering local and 
traditional dishes. The guests various chores will be spent towards the year round maintenance and support of 
the various activities in this small society such as: organic agriculture will range from working in the fields 
(sowing and harvesting potatoes, sweetcorn, beans), vegetable patches maintenance, clearing abandoned land, 
woods maintenance and hay making from various surrounding areas, paths clearing, dry-stone building, 
chestnut harvesting, jam making, logging, maintaining the ethnographic museum and a small public library etc 
etc. You may stay as long as you wish, bearing in mind its isolation (2 hour walk). We suggest you stay longer 
than 3 days. Languages spoken Italian and some English. Contact Roberto Giardini. 
 
LECCO 
Regional organiser: Federica Cassera 
Tel: 3394996084 E-mail: fede.voice@yahoo.it 
 
1. Oasi di Biodiversità e Borgo Agricolo Sostenibile di Galbusera Bianca, Affiliata a WWF Italia, 
Parco di Montevecchia e Valle del Curone, Via Galbusera Bianca 2, 23888 Rovagnate, LC. 
Tel /Fax: 039 570351 Cell: 335284174 E-mail: info@oasigalbuserabianca.it 
www.oasigalbuserabianca.it 
A 20 hectare farm (10 hectares cultivated and 10 of woodland) where we cultivate fruit and vegetables using 
biodynamic principles (Demeter) situated in the hills in the Parco di Montevecchia & Valle del Curone (Lecco 
) a WWF nature reserve for the diversity of fruit. We have 160 varieties of apples, 60 of pears, 40 of plums, 30 
of figs ...... and a large vegetable garden which we eat from every day! Our farm is situated in the hills at an 
altitude of 340m  40 minutes from Milan by train & 5 minutes from Olgiate Calco railway station (where we pick 
you up). We are seed savers and have a nursery for old varieties of fruit and vegetables which are made into 
jams and conserves. We have a ‘Bio’ Osteria open to the public from Thursday to Sunday and a ‘Locanda Bio’ 
with 10 rooms and a room with 6 beds and shower exclusively for WWOOFers (male and female). Please bring 
sleeping bag, work clothes, boots and gloves. At lunch we all eat together, breakfast and dinner self catering 
with kitchen provided. Menu vegetarian, fee Wi Fi. We do activities with children, are a teaching farm and carry 
out social and holistic activities. Al the buildings are constructed using green architecture, we have geothermic 
power. WWOOFers can choose to hep on the farm or in the kitchen. English, French and Spanish spoken. 
Contact: Gaetano Besana. 
2. Natura Viva soc.agr. s.s.  Via Cascina Montegregorio 1,  Cremella, 23894, Lecco.  
Tel: 039-958746 Cell: 333-7662849 E-mail: az.naturaviva@virgilio.it 
Ciao, this is a certified organic farm run by us 5 people who are happy to share with you our experience and 
community lifestyle inspired by Christian beliefs. Accommodation is in a room with own bathroom (no smoking 
in the house), we share our vegetarian meals with you and our jobs in the garden and the small bakery. In the 
spring the main work is in the greenhouse caring for the small flower and vegetable plants. We can 
accommodate a maximum of 2 people for minimum stays of 1 week, school level English spoken. Contact: 
Tommaso. 
3. Soc. Agricola Bagaggera, Via Bagaggera 25, Rovagnate  23888, Lecco. 
Tel: 039 5311471 Cell: 333  6139142 (Samuele)  E-mail: ordini@bagaggera.it    www.bagaggera.it 
On this farm there are two farmers/beekeepers, 2 cheesemakers, two teachers and a family of 4. The farm is 
certified organic and situated in the park Monte Vecchia 30 mins  from Como and Milan. We mainly breed goats 
and grow cereal crops and hay (20 has), make bread, yoghurt and cheese. We also have free range pigs for 
meat, and chickens We are happy to accommodate people depending on the season and to choose jobs to do 
together. Accommodation an apartment. We also have a farm shop and supply our local buyers groups. We 
promote art and run courses for disable and able bodied people. The farm hosts the festival of theatre; 
“L’ultima luna d’estate”. We speak Spanish, French and English. Contact: Maria. 
4. Nerovarenna,  Via alla Cava Bassa, 10,  Perledo, 23828, Lecco. 
Cell: 3346013730 E-mail: nerovarenna@virgilio.it www.nerovarenna.it 
We are two friends who ten years ago started on this project:  a B & B which is also our home, located on 
agricultural land of about 3 hectares which is for the most part woodland. Although it is not our primary job, we 
manage approximately 150 olive trees which produce oil. We are also reclaiming the the old terraces spread 
throughout the property by clearing around the ancient olive trees which are choked with vegetation. Where we 
have already cleared we have planted about 50 olives and other fruit trees. We also want to replant native 
grape vines and a few rows of soft fruit, as well as planting other fruit trees. We would like to welcome 
volunteers from October to April to share our jobs: cleaning in the forests and on the land, pruning the trees, 
planting fruit trees, spreading manure to fertilise the plants and harvesting the olives in November taking them 
to the mill. We provide accommodation in the B & B that, during the periods we need help, remains closed. We 
can host several people in three different rooms with a private bathroom. Our house is on the lake, in a very 
quiet area outside the town, about 1.8 km from Varenna, there is no public transport. Contact: Marco Spada 
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BERGAMO 
Regional organiser: Federica Cassera 
Tel: 3394996084 E-mail: fede.voice@yahoo.it 
 
1. Azienda Agricola Sassi della Luna,  Via S. Ambrogio 2/d, Cenate Sopra, 24060, BG. 
Tel:035 4258563 Cell: 388 9438428 E-mail: cristina@sassidellaluna.it  www.sassidellaluna.it 
We started our farm a few years ago on this plot of uncultivated land when we moved from the city. We now 
have 2 ha.s of vineyard, over 120 varieties of heirloom fruit trees, soft fruit, over 100 olives trees and a large 
vegetable garden. We also have a small number of goats, Angus cows and farmyard animals, all kept outside. 
We make our own wine and preserves and at the weekend have a restaurant offering meals using produce from 
our and neighbouring farms. 
Depending on needs and the season WWOOFers can be involved in the following activities: pruning, tying and 
maintaining the vines, in the woodland, pruning fruit trees, erecting and maintaining fences, caring for the 
animals, harvesting produce and making preserves and in the vegetable garden. 
The farm is situated up a steep road 1 km from the main road. There are bicycles that you can use and when 
possible we can take you to the nearest public transport. Accommodation is in a room with bathroom, double 
bed and the possibility to put up another bed to sleep 3 people. We speak English and French and have 3 
children (1997/1999/2002) who we hope will enjoy the chance to meet people from all over the world. Stays of 
at least two weeks and we prefer English speakers. Contact Cristina Gallo. 
2.*Fattoria della Felicità, Loc. Zanecla sn, Onore, 24020, Bergamo. 
Tel: 03461901550 Cell: 3286851751 Fax: 03519967680 E-mail: info@fattoriadellafelicita.it  
www.fattoriadellafelicita.it 
This farm is situated in the mountains of Bergamo 750 m above sea level, about a km from the village of 
Onore, surrounded by meadows and woods. The farm was started in 2006 when the main produce was jams 
and vegetables, we moved to the present location of Onore in 2009 where we started breeding animals and 
started an agritourism and restaurant. The house is home to the owners S. and A., there are four guest rooms 
in the house and the two dining rooms. Ongoing jobs include construction of new barns and other outdoor 
facilities for the animals. We raise cows, goats, sheep, horses, donkeys, pigs, rabbits and chickens. We make 
cheeses, cure meat, make jams, have vegetables and soft fruit, all using traditional natural techniques. In 
addition to traditional farming activities we also breed dogs: Jack Russell, Rottweiler, Dachshund, Beagle and 
Australian sheepdogs. There are also employees on the farm to care for the animals. With us you can learn how 
to care for the animals and, in particular, take care of the horses and dogs, cultivate a vegetable garden and 
orchard, cut wood in the forests which are populated by deer, squirrels, foxes and many other wild animals. 
You can also participate in educational activities with children and pet therapy with disabled children. We can 
accommodate 2 WWOOFers all year round. Languages spoken: English and a little Spanish. Contact: Stefano 
Gusmini. 
3. Apicoltura Mazzucconi, via Cascina Trentini, Foresto Sparso, 24060 Bergamo  
Tel & Fax: 035 930560 cell: 3341986139 e-mail: mazzucconiapicoltura@alice.it  
www.ilmielebio.jimdo.com 
We live in the middle of a wood in a partially restored old house near Lago d’Iseo. For many years we have 
produced honey (certified ICEA) and we have a workshop which we share with other bee keepers. We have a 
vegetable garden for the family. We hope to clear the terraces of brambles, plant fruit trees and vines and have 
some animals. House and workshop heated with Photovoltaic panels, and wood stove. We are a couple with a 
child (2004) and we need help with clearing in the woods, stone walls, cutting and collecting firewood, simple 
jobs in the garden and with the bees, harvesting wild fruit, making jams and conserves. We like the idea of a 
cultural exchange. We are 5 km from the town where the bus stops. Can accommodate two people at a time in 
a 3 bedded caravan. Children welcome. Possibility to camp. Shared shower. Minimum stay 2 weeks. We eat 
local organic produce and are not vegetarian but eat little meat. Internet access using our computer. French 
and a little Spanish spoken. Contact: Monica Crippa. 
4. Az. Agricola Agri Giò,  Loc. Tezzi Alti, Gandellino, 24020, Bergamo. 
Cell: 3479024317 E-mail: sabini.giovanna@libero.it  www.agri-gio.it 
We are in three and together we started this small farm in the mountains at an altitude of 1000 m. in the 
Orobie park. We cultivate soft fruit, produce honey, jams and juices. We have some chickens, rabbits and also 
trout. This is a teaching farm and family agritourism. We want to take part in WWOOF to exchange 
experiences, culture and work. Whoever comes here can take part in all the farm activities. Care for the 
animals, harvest fruit, weed, prepare meals. Accommodation in a tent or the mountain refuge, we speak some 
English and French. Contact: Giovanna Sabini. 
 
MILANO 
Regional organiser: Federica Cassera  
Tel: 3394996084 E-mail: fede.voice@yahoo.it 
 
1. Cascina Lema,  Via strada privata Scotti, Robecco sul Naviglio, 20087, Milano. 
Tel: 3492227577 E-mail: info@cascinalema.it    www.cascinalema.it 
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Small 7,5 ha organic farm in the Ticino Park beside the Naviglio Grande one hour from Milan. Our family is 
composed by 2 adults and 2 children and we dedicate ourselves to self-sufficiency and traditional farming. We 
cultivate cereal crops for flour, pasture for the animals, fruit, soft fruit and lavender (from which we extract 
essential oil), vegetables are cultivated in our synergic garden. As well as bees we have chickens, local breeds 
of geese and ducks, 1 donkey, 1 pig, 2 dogs and 2 cats and we hope to increase our livestock in the next few 
years. We have a workshop for the preparation of jams & honey and a farm shop. The jobs to be done vary 
with the seasons but include; caring for the vegetable garden, pruning, working the lavender, harvesting fruit 
and caring for the animals. We can host 1-2 people preferably between Aril and October. Accommodation in 
own room with bathroom and private entrance or in a tent in a large field behind the house, or if you wish in 
the hay shed! We cook using our own produce as much as possible and vegans and vegetarians are welcome. 
French, English and little Spanish spoken. You can find out more from our web site. Contact: Valentina Parco. 
2. *Cascina Oro, Via della Vittoria 6,  Cisliano 20080 MI 
Tel: 0290385025 Cell: 3394470706 & 3459049308 E-mail: cascinaoro@gmail.com 
mantiniquintina@gmail.com www.cascinaoro.com 
This farm is located on the outskirts of Milan in the silence of an agricultural park along the Naviglio Grande. 
The project was created and developed in a few months and hopes to be an opportunity for people to express 
their talents and a reference point for anyone who wants to have a new approach to life. 
The 10 ha farm is in the process of converting to organic status and consists of organic crops: barley for beer, 
fruit, vegetable cultivation, and in future we hope to plant herbs. 
We sell directly and deliver weekly boxes of mixed fruits and vegetables as well as processing our produce. We 
will open a farm shop soon. We work with buying groups and social cooperatives and we are building a network 
of producers which gives us the opportunity to be with others and at the same time maintain our independence 
and uniqueness. 
We promote initiatives such as visits to the farm for families with children, educating people on the importance 
of seasonality and nutrition with natural and freshly picked produce. 
The company relies on two main women but we also have help from my daughter 17 and 2 kids in the area for 
the tougher jobs. 
We are ready to welcome WWOOFers throughout the year, with a minimum stay of one month. The 
accommodation will be, depending on availability, in the attic or in the caravan that sleeps 7. 
Lunch and dinner are with us, we have one house and one kitchen. We  therefore request that you respect 
privacy and private spaces, as well as the cleanliness of the rooms and a shared bathroom. 
In addition to the promotional activities of the farm, we organise Holistic activities and we are also willing to 
share our free time with you. Can provide a bicycle for commuting. Contact: Quintina Mantini 
3.*Il Grappa  Via Cascina M.te Grappa, 1,  Robecchetto c/I, 20020, MI. 
Tel: 0331876002 Cell: 3296713528 E-mail: serena.porrati@gmail.com 
Our farm is located on the outskirts of Milan, in a village on the border between Lombardia and Piedmont in the 
Parco del Ticino and just a few kms from Malpensa Airport. 
Born from the desire to re-establish farming on family land which had been neglected for decades, we are now 
a small farm, primarily focused on the cultivation of blueberries, cutting firewood and the cultivation of wheat. 
I have an artistic education which I continue to practice alongside agriculture. The same willingness to work 
manually with the earth for me is an interest that goes far beyond the economics and is a form of creative 
research and study. I'm passionate about wild plants, weeds and no, and I plan to cultivate forest gardens to 
eliminate the use of machines as much as possible. Another project is also to convert an old shed into a nature 
library which is open to all. 
We welcome both inexperienced WWOOFers, with whom we share can our story, as well as the more 
experienced ones with whom we are happy to exchange ideas and learn from. 
Accommodation is in two rooms: a single and a double with private bathroom, people who prefer the caravan 
or tent, are welcome. 
Period : from May to September. In the house  I live with my parents, who are great people and excellent 
cooks. On the farm there is also a horse and three dogs. We speak English  French and a little German and 
Spanish. 
4. Azienda Agricola Terra e Acqua, Cascina Santa Brera Grande, 20098, San Giuliano Milanese, MI.  
Tel: 02 9838752 E-mail: info@terraeacqua.it www.cascinasantabrera.it  
This 25 hectare farm has started a permaculture project which we hope will reproduce as much as possible the 
biodiversity and richness of the natural ecosystem in our cultivation and human activities. We are concentrating 
on the hedgerows, perennial cultivation, interaction between animals and plants etc. There is a mixed 6 hectare 
forest, free range chickens, bees, donkeys, pigs and sheep, vegetable garden (mulched with straw) and many 
other projects. Help needed with all the many and varied jobs on the farm depending on the season but mainly 
in the vegetable garden, orchard, maintaining hedges & woodland, with the animals maintenance of buildings 
using green building techniques etc. Accommodation in own room, French, English, Russian, Rumanian, 
Moldavian, Jula and Spanish spoken. Contact: Irene di Carpegna. 
5. Azienda Agricola Cassani, Via Garibaldi 4, Sedriano, 20018, Milano. 
Tel: 3396356419 Fax: 0290110349, E-mail: epicass51@gmail.com www.lanaturaincasa.it 
Our 3 ha farm was founded in 2009 in Sedriano in a small town near Milan bordering the Ticino park, while the 
land is located in the village of Corby, about 2.5 Km from Sedriano. The renovated farmhouse is located in the 
town centre and there are seven rooms and catering for guests and groups at weekends. We grow vegetables 
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and fruit, and are certified organic and have applied for biodynamic certification. We are a fairly new enterprise 
and we get a lot of satisfaction from our work and are continuously growing. We organize cookery classes, 
meetings and courses. The family consists of: me, the father, my wife, our children and a little grandchild, in 
addition to our 4-legged friends Skipper, Otto (dogs) Bianchina and Bea (cats), geese and chickens. Our 
membership to WWOOF is motivated by the desire to educate more people to a consumer awareness and our 
passion to share the methods of biodynamic cultivation, which is also a healthy lifestyle where farming is also 
our great pleasure. Going to the vegetable garden, with the hedges, trees, flowers, birds, ladybirds etc is like 
taking a countryside walk in our grandparents time. WWOOFers share activities with us in the vegetable 
garden, making preserves, accommodation is in double room with own entrance, private bathroom, meals all 
eaten together. We can host people from mid April to late September, length of stays by mutual arrangement. 
English, French and German spoken. Contact: Pietro Cassani 
 
VARESE 
Regional organiser: Federica Cassera 
Tel: 3394996084 E-mail: fede.voice@yahoo.it 
 
1. Cooperativa Agricola Biodinamica La Monda, via Giacomini 26, Arcisate, 21051, Varese.  
Tel/fax: 0332 470389 Cell: 3332952889 E-mail: segreteria@lamonda.org www.lamonda.org 
On this biodynamic farm we cultivate vegetables, berries and herbs. There is a 4 hectare wood and we also 
rear chickens. We sell our products in the farm shop and also make preserves of our agricultural produce. La 
Monda is a small residential community of 9 people with psychological and physical problems, working with 
educators in various jobs on the farm. The cook in the community is able to prepare meals for vegetarians & 
vegans on request. WWOOFers are accommodated in a part of the villa adjacent to the community adjacent. 
We would like to point out that possibly everyone will have a single accommodation. WWOOFers have access to 
a kitchen and a supply of organic products for breakfast and breaks. Couples are welcome but we have 
difficulty to accommodate families. There are 2 bicycles for trips to neighbouring places of interest and an 
internet connection. WWOOFers can help in the fields (weeding, transplanting, harvesting fruit and vegetables). 
We also ask you not to use drugs and alcohol. We look forward to having you here and sharing our complex but 
friendly atmosphere with us. Contact: Piero Todeschino. 
2. Azienda Agricola Cascina Pravecchi, Via del Pravecchio (ingresso principale corso Sempione)  
21018 Sesto Calende – VA  
Tel: 3457770716 E-mail BIOpravecchi@tiscali.it   
Amidst the rolling hills of Lake Maggiore, in the Parco del Ticino, this farm is the dream come true of two 
families with a passion for the earth. Our farm is in the municipality of Sesto Calende, less than an hour from 
Milan, on land which has been certified organic for over 10 years. Here we produces organic fruits and 
vegetables by applying all the major biodynamic methods of treatment of soil and plants with the aim of 
improving and then gaining certification. Started in the spring of 2012 this is a working farm that lives in full 
ferment of its young age, everything is in flux: the orchard, the herb garden, the poly tunnel, the support 
structure, the greenhouse for seeding etc. We need strong arms to help, knowledge is not necessary as we are 
willing to teach you everything we have learned and to experiment with the many things yet to learn. There is 
always so much to do that we will welcome you at any time throughout the year. Working together on a task 
also means living together also in times of rest. Spending a day of great work together is to live together even 
the moments of rest. We offer you good tasty meals with of course plenty of vegetables. Our home is just 
minutes away by car or bicycle from the fields. We also have bikes you can use. Being on the Lake Maggiore 
and the Parco del Ticino allows you to discover an area rich in history and at the same time enjoy the lake and 
countryside. Beach, excursions or cultural visits, there is a wide choice of sites to visit in the area for a well 
deserved rest after a week of fruitful work. Vi aspettiamo! Contact: Carmen  
3.Apicoltura Soldavini, via S. Antonino, 5, Lonate Pozzolo 21015, Varese. 
Tel: 0331-660073 E-mail: maria.soldavini@yahoo.it 
Family run farm, situated in the Parco del Ticino. The main activity is with the bees, but we also have a 
vegetable garden, fruit orchard and some chickens, ducks and geese, all cared for using organic methods. 
Accommodation in self contained apartment. Meals are mainly traditional using our own produce as much as 
possible. Help needed with the various jobs on the farm (in the vegetable garden, orchard, with the animals, 
collecting and extracting honey...) preferably from April to September. A little French and English spoken, 
contact: Maria Soldavini. 
4. *La zucca di Cenerentola, Via Vallonetto 54,  Travedona Monate, 21028, Varese, Tel: 
3381506793, Cell: 3381506793, Fax: , E-mail: lazuccadicenerentola@gmail.com, 
www.lazuccadicenerentola.it 
This is a young organic farm of 1, 5 hectares, divided into four lots, which was born from the passion for 
synergistic agriculture. The house and land are located in two different municipalities within 10 minutes by car 
or 20 minutes by bike.  
We cultivate everything without using treatments according to the rhythms of Mother Nature and according to 
the dictates of synergistic agriculture. Thanks to the love for good, healthy and genuine food, the farm offers a 
variety of fresh and preserved products. 
The products grown on the farm include old varieties of berries and fruits, as the community of Slow Food (of 
which the farm participates), Brebbia beans and Lombardy corn; all the products are picked when ripe and 
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processed by hand, as they once were, during the day, to preserve intact the taste and properties in the 
workshop, certified organic which is located in the centre of Ispra.  
We produce delicious jams sweetened with brown sugar, mustard, sweet and sour preparations, syrups, juices, 
salted with the first courses or side dishes and tasty sweet and savoury pies or fresh pasta made from organic 
stone milled flour.  
We would love to share our enthusiasm and our knowledge with others and draw on others' experiences or 
insights. Work on the Farm takes place mainly from March to November and are divided between the activities 
in the fields (sowing, planting, harvesting, pruning, cutting grass, etc.), activities in the workshop, sales 
activities (labelling jars, selling fresh and preserved produce on the farm and at fairs and markets) and the 
activities of marketing and design.  
We can accommodate two volunteers in our home in own room with bathroom, or for those who wish, you can 
stay in a tent in the garden.  
The meals will be shared with the family (me, my husband, our daughter, grandmother and the dog) the food 
is good and ranges between ethnic and Italian dishes, includes plenty of vegetables and other agricultural 
products. Languages spoken English and Spanish. Contact: Deborah Armiento. 
5. *Bales&berries, Via Ronco di Sotto s/n, Golasecca, 21010, Varese. 
Tel: 3495321087 E-mail: shonauk01@yahoo.co.uk 
This new, small farm provides space for those who want to lose themselves in the tranquility of a meadow 
surrounded by trees in the forests of the Ticino Park. The real farm activities begin in the autumn with 
preparing the ground using a 'mishmash' of 'no dig', permaculture, organic and biodynamic methods. I grow 
berries and herbs.  
WWOOFers can share all activities, reed bed system, constructing a beautiful pond, a solar bath, preparing 
compost, cleaning the undergrowth, making a nice chicken coop for happy chickens, in the garden, collecting 
firewood and long days of relaxation. Opportunity to go to nearby lakes, biking, etc.. 
It is as very basic as it is very relaxing: there is no running water! There are large water and rainwater tanks. 
There is electricity but I am working on installing a photovoltaic panel for emergencies. Compost toilet with 
good views. Accommodation in a beautiful tent. I do not cook! Therefore WWOOFers with culinary abilities are 
welcome! Immersed in the woods but really only 2 minutes from a road and 10 minutes by car to the Sesto 
Calende station. 30 minutes from Malpensa airport. Contact: Shona Hagger. 
6.*Ca Mariuccia, Via Molinello 11, Azzate 21022, VA 
Cell: 3482280993 E-mail: camariuccia@gmail.com www.camariuccia.it 
We are a small but dynamic farm and grow vegetables using the principles of permaculture. We grow about 2 
ha of vegetables and we aim to replant an orchard and 400 square meters of soft fruit. About 100 chickens and 
a dozen geese keep us company, we sell in markets and run courses promoting sustainability. We can 
accommodate 2 people in a comfortable room with shared bathroom. We speak English, French and a little 
Spanish, we are omnivorous but love vegetarian cooking. Our farm is a few km from Malpensa airport and 1 
km from the lake of Varese. Contact: Andrea Maria Pirollo 
 
 
BRESCIA 
Regional organiser: Renato Traldi 
Tel: 3335286694 E mail: alpianob@gmail.com 
 
1. Piano B, via Castelvenzago 43, Lonato del Garda, 25017, Brescia. 
Tel: 3335286694 Cell: 3335286694 E-mail: alpianob@gmail.com  www.alpianob.info 
This is a small farm which is working towards permaculture and self sufficency, situated in the countryside of 
Desenzano del Garda, 6 km from the town centre. On the farm we have two olive groves and cultivate herbs - 
Sage, Lavender and Rosemary from which we extract essential oils. We also have a large vegetable garden run 
using the principles of permaculture, which provides the vegetables for the household and have bee hives for 
honey and propolis. As well as our agricultural activities we also organise an exchange and recycle market on 
the last Sunday of every month. We also run workshops with an empathise on nature and old traditions. The 
type of help needed from WWOOFers is based on your interests and skills. Meals mainly cooked and eaten 
together, and are mainly vegetarian using organic produce. We would love to also have a culinary exchange 
and so extend our repertoire with interesting new dishes. Accommodation in 2 rooms, or camping when the 
weather is suitable, compost toilet and outside shower. Good English, Spanish and Catalan spoken and a little 
French. Contact: Renato Traldi. 
2. Cascina Belmonte,  Loc. Moniga del Bosco 11,  Muscoline, 25080, BS. 
Tel: 3335051606  E-mail: info@cascinabelmonte.it   www.cascinabelmonte.it 
Ciao, this is is a wine producing farm, we cultivate 6 hectares of organic vineyard. The farm (which is worked 
by myself and some great helpers) is innovative and dynamic. We produce quality wines, some without 
sulphates, and use interesting technology to avoid the use of chemicals. As well as wine we also produce grape 
juice. I have a vegetable garden, quite big now, that will require your help when you won't be in the vineyard 
or at the beach. Also with your help I want to improve the trails on the farm and make paths through the 
property and woods which can be used by tourists and customers. I would also like to make an observation 
point for observing the insect life and monitor the biodiversity in areas left fallow around the vineyards. I'd like 
to accommodate people who are willing to help, learn, share and get involved with the projects here. 
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Accommodation is in a bedroom with a bathroom that is adjacent to the tasting room and the office of the 
cellar. There is also plenty of space to put up tents, stays of more than a 5 days and less than two weeks. 
Nearby is Lake Garda. It takes about 30 minutes by bike or 10 by car. A short distance away there are sailing, 
kite surfing, canoeing, rowing, and climbing schools. There are hills, mountains, beaches ... all easily reachable 
by car. Public transportation is not good  but if I can give you lifts to the bus to Brescia and to the Lake. 
Contact: Enrico Di Martino. 
3. Azienda Agricola Shanty Maè di Messali Paolo, Loc. Maè, Saviore dell'Adamello, 25050, Brescia. 
Tel: 3493630560 E-mail: az.agr.shantymae@gmail.com  
Our organic farm is nestled in the woods of the Val Saviore  at an altitude of 1450 ms in the dell’Adamello Park, 
4 kms from the village of Saviore dell’Adamello 
Work on the farm begins in the spring, in late March, when the snow has melted and stops with the first 
snowfall in November. We grow soft fruits such as blackcurrants and aronia berries and medicinal plants: 
Arnica, Mugwort, Gentian and Rhodiola. Also, especially in spring, we collect several wild herb species which we 
transform in our workshop. During the season we also cut wood in the forest and maintain hiking trails, 
drystone walls, etc,  
Whoever wishes  to share our experience with us, can be accommodated in a refuge near the house, or in the 
house with us or if you prefer in a tent in the woods 50 ms from the house. 
We eat together in the dining-kitchen, the bathroom is shared with us and there is also a compost toilet 
outside. Electricity is supplied by solar panels. Our idea is to integrate into the territory sharing our life with the 
animals and plants that have always populated it. We try to  produce as little waste as possible and to use 
natural detergents, soaps, etc.. Contact: Paolo Messali. 
4. Az. agr. Comazera, Loc. Comazera, Corteno Golgi, 25040, Brescia.  
Cell: 3398069167 & 3402108585 E-mail: annacrescenti@hotmail.com 
We, along with our children, (2009 & 14) live on our small family farm situated at an altitude of 1250 metres in 
Valle Camonica, at about 2,5 km from Galleno, facing the beautiful Campovecchio and Brandet valleys. The 
main agricultural jobs are in the Spring: we have an organic vegetable garden for ourselves and to sell locally, 
a field of herbs which we dry and transform ourselves, soft fruit which we make into juices and jams, and bees. 
We can accommodate WWOOFers in tents or rooms, our meals are all vegetarian and organic and we are 
willing to adapt to different needs. We cook and eat together, the house is not connected to the grid and so we 
heat with wood and have fotovoltaic solar panels. Children welcome. Anyone who stays with us will be involved 
in working in the garden, picking and drying medicinal herbs, cutting grass and firewood, with the soft fruit, 
other jobs clearing in the fields and harvesting wild fruit and herbs. We would also like to build a chicken house 
and shed. Stays of a week or more depending on the season. We speak: English, French, Spanish, Portuguese 
and Tajiko. Contact: Anna Crescenti. 
5.*Buffolo, Loc. Buffolo Superiore, Pisogne, 25055, Brescia 
Cell: 3402301562 E-mail: g.monteu@alice.it   
For a little over a year we have rented this house and land (about 2 has of pasture and woodland). We are in 3, 
two of us are involved full-time in the vegetable garden and with the animals while the third has kept his job to 
allow a regular income. We made the choice to come here primarily out of the desire not to feel complicit in a 
system of life and a market whose ideals we do not share. We are at an altitude of 450 ms above Lake Iseo, 
the terrain is mountainous, surrounded by chestnut woods. We keep poultry, rabbits and 3 goats that allow us 
to produce, mainly fresh, cheeses during the summer. We have three biodynamic gardens  for our 
consumption. We like the idea of sharing this beautiful place, our ideas and lifestyle with others. We speak 
English, French and a bit of German. Grazia Monteu Gina. 
6.*Azienda agricola di montagna Cà Noa,  Loc. Cà Noa, snc,  Saviore dell'adamello, 25040, Brescia. 
Tel: 3476494907  E-mail: monicavasco@alice.it 
This farm is located near a small mountain village at 1250 m above sea level in the heart of the Adamello Park 
in the province of Brescia, in 1999, we, a couple of young people eager to experience rural life and local 
tradition came here. We have 4 children aged between 4 and 12. We have sheep, ponies and poultry. During 
the spring-summer-winter activities are numerous: we have vegetable gardens and fruit trees, harvest and 
make conserves, hay making, collecting wild medicinal herbs, cut firewood for the winter, maintain the trails 
and organize meetings and events for tourists. We offer hospitality to anyone who wants to share with us at 
least ten days. Contact: Roberto Averoldi. 
 
PAVIA 
Regional organiser: Riccardo Diegoli 
Tel:  333 9986509 Email: riccardo.diegoli@gmail.com 
 
1. Azienda Agricola Luca Bonizzoni s.s. Strada Madonna, 33, Casteggio (Pavia). 
Tel & Fax:0383 805452 E mail: info@lucabonizzoni.it www.lucabonizzoni.it 
The main activity on this farm, which is situated in the Oltrepò Pavese hills, is bee keeping and here we 
produce honey, and rear queen bees and families. The days are very long and we sometimes work all day away 
from the farm and on those days have a picnic lunch in the fields. Sometimes we also transport the bees at 
night. From May to September we extract honey. Accommodation in house shared with others, with use of 
kitchen. Stays of no more than 15 days. Some English and Spanish spoken. Contact: Luca Bonizzoni. 
2. Valtidone Verde, Loc. Casa Canevaro, 3, Zavattarello 27059, Pavia. 
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Tel: 0383-589668 Cell: 3357462776 E-mail: ludmilla@valtidoneverde.it www.valtidoneverde.it 
On our certified 8 hectare organic farm we cultivate 3 has of fruit and have an agritourism. As well as being 
organic we also try to be as ecological as possible. We have a salt water swimming pool, photovoltaic solar 
panels and rainwater tanks. We have a room for an enthusiastic couple who are happy to integrate with our 
family for a period of time and who are willing to help in the vegetable garden, with maintenance and the many 
varied tasks on the farm. We speak fluent English and have two children and help also from their grandmother. 
Our special interest is in kinesiology and we hold seminars here on the subject. Contact: Ludmilla Wolf. 
3. Piedi in Terra, Loc. Bersanino 5/a, Santa Margherita di Staffora, 27050, Pavia. 
Tel: 0383551106 Cell: 3406675331 E-mail: buriedance@gmail.com , piedinterra@gmail.com  
www.piedinterra.com  
We are a couple with a child. We live in high valle Staffora (about 500 mt above sea level), where we look after 
a veg garden, an orchard and a vineyard for family consumption. The rest of our land is woods and pasture for 
Artù the horse, some geese and hens. Our project is to combine organic agriculture with artistic-spiritual 
research. We started working on this land few years ago and we built already a straw-bale structure as barn 
and stable and following bio-architecture we are about to build our home with straw-bale too. At the moment 
we are organizing to host workshops (yoga, dance, meditation…) during summer and also developing 
agriculture in a way  that suits us and the land we live in. We already host children residential camp during 
June and July. From early spring to late autumn there is always stuff to do! Chopping wood, sowing, picking, 
pruning, harvesting hay and fruits, feeding animals and who is willing can also play with our child, cook, 
practice yoga, and dancing. For the guests we have a room in the house we live at the moment which is few 
minutes walk to the land. We are not vegetarian but with a bit of help we can satisfy every different food 
habits. We speak a good English (we both used to live abroad) and a little Spanish. Contact: Francesco Calvi. 
4. Cascine Orsine,  Via Cascine Orsine 5,  Bereguardo, 27021, PV. 
Tel: 0382920283 Cell: 3485834265 Fax: 0382920563 E-mail: info@cascineorsine.it 
www.cascineorsine.it 
This farm is situated in the province of Pavia in the Ticino Regional Park and has been biodynamic since 1975. 
Here you will have the chance to learn how to cultivate vegetables (in our 2 ha garden) using biodynamic 
principles. Accommodation (room with two beds and bathroom) is 1 km from the farm and we have bicycles 
that you can use for travelling back and forth. We supply all your food but we are unable to prepare meals or 
eat together due to the organisation of the farm. From June to mid September there is a problem with 
mosquitoes and flies (a lot of rice is cultivated in this area). I speak English and German, but in the vegetable 
garden F. (who has worked with us for 15 years) speaks only Italian. Contact: Aldo Paravicini. 
5. *Azienda Agricola Vitivinicola Barbara Avellino, Loc. Ca' Nova, 2, Rovescala, 27040, Pavia. 
Tel & Fax: 0385 765110 Cell: 339 6686411 E-mail:info@barbaravellino.it www.barbaravellino.it 
I live in Rovescala in Oltrepò Pavese in a triangle of beautiful hills close the rivers Po and Ticino. I have a small 
farm where I raise bees and vines and produce wine and honey. In 2008, chasing a dream, I bought a house in 
Rovescala; then came the vineyard and my dream has become reality. I started following the principles of 
conventional viticulture but gradually, through my own observations and experience, I turned towards a more 
natural viticulture with fewer treatments and using products with a low environmental impact to restore 
balance to the plants. I live with a dog and three cats, I need someone to help me as I realise that alone I am 
making little headway and I also miss the pleasure of sharing tasks with other people. 
In 2013 I began to keep bees and I started training courses for specialists as well as other interested people in 
this field. In 2014 I added a new piece of land that will be planted with herbs and fruit trees. There is always a 
lot to do on the farm and I can accommodate up to 4 people at a time in two separate bedrooms for short 
periods. WWOOFers will be involved in all my activities, including hobbies if you wish. There are two bicycles 
and many tracks through the vineyards. I speak some English but I would prefer guests who speak Italian. 
Contact: Barbara Avellino. 
 
 
MANTOVA 
 
1. Azienda agricola Cecere Francesco,  Loc. Le Bine, 1424,  Acquanegra sul Chiese, 46011, Mantova. 
Tel: 3483850901 Fax: 1782255763, E-mail: francesco.cicciocecere@gmail.com  www.lebine.it 
We are a couple who with our son live on this farm in the heart of the Po Valley, a WWF oasis in the ‘Parco 
regionale Oglio’ on the flood plains of the Oligio river. Together with our helperswe have been working this farm 
for 10 years when it was a traditional farm planted entirely with poplar. Since then we have turned the poplar 
plantations into mixed woodland, planted a small orchard with heirloom varieties (2010-2011) and made a 
vegetable garden for the use of the family and agritourism. The latter are in the process of conversion to 
organic. We raise chickens, geese, ducks and rabbits and we have 2 donkeys and 1 horse which we use for 
activities with children. Since 2009 we have produced honey. As we renovated the farm in 2005 we can now 
accommodate groups, schools, scouts, etc. and we are an educational farm and the WWF environmental 
education centre, and we manage the nature reserve. Jobs, depending on the season and needs of the farm 
may be: planting and pruning in the orchard, in the vegetable garden, with hospitality and education, pruning 
in the woods, harvesting and preserving produce from the vegetable garden, with the honey. Accommodation 
is in one (or more) rooms adjacent to our house. Contact: Francesco Cecere. 
2. Fondazione Senza Frontiere - Onlus, Via S. Apollonio n. 6, Castel Goffredo, 46042 Mantova. 
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Tel: 0376-781314 Cell: 333-2178569 Fax: 0376-772672 E-mail: tenuapol@tin.it   
www.senzafrontiere.com  
This is a non profit organisation where we have various different agricultural activities. There is a 70.000 m2 
Park which is open to the public with 1,200 fruit trees and other plants which are native to the area. There is 
15 ha organic farm. They also have a property in Brazil of 3,400 h. Accommodation in own room, length of 
stays by arrangement, meals not vegetarian, Portuguese and English spoken. We are situated near Mantova 
and Sabbioneta, the Lake of Garda, Castellaro Lagusello, Solferino & San Martino della Battaglia. Contact: 
Anselmo Castelli. 
 
CREMONA 
1. Lago Scuro, via Pagliari 54, 26049 Stagno Lombardo, CR.  
Tel/fax: 0372 57487 E-mail: lagscuro@tin.it 
35 hectare organic (certified since 1993) farm situated on the Padana plain 7 km from Cremona. Have 30 
Brown Alpine cows for milk in pasture from March to September and make products from the milk in a small 
dairy on the farm. Fields mainly pasture with some maize and cereals, a 1 ha vegetable garden, agritourism 
with restaurant. Help needed with cheese making, with the cows and in the vegetable garden and kitchen. 
Contact: Fabio Grasselli & Paola Quaini. 
 

 
 

TRENTINO ALTO ADIGE 
Regional organiser: Elisabetta Monti 

Tel: 0464 720041 & 347 3205809 
E-mail: info@la-fonte.org 

  
1. Az. Agr. Biologica "La Fonte", Loc. Gruim Mezzomonte, 38064, Folgaria, Trento.  
Tel: 0464 720041 E-mail: info@la-fonte.org  www.la-fonte.org 
A 2.5 hectare farm in the mountains, completely organic and situated at 750 m above sea level in a quiet and 
isolated spot 15 kms from Rovereto (near Lake Garda and the Dolomites). Pasture, nut orchard, olive trees 
(near Lake Garda), vegetable garden, black currants, milk sheep, a cow and 5 donkeys (we hope to use them 
for traction soon). Herbs are cultivated and made into infusions and we also sell Gemmoderivati, & Bach flower 
preparations and vegetables at markets. Medium length stays preferred. Accommodation in the family house or 
tent. Meals mainly organic and vegetarian. Help needed all year round with the animals, cultivating, grass 
cutting, harvesting, transforming products, clearing, teaching activities etc. There is a water recycling system 
(reed bed) and we use renewable energy. We are Christians but all creeds are welcome. Here in the mountains 
we have to work very hard but the atmosphere is tranquil and you can learn and teach a great deal about self 
sufficiency. Please bring a sleeping bag or sheets and towel. English, French, (maybe) Nepalese and Spanish 
spoken. Contact: Elisabetta & Elia Monti. 
2. Azienda agricola Foradori S.S, Via Damiano Chiesa 1, Mezzolombardo, 38017, Trento. 
Tel: 0461601046 Fax: 0461603447 E-mail: elisabetta@elisabettaforadori.com   
www.elisabettaforadori.com 
The Trentino and the Dolomites and Mezzolombardo, a village at the foot of the rocky walls of the Campo 
Rotaliano. We produce Teroldego, Nosiola and Manzoni Bianco, old vines in our 24 ha of vineyard which has 
been biodynamic for 10 years. You can help in the vineyard and follow the work in the wine cellar alongside us. 
There are also animals to care for, clearing jobs to be done in the forest and general maintenance. This farm 
has existed for more than 100 years, and is now run by young people. Independent accommodation (10 km 
from Mezzolombardo above Trento, in the detached part of the farm called  ‘Fontanasanta’) with two beds and 
a kitchen. At noon we have lunch together. The minimum stays of one month. You need to have a car. We 
speak German, English, French and Spanish. Contact: Elizabeth Foradori. 
3. MIGI Hof, Schleis / Clusio 2, Malles Mals V, 39024, Bolzano. 
Tel: 0473 830119 Cell:3472219426 E-mail: migihof.marth@rolmail.net 
Our agricultural co op is made up of 5 hectares of fields where we cultivate hay, cereal crops, potatoes and 
other organic crops. We also have many different varieties of large trees on the land. We have livestock; 4 
cows, calves, hens, chicks, rabbits and cats. We have a shop where we sell our organic produce. Since 1989 we 
have been part of BAA (Bund Alternativer Anbauer) an association for alternative cultivation which guarantees 
the cultivation, production and sale exclusively of organic produce. We also organise guided tours of the farm. 
WWOOFers can help with the animals, hay making, fruit and vegetable cultivation, conserving produce, making 
bread from our grain, and with clients in the shop. Some knowledge of German or Italian would be an 
advantage we also speak a very little English. Accommodation in the house, non smokers preferred, from mid 
June to October. Contact: Halga Marth. 
4. Bio-Reiterhof Vill / Maneggio Vill,  Via Molini, 13,  Silandro, 39028, Bolzano. 
Tel: 0473-621267 Fax: 0473-620200 E-mail: info@vill.it  www.vill.it 
This farm, which has been in existence for 1000 years and has been in our family for 400 years is also an 
agritourism and riding stables and is situated in Silandro. In 1985 we converted to organic and have been 
certified biodynamic for the past 20 years. There are 3 main activities on the farm in which you can be 
involved. 1) Fruit production, apples 2) Agritourism and Bio Hotel  3) Riding stables. We need help all year 
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round in all these activities, for long or shorter periods. You can chose between helping in the fields, animal 
stalls, kitchen, rooms, office or a mixture of all these. Accommodation in an apartment near the farm, lunch 
with the family, breakfast and dinner are self catering using produce from the farm. Silandro is on the train line 
to Bolzano. German and English spoken, contact: Erich Vill. 
5. Az. Agr. Drazzeri-Maso la Marianna, Loc. Drazzeri 1,  Sant'Orsola Terme, 38050, Trento. 
Tel: 3351881280 E-mail: pratigiulio56@gmail.com  www.beblamarianna.com 
This farm is located in the Mocheni Valley (Trentino), 750m above sea level, and immersed in a pristine 
environment. We are repairing the old terraces where we grow the herbs that we make into teas and aromatic 
salts. We have a small herd of donkeys with whom we do educational activities with children. Thanks to our 
bees we produce honey for our consumption and for our guests. Every day, after having cared for the donkeys 
and horses (hay, cleaning, water) we cultivate the herbs manually weeding, tilling, making new flower beds 
and harvesting flowers and buds. We are building a series of fences, as was done in the past, with larch boards 
and posts of larch or black locust. We have woodland where, in the autumn, we cut wood for our stoves. We do 
mini treks with the kids along the path that passes by the farm and along the river and teach them how to 
approach the donkeys, brush them, cuddle them and how to ride them. At the end of the day we are definitely 
not bored but tired and happy to be able to live in contact with nature, enjoying the passing of the seasons that 
dictate our own pace. A. is an expert in iridology, Bach flower remedies and herbal medicine. We also run a 
small Bed & Breakfast. Contact: Giulio Prati. 
6. Azienda agricola Maso del Saro, Loc. Maso del Saro 1, Sant'Orsola Terme, 38050, Trento. 
Tel: 0461 540015 Cell: 342 7264291 E-mail: vea.carpi@gmail.com  
We are a family of 5 (mother, father and 3 children born in 2003, 2005&e 2008) and we live in a farm in Valle 
dei Mocheni, 1000 meters above sea level. The farm is about 1 1/2 ha divided between pasture, hay meadows 
and organic vegetables. We have 2 goats, 2 donkeys, chickens, two dogs and two cats. The main activities are 
the care of our vegetable garden, selling produce from home or at markets, making preserves for our own use, 
animals and activities with our donkeys for tourists and schools. We use very few machines. Depending on the 
season we also cut the grass, recuperate abandoned pastures and prepare firewood. 
The farm is fairly isolated, about a km from the village of Mala so getting around without a car can take some 
organisation! Whoever wishes to come here must understand that mountain life is hard work and tiring but in 
exchange is very satisfying. Initiative is welcome! 
We have three children who require our attention so for now we can not accommodate other families with 
children. Accommodation in a single room with a shared bathroom. Please bring bedding or sleeping bags and 
towels. We are not vegetarian, but eat very little meat so we can cater for vegetarian guests (not vegan). We 
speak good English and German and we would like our children to get used to living in an International 
environment. Contact: Vea Carpi. 
7. Horse Trekking Mareo,  Via Catarina Lanz, 8,  S. Vigilio di Marebbe, 39030, BZ. 
Tel & Fax: 0474 501012 Cell: 331 2752268  E-mail: info@horsetrekking.it www.horsetrekking.it 
Our stables are located at the foot of the Dolomites and at the entrance to the Fanes-Senes-Braies UNESCO 
natural park where you can go for lovely rides on our Icelandic horses ... We give riding lessons at all levels 
from beginner to expert, lead 1 -2 day treks in the park, carriage rides and also work with the horses. We have 
an organic vegetable garden, which we cultivate bio dynamically and also practice permaculture. We cook 
outside or in a Tipi and we have a pizza & bread oven for cooking. We have a lovely place to have bonfires 
where we play and sing in the evening ... Accommodation is in a tent, or Tipi, in a room in the barn with 
minimum 3 beds or you can sleep in the barn ... There is a shared toilet and you can swim in the river or the 
shower in the Hotel ... Whoever is interested to learn the art of riding and working with horses, and to be 
garden and the woods will fit in well in this enchanted place. Contact: Fabian Castlunger  
8. Moleshof, Via Pineta 66/a, Prato allo Stelvio 39026, Bolzano. 
Tel: 3405214149 E-mail: info@moleshof.com  
My name is D. (’80) and I am the son of K. and E. who are the owners of the farm. However I do 90% of the 
work. I live here with my small family and parents and we have farmed organically here since 1991. We have 
4,5 ha of land, 3,5 are forage crops (potatoes, Spelt, onions and rye) and 0,3 apricots and vegetables. We 
have 20 pigs, chickens for eggs and meat, cats and dogs. In the winter we produce Speck and salami, all year 
round we sell the meat from our small abattoir. We need help from March to May and September to November, 
minimum stay 3 weeks. contact: Daniel Primisser. 
9. Dallago Michele, Via E. de Varda, 77, Mezzolombardo, 38017, Trento. 
Tel: 0461 602266 Cell: 380 2550122 E-mail: fiore.dallago@alice.it 
On our family-run Biodynamic farm we specialise in wine production with 2.3 ha of Teroldego grapes, the wine 
is made in our cellar and we also have a vegetable garden and some cherry trees. The wine cellar is located in 
the town and the land is about 1 km away. The vines are from 30 to 90 years old, and grown on pergolas in the 
style of Trentino. Accommodation is in an apartment in the house where my mother lives, meals eaten together 
in my apartment with usually organic food. The work varies according to season and includes harvesting and 
making biodynamic preparations, we are part of the Gruppo Preparati Regionale. Contact: Michele Dallago. 
10. Az. Agricola Paoli Edi,  Via Pintarei, 91/a,  Sant'Orsola Terme, 38050, Trento. 
Tel: 0461 551020  Cell: 3281310938 E-mail: edi.paoli@teletu.it  
I run this farm, 20 kms from Trento and near Catena del Lagorai, with my husband and 3 children 2 boys 
(1992 & 1994) and a girl (2001), and our dog Laki. We grow soft fruit (raspberries, blueberries, strawberries, 
currants etc), potatoes and other vegetables in our synergic vegetables garden and maize (3000 mq) in the 
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most natural way possible. We sell our produce and some syrups and jams in the local summer markets. We 
have 6 chickens and a rooster and have recently also installed two beehives. Help needed with cultivation 
(autumn, winter: pruning, preparing fields, in spring, hoeing, weeding, seeding and transplanting, summer, 
harvesting fruit), but also in the kitchen, we are open to your advice and ideas. You are welcome all year round 
except in November, December and January, children welcome. Accommodation in a room with three beds and 
shared bathroom. To get here take a train to Pergine from where there is a bus. German and school level 
English. Contact: Edi Paoli. 
11. Burgerhof di Gianrico Della Bella, Fraz. Avigna 70, San Genesio, 39050 BZ. 
Tel: 0471354203 Cell: 3488064786 E-mail: info@burgerhof.bz www.burgerhof.bz 
This is an agriturismo on the mountains at an altitude of 1100m above a beautiful quiet valley from where it is 
possible to admire the Dolomites land listen to the stream below.  The farm has 8 ha of pasture where we grow 
hay for our animals, and 35 of woodland which consists of pine, fir and larch trees. We produce organically 
meat from our pigs, rabbits & lambs, and also grow vegetables, potatoes and soft fruit for our own use and for 
our guests. Horses (if you can ride) and mountain bikes (if you are strong enough) are available to volunteers.  
We also have a lake which you can swim in which we use for irrigation, there are photovoltaic solar panels and 
a central heating system run using our own wood and a pond with fish. Help needed with agricultural jobs, hay 
making, repairing fences, wood cutting, in the vegetable garden, with the flowers and areas around the house, 
with cleaning and feeding the animals, and with maintenance work. Minimum stay one week, in exchange we 
offer an independent room, meals eaten together and are happy to share our knowledge and experience. We 
are Christians and  interested in hosting people who love nature and who are interested in discovering how to 
run a farm in a hard but unique environment. English and German spoken, contact: Gianrico Della Bella. 
12. Kräuterschlössl, Via Schanzen 50, Coldrano/Laces, 39021, Bolzano. 
Tel & Fax: 0473-742367 Cell: 333-2366619 E-mail: info@kraeutergold.it www.kraeutergold.it  
Who would like to help out on our herb farm from mid May to the end of September? We can help you learn all 
aspects of herb production with our family (three generations work here with grandparents, parents and 
children) from seeding to harvesting and the preparation of the products. We prepare condiments, herb salts, 
syrups, cosmetics, and many other products. The farm has been organic since 1990 (part of the 'Unione 
Coltivatori Alternativi') and certified by ABCERT, Terlano. Accommodation in double or single room, our 
daughter cooks lunch (Tyrolese and Italian cuisine) and is unhappy if there any left-overs! Breakfast and dinner 
you will prepare yourselves. Vegetarians welcome and we'd love to learn new recipes. We all help with clearing 
up.  You can explore the area; Val Venosta is famous for apples and Val Martello for strawberries.  We are 
happy to take to/collect from the railway station (a 10 minute walk) if you want to arrive by other means let us 
know. German, English and a little Spenish spoken. contact: Manuel Gluderer. 
13. Pangea, Via S. Giovanni Bosco, 19, Torcegno, 38051, Trento.  
Tel/fax: 0461 763367 Cell: 347 3013209 E-mail: pangea_madreterra@yahoo.it 
This farm- 'Scents, colours and flavours of mother earth' is our name and our slogan and it is represented by 
the piece of land which we have lovingly recuperated and cultivated organically/biodynamically. The town of 
Torcegno is situated at an altitude of 700m in the beautiful Lagorai chain near the mountains and lakes. We 
mainly cultivate herbs which we dry and transform. We have a family vegetable garden and hope to clear land 
and plant mixed fruits (blueberries, strawberries, raspberries, currants, blackberries etc.) and recuperate old 
fruit trees (apples, pears, apricots, cherries, persimmons, plums, figs etc.). We are a family of five, myself and 
my partner, our two small children (7 & 2 years) and my mother who is an excellent cook and loves to prepare 
traditional dishes (usually but not always organic). Accommodation in our family house in the village or if 
preferred in a tent or caravan (trailer) on the farm. Children welcome, length of stays by arrangement but at 
least for long enough time to get to know each other! Mainly Italian spoken but some English and German. 
Contact: M. Grazia Bonella. 
14. *Al Massarem di Luigina Marcella Speri, Loc. Massarem, Trambileno, 38068, Trento 
Cell: 3338165185 - 3338165185 E-mail: biopasubio@gmail.com  
This farm is located at the foot of Pasubio, a mountain range of great interest both for landscape and history, it 
was the scene of bloody battles during the First World War. Rovereto, second largest city after Trentino 
(38,000  inhabitants), is approximately 8 km and is connected by public transport. Lake Garda is located about 
30 km away. Nearby are Verona and Bolzano. The farm, which is in the comune of Trambileno about 700 
meters above sea level, is certified organic and there is horticulture, fruit trees, cultivation of medicinal plants, 
beekeeping, livestock (goats, sheep, poultry), we make preserves, (compotes, jams) and cheese for our own 
consumption. On the farm there are also dogs and cats. There are 3 of us here and sometimes 5 (with the 
other members of the family). We try and use our own produce when cooking. We do eat meat and fish, but 
can prepare vegetarian meals on request. We can also accommodate families with children. Accommodation in 
a tent on the property or in a house nearby. We strongly recommend that you bring work boots. Languages 
spoken: English (Basic), French and Spanish. Contact: Samuele Poggianella 
15. Malga Riondera, loc. Riondera, 38061 Ala, Trento.  
Tel: 3481454784 E-mail: info@malgariondera.it www.malgariondera.it 
This is a bioagriturismo located in an old farm dating from 1748 with a typical Lessinia stone roof and adorned 
with a large sundial painted on the main facade. It is 800 meters above sea level in the middle of a large rolling 
lawn surrounded by wood, with ample opportunities for hiking the surrounding mountains or near Lake Garda. 
Our activities include: taking care of the pasture, woods and walking trails; the cultivation of a small orchard, 
walnuts, soft fruit and vegetables; beekeeping and some animals. In addition, the farm offers holiday 
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accommodation and  environmental education activities. 
We can accommodate up to two or three WWOOFer at a time, even for long periods. We eat together, the 
kitchen is traditional but the vegetables are always available. The accommodation is in a room or, occasionally, 
in a caravan near the house. The nearest village is Ala, conveniently served by the rail network. The farm is not 
accessible by public transport but we go down almost every day in the valley, providing the opportunity to visit 
the surrounding area and is suitable people who love walking, Ala is about an hour and a half walk (downhill .. 
). Languages spoken: English, German and Spanish. Contact: Alice Delmonego.  
16. *Hof Unternberg, Loc. Favogna di Sotto 21, Magrè, 39040, Bolzano. 
Cell: 3332156380  E-mail: info@hofunternberg.it  www.hofunternberg.it 
Our farm is located on the plateau of Favogna (1,020 m asl), a part of the town of Magrè, which includes 
several farms and 2 hotels. The town centre is 10 kms and we go in almost every day. We are a couple of 33 
and 36 and since 2008 have cultivated (using biodynamic methods) a diverse variety of vegetables, 
strawberries, cereals and honey. The area cultivated with vegetables is approx. 1,5 ha. We pay particular 
attention to the cultivation of varieties reproduced from seed, promoting plant growth through a well-planned 
mixed culture, activating the life of the soil with a good management of the compost and avoiding soil 
compaction (we work a good part of our land with with our donkeys). Whoever comes here will be helping in 
vegetable garden, harvesting strawberries, caring for the donkeys, selling at the market and other tasks. We 
can host people from April to late October, accommodation in caravans, with bathroom and hot shower in the 
nearby barn, max. 2-3 people. We would like to accommodate 
WWOOFers as an opportunity to exchange experiences, culture and work for a minimum period of 15 days. 
During your stay, you will have the opportunity to go hiking in mountains, swim in the beautiful lake Favogna 
which is 5 min walk from the farm, to accompany us to the market and so on. The food is organic and mostly 
vegetarian . We speak German, Italian and English. Contact: Alexandra Schweiggl. 
17. *Via Bersaglio 6, Salorno, 39040, Bolzano 
Tel: 0471 884756 Cell: 3311217601 E-mail: gceolan@gmail.com 
This is a small family run vineyard in Salurner, the first town in the province of Bolzano. We are in the valle 
dell'Adige halfway between the cities of Trento and Bolzano. The fields are located about 1 km from the house. 
We practice biodynamic agriculture. The work in the vineyard consist of defoliation, thinning, weed control, 
treating with biodynamic preparations, harvesting etc.. We can accommodate 2 people in the house in own 
room. Meals eaten and prepared together. We are 15 minutes walk from the train station. We speak English, 
German, French and Spanish. Help needed from April to November. Contact: Sergio Ceolan. 
18. Maso Papaia, Località Piani di Sabbionara d’ Avio, 38063, Avio, TN.  
Tel: 348 8282146 & 348 8282145 Fax: 0464 438430 E-mail: vettori@plasticrock.com 
Our farm is situated at 600 m above sea level and is made up of three areas which are cultivated for 
vegetables and two which are for greenhouses. The farm is surrounded by woodland and pasture where the 
animals are free to roam. There are 9 horses and dogs, cats, ducks and chickens. We have an agritourism and 
also hold courses on tai chi, climbing, yoga and contact dance. The living conditions are like that of a mountain 
refuge, modest but comfortable. The best time to come is in spring or summer: the house is large, there is also 
gymnasium and a climbing wall. To get here you have to walk for about an hour along a path from Sabbionara 
d’Avio. Telephone first for details. Work is in the vegetable garden, maintenance and in the kitchen when we 
have groups. We are also looking for longer term WWOOFers who would be interested to share our work and 
projects. Languages spoken: French, English and a little German. Contact: Renzo Vettori & Lucia Cumer. 
19. Steckhöfl, Via Puni 9,  Malles Venosta 39024, Bolzano 
Cell: 3479355371 E-mail: magdalena.pobitzer@gmail.com  
 We are a family of four with a small organic farm in Malles, Val Venosta (in Alto Adige on the borders of 
Switzerland and Austria). Malles is a village of 2,500 inhabitants at an altitude of 1050 m and is much visited 
by tourists as it is the midst of the Alps and there is a lot to see.  
We mainly cultivate spelt and rye, potatoes and the Pala pear which a very healthy hierloom variety of pear. In 
our garden we grow various varieties of fruits and vegetables which we harvest and preserve together, some to 
eat fresh and some to store for the winter months. It is with much pleasure that we manage to feed ourselves 
almost entirely from our own produce.  
Activities which we need help with; harvesting in August and September, selling in the local markets, in the 
house, cooking, making bread, juices, chutneys, marinated vegetables, dried fruit, liquors, mushrooms and 
many other things. 
We live in an ex women's monastery which has a very friendly ambiance, many friendly people, bicycle rides in 
the area and walking in the mountains (Ortles, the highest mountain in Italy can be seen from the balcony). If 
you are interested you can also participate in folk dancing every Tuesday, every Friday there are courses and 
dance evenings. Weather permitting you can also go to visit the Resia lake, Glorenza, the smallest mediaeval 
village in Italy, Coira castle or the old Monte Maria convent. When are children are at home (both of them 
study and work in Vienna) they will be happy to take you to the summer festivals, to the pub, or to vegetarian 
barbecues with music and other young, alternative people. We look forward to meeting you with pleasure. The 
Pobitzer family. 
20. Maso Plaz, Via case sparse 14, Brez, 38021, Trento,  
Tel: 0463 873000 Cell: 339 1390016  E-mail: margesin.alois@rolmail.net   info@plaz.it  www.plaz.it  
 In the Val di Non in a panoramic location, we cultivate rare fruit species, vegetables, herbs and ornamentals. 
In our "Garden of Biodiversity", you can participate in gardening activities, and care for the plants. We ask for 
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you to have a great interest in nature and be willing to work on the land. The jobs vary depending on the 
season and we will always explain jobs carefully and try to vary tasks throughout your stay. You will be helping 
us with gardening and treating the plants but there will be time for you to visit the local beautiful sites and get 
to know the history and customs of the area. You can relax by the pond. There is a path from the house and 
the village (with bus stop) is 20 minutes away. Be in touch for more information, I can answer in Italian, 
English or German. Accommodation in own room, lunch eaten together, food mainly from our land. Contact: 
Alois Margesin. 
21.*Azienda biologica Mirtilla, Gaggio 17, Segonzano, 38047 Trento 
cell: 3472500034 e 3460836089 E-mail: mirtilla2005@libero.it  
We are a couple and for about 15 years we have derived our income from our small organic farm where we 
grow approximately 9000 square meters of berries (blueberries, red currants, black currants, raspberries) and 
vegetables; we have 2 cows, sheep, chickens, a pig ..... We sell our products (fresh and processed) at the 
farmers' markets in the area, to buyers groups and directly from the farm. We are also a teaching farm, 
accommodate children and adults and run various activities ranging from making baskets from hazel, felting, 
biodiversity, farming etc  We have two children of 18 and 8. The farm is located in a small village in the 
municipality of Segonzano in the province of Trento. It’s a a mountainous area, 850 meters above sea level, 
characterized by its’ dry stone walls. Small hamlet of about thirty people, surrounded by meadows and woods, 
the nearest town is 5 km away and is well served by public transport and you can reach the capital Trento, 
Cavalese and beautiful valleys of Fiemme and Fassa. We only have a single room in our house so we can only 
accommodate one person or at most one parent and one child (my daughter would be happy!). There are so 
many things to do, especially during the harvest: sowing and caring for the gardens, making hay, harvesting 
fruit and vegetables, helping in the market, cooking ... The farm work really starts in March and ends in 
October, this is the period in which your help would be very welcome. My son speaks English and German but 
is not always here so it would be better if you speak Italian. Contact: Mirta Giacomozzi. 
22.*Azienda Biodinamica Moser, Loc. Barbaniga 11, Civezzano 38045, Trento. 
Tel: 0461858495 Cell: 3341106515 E-mail: quadeshh@gmail.com  
Biodynamic farm in a small town at an altitude of 700 ms in the municipality of Civezzano a 20-minute drive 
from Trento. I started this farm in 1983 inspired by the ideas of Steiner and biodynamics. It is spread over 1 
1/2 ha and in the past years part of this has been planted as vineyard, on the remainder we cultivate various 
vegetable crops and fruit trees. Some of the produce is sold at the Thursday market during the summer in 
Trento. There are farmyard animals, chickens and rabbits -enough to have eggs and meat for the house. We 
are looking for people who can stay for at least one month in the summer months where the variety of work to 
be done is greater. Work in the fields can be tiring at times, the pace is dictated by nature, there are some 
days when we work a lot, others when you can relax more. I live here with my wife, during the summer my 
daughters (students) are also here. WWOOFers can stay in the attic studio (equipped with a bed, sofa, 
bathroom and kitchen), if you want you can eat with us meals for which we use mainly our own produce. Aside 
from Italian I can speak a little English and Spanish and when my daughters are here they speak French and 
German. Contact: Mauro Moser. 
23. *Marxenhof, Via Ortner 23, Bressanone, 39042, Bolzano. 
Tel: 0472 835541 Cell: 3456945889 E-mail: info@bio-marxenhof.com  
Our farm is certified Demeter. Enjoy the experience of sustainability on an organic farm in the middle of nature 
but just 7 minutes walk from the town of Bressanone and with a splendid view over the old town. You can help 
prepare the produce from the farm: bacon, smoked sausages, eggs, breads, pastries, jams, fruit juices, 
potatoes, cereals, fruits, vegetables, herbs, herbal teas. We speak German and Italian. Contact Wolfgang 
Klammer. 
24.*Cattafesta Maurizio e Lorenzo, Loc. Deggia, 9,  San Lorenzo in Banale, 38078, TN. 
Tel: 3427094303  E-mail: info@athabaska.info www.athabaska.info 
We have a farm with llamas, cows, Thai pigs and a pack of sled dogs. On our farm we mainly have livestock 
which we breed and sell. We are located in a beautiful position (about 600 m above sea level), a few kilometers 
from the nearby village of San Lorenzo in Banale and Lake Molveno. In winter, our main occupation is the 
dogsledding, and organizing trips and courses with our fantastic sledding Alaskan huskies in Madonna di 
Campiglio. From spring  we carry out maintenance of the shelters, care for the pastures, make hay to ensure 
food for our animals, shear and card the wool from our llamas and alpacas. We also prepare wood for the 
winter, cultivate our small synergistic garden, and have a workshop for things made from our wool and wood. 
We also have tourist activities such as hiking with the dogs, llama trekking and educational visits to the farm, 
for which we prepare some great snacks with homemade cakes and juices. We are also renovating the old 
house on the farm. Contact: Maurizio Cattafesta. 
25.*Castel Campo, Loc. Castel Campo 8,  Fiave', 38075, TN 
Tel: 0465702020 Cell: 3280052126 E-mail: sofia@castelcampo.com  www.castelcampo.com 
Nestled in the green Giudicarie, this property includes a medieval castle, 38 acres of fields and woods and a 
farm where we host courses and cultural events relating to methods of sustainable agriculture and traditional 
crafts. On our organic farm we seek to preserve and restore the characteristics of country life which have been 
present for centuries and which have now largely disappeared. We also aim to promote awareness of the 
natural surroundings and resources that have always been offered to those who know how to recognise and 
use them. Therefore, we have reintroduced traditional cereals (barley, wheat and some ancient varieties), 
ancient indigenous fruits and herbs, especially those which are typical to the area. We grind our own grain here 
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and sell grains, herbs, medicinal plants and vegetables directly. We maintain several gardens using natural 
methods of cultivation. We have 3 donkeys, chickens, geese, ducks, rabbits and a pond where we raise trout. 
We use our own produce in the kitchen as much as possible (fruits, wild flowers and herbs) for preparation of 
meals and beverages. We host WWOOFers from April to October, with a minimum stay of 2 weeks. You can 
help with i maintenance, care of the gardens and woods, sowing and harvesting the cereal crops and 
vegetables, animal care, preparation of meals and help prepare for shows and conventions. Accommodation in 
an apartment adjacent to the castle, with kitchen available. Languages spoken: English, French, Spanish. 
Contact: Sofia Rasini. 
26*Azienda Bergamini, Loc. VISINTAINER 11, Pergine Valsugana 38057 TN 
Cell: 3288216919 & 3311708010 E-mail: raulbergamini@hotmail.com 
This farm, which I run on my own organically consists of two distinct portions, 60 kms apart. The original farm 
centre is located at 500 m altitude in a dominant position in the vicinity of Lake Levico. In this part of the farm 
we are recuperating land which has been abandoned for more than a decade and which had a fruit orchard and 
vineyards with local vines (var. Pavana) and resistant hybrids, along with a mixed orchard and extensive areas 
of edible wild plants; there is also 3,000 square metres of forest in which I am changing the plant varieties to 
include chestnut, hazelnut and walnut. The farm is in protected areas and is in Val Mocheni, the Lagorai 
Mountains, the lakes of Levico & Caldonazzo and, Venice is 2 hours by train - the station is 5 km from the 
farm). Since 2014, it has expanded by acquiring a new farm located at 300 m above sea level: Organic since 
2000, this part is mainly fruit-and vegetable crops and olive trees, meadows and woods for a total of 5 ha. The 
area is located between picturesque rock walls and cliffs which are good for climbing and is approx. 15 km from 
Lake Garda. The farm as a whole is committed to promoting and developing educational initiatives and is 
attached to a meditation centre which activities you can participate in by joining. Can accommodate 1-2 
people, with sleeping bags in the house or a tent for periods of time depending on jobs needing to be done at 
the time. Meals are eaten and prepared together and I ask for help also with domestic jobs. Prefer non smokers 
(except pipe smokers) and no pets. Speak good Spanish and a little French. Contact: Raul Bergamini. 
27. *Az. Agr. Oberhofer, Via Pochi 169,  Salorno, 39040 Bolzano  
Cell: 339-8588101 E-mail: dieter.oberhofer@rolmail.net  
We are a family of 5 (1973, 1995, 2000 and 2005). Our vineyard is in the South Tyrol, in a scenic area at 600 
m above sea level, in a beautiful, quiet and secluded spot, surrounded by forests and wildlife. We work 
according to biodynamic methods, in addition to the vineyards we have a large vegetable garden, various fruit 
trees, woods and animals: 1 horse, 3 sheep, chickens, 2 dogs and cats. We need a helping hand throughout 
the year for various jobs to be done on the farm and in the house, depending on seasonal needs and which are 
mainly carried by ourselves (including  home renovation, stone masonry, etc.). Having ourselves had very good 
experiences as WWOOFers, we would like to give this opportunity to others by sharing our projects which are 
supported by biodynamic, homeopathy and led by our great respect for the environment. In return we ask you 
to have an interest in nature and willingness to work hard even in the countryside. We can accommodate up to 
2 people (families by prior request) with accommodation in a separate room and shared bathroom. Meals will 
be prepared together, mostly with our own organic produce, although we are not vegetarians we eat little 
meat. Distance from bus station: 3 km - approx. 30 min. walk to the nearest village 7 km away (we have 
bicycles available for you to use. We can collect from the station. We speak German, Italian and a little English. 
Contact: Dieter Oberhofer 
28. *El maset,  Via Donadi 13/a,  S.Orsola Terme, 38050, Trento. 
Tel: 3469441829 E-mail: vicentini.elmaset@gmail.com 
I work my farm which is situated at an altitude of 1000 ms in the valley of the Fersina, better known as val 
Mocheni, as part of the population here still speak an ancient dialect of German. The main jobs are with the 
production of soft fruit, maintaining the woodland and pasture and caring for the farm animals. We cook using 
seasonal produce (most of which is grown here). My goal is to convey to WWOOFers my knowledge on the 
cultivation of soft fruit and the various techniques that I use to run my farm in the mountains. We require a 
minimum period of two weeks, to allow for a better exchange for everyone, we can host from March to 
October. The accommodation in the house is a large sunny room with bed, wardrobe, dresser and table, which 
opens onto the garden, independent from the rest of the house. The farm is easily accessible by public 
transport, with schedules that cover the entire day, the bus stop is at the entrance of the farm - 400 meters 
from the house. We prefer German or English native speakers to allow an exchange of languages, or we can 
exchange Italian for English / German conversation. The family consists of myself, 45, my companion, 41, our 
daughter (11) and son (9). Contact: Fabrizio. 
29. *Via del Rastel, 10,  Pergine Valsugana, 38057, Trento. 
Tel: 328 2606670  3487043216 E-mail: gottardi.dario59@gmail.com  
An enchanted garden and farm located near the Caldonazzo lake and the centre of Pergine Valsugana. The 
farm is the headquarters of 'Rastel APS' an association that aims to promote awareness-raising initiatives for a 
sustainable society. Here on our farm you are never lonely, we have many members who participate in the 
activities and  promote various initiatives. We have 4.5 has of land with a chestnut grove, a fruit orchard with 
heirloom varieties, a nursery of ornamental plants and a 3 ha “biodiversity park”." In 2015 we plan to plant a 
1000 ms synergic vegetable garden and 1000 ms of aromatic plants. Our farm is also a teaching farm. Help 
needed with weeding,bcaring for the plants and processing produce, as well as support in teaching and 
organizing events for the public. WWOOFers will never be alone, but supported by the employees of the farm 
and the members of the association. We ask volunteers to help in meal preparation and with cleaning 
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communal areas. Prefer longer stays (one month or more). Languages spoken: English. You can arrive by train 
/ bus to  S. Cristoforo where someone will meet you. Contact: Dario Gottardi. 
 

VENETO 
Regional organiser: Nicoletta Doro 

 Tel: 3391610100 
E-mail: nikol.doro@libero.it 

  
1. I Boschi del Castagno,  Via I Boschi 1,  Limana, 32020, Belluno. 
Tel & Fax: 0437970114 Cell: 3397211770 E-mail: info@bebboschidelcastagno.it  
www.bebboschidelcastagno.it 
This 4 ha farm is situated at an altitude of 800m facing the Dolomites. We, Isabella and  Eugenio, have a B & B 
for people who enjoy the peace and quiet of this area, and cultivate vegetables and Lamon IGP e Gialet beans 
(Slow Food), potatoes, squash and apples using organic methods (certified ICEA). Help needed with preparing 
the land and seeding in April, May and June, with transplanting, harvesting and organic treatments from July to 
October, with selling our produce to people who come to the farm and  with collecting firewood which we use to 
heat the house in the winter. The chickens, rabbits and other animals need to be cared for, the plants need 
watering and the areas kept in order. We are vegetarians and prefer people to smoke outside. We collaborate 
with a network of other farms "Dolomiti Bio" and an old dairy. We speak English and Spanish and a little 
French. Accommodation in a comfortable loft or a caravan, meals are eaten together. There are mountain bikes 
you can use. We collaborate with other WWOOF farms in the area. Contact: Isabella Rinaldi. 
2. La Pacifica, Via Trezzolano 7, Verona, 37141. 
Cell: 347 3334344 E-mail: masciac3@gmail.com  
We are M. (1967) psicomotricista, A. (1956) doctor, S. (2003) and V. (2006). We have 3 has of cultivated land 
and olives which we dedicate some of our time to as we also spend time working in a medical centre.  
We love to cook and have travelled and lived abroad and love exotic tastes. I am also a potter and dedicate 
time and passion to this. We have a vegetable garden, a dog and a cat and have a very healthy organic diet.  
Accommodation is in a caravan or, if preferred, a tent. Our main task is the olive harvest from October to 
December but there are also jobs in the vegetable garden, maintenance, and also making artistic furniture 
which is A.s passion! We live in a beautiful forest about 1 km from public transport. We speak fluent English 
and some Spanish, contact: Mascia Capponi. 
3. Ca' del Rocolo,  Via Gaspari  3,  Verona 37142, VR. 
Tel & Fax: 045 8700879 Cell: 3661975539 E-mail: info@cadelrocolo.com  www.cadelrocolo.com 
We are M. (1956) and I. (1961), with our two sons, 1997 and  2000. We have lived in this house since 1995, 
once we had finished renovating the house we started working the 8.5 has of land. The land is terraced with 
woodland and olive trees, there is a small fruit orchard and various vegetable gardens. We have always been 
organic and we have been certified organic since 2001 BIOS. We offer accommodation and meals with a total of 
10 bedrooms. In 2008 we built a wooden house according to the criteria of green building, in this house we 
have a kitchen where we prepare our produce. We have 3 horses, 10 families of bees, 12 chickens, a dog and 2 
cats. We would like to share our lives with 1 -2 people, accommodation is in a room with bath or in our house. 
In summer you may have to sleep in tents. We eat meat every now and then, don’t drink alcohol, and smoking 
is only allowed outdoors, we speak English and French. The jobs that we would like to share with you are: 
maintenance of dry stone walls, terraces and cleaning trails, hay making, in the vegetable gardens, olives, 
pruning, firewood, beekeeping, animal care. We are close to the centre of Verona, to Lake Garda and the 
Lessini Mountains. The bus stopis 4 km away while for those of you who enjoy hiking, there is easy access to 
the European route E5.Contact: Ilaria Corazza. 
4. La Casa di Tano,  Via Tezza, 1, Badia Calavena, 37030, Verona. 
Tel: 0456767088 cell: 3387832606 e-mail: nicoletta.piazza@gmail.com  
This is our (N. and R. and our two children, 6 and  1) farm and life project. The house has a magnificent view 
over the Padana plain and we are restoring it to its original state (artists are especially welcome!) using green 
building techniques. We hope that you will help us to bring this farm back to life, rebuilding with us the 
neglected barns with straw bales, cleaning the dry stone walls, planting, in the synergic vegetable garden. We 
also have a small herd of goats, some chickens, two dogs, a cat, two tortoises, a family of pigs and 5 beehives! 
We make honey, cheese, sourdough bread baked in our wood burning oven, jams and juices, and other 
products using local wild herbs which we would love your help with. The area is full of paths for walks or 
mountain biking, and nearby you can visit Bolca, the Ilasi valley, Giazza and Verona is 35 kms away. 
Vegetarians and omnivores are welcome, accommodation in room or tent as preferred. We speak good English 
and a little Portuguese. Contact: Nicoletta & Riccardo. 
5 Azienda agricola Collina degli Aromi di Pescarolo Paola, Via Vanie 1, 32026 Villa di Villa, Belluno. 
Tel: 0423456371 Cell: 3487902912 Fax: 0424811091 3487902909 E-mail: paola12012@gmail.com 
This small farm is situated in the hills at an altitude of 500m and surrounded by the Dolomite mountains. The 
deer share our vegetable garden with us! We are about 2 km from the nearest village. Mel, a nearby ancient 
hamlet, Belluno (provincial capital), Feltre, Cortina and Misurina (an hour and a half by car) jewels of the 
Dolomites with their lakes and splendid trails are all interesting places to visit. We need help maintaining beds 
in the synergic vegetable garden, making a compost toilet, weeding, hay making, wood cutting, clearing and 
pruning in the woods, setting up a system to collect rainwater, in the small greenhouse, making shelters and 
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fences for the animals, building using green methods, (chalk, clay etc.) in the house which we are renovating, 
clearing old paths, dry stone walling, help with domestic chores. Also helping with a 10 month old baby that I 
am caring for so that I can also do some gardening! I mainly work the land on my own and now without the 
help of WWOOFers the whole farm will become abandoned whilst I care for the baby. A little German (born 
1995) and English (the daughters born in ‘86 & ‘84) My husband and children are not often at home. I speak a 
little Spanish and use Venetian gestures! We have a foster child that follows me everywhere, born in December 
2011, we welcome the presence of people who love nature as well as the kids! We are not vegetarian but 
adaptable. No swearing. Smoking outside only. We have 7 cats who rarely come in the house. We ask you to 
conserve water and to use natural soaps. Can accommodate couples (which is preferred as you may be on your 
own at times) and in tent or caravan, in the winter in the house but please bring sleeping bags. We have a 
compost toilet and you share the family bathroom. We live in the town during the school term time but from 
end June to end of August we live on the farm. You may find yourselves alone on the farm a lot so be prepared 
to cook for yourselves. If there is only one person staying they can come home with us in the evenings and 
stay in our apartment. Contact: Paola Pescarolo.  
6. Azienda agricola Trevisan Paolo, Via G. Marconi, 1 36045  Alonte (Vi) 
Ref. Chiara Polacco 333 3919209/ Trevisan Paolo 348 0587375 Mail: chiara.polacco@lapria.it 
This farm is in the Colli Berici hills and has 27 hectares of vineyards, olive groves, arable land and some 
woodland. We a small family of two adults and a child (1996), but our horseriding activities mean there are 
often other people here to share our daily life. In addition to the horses we have 2 dogs, 10 hens, 4 rabbits and 
a family vegetable garden (we are not vegetarian). Activities here are varied and may involve pruning, tying up 
the plants, the grape harvest, wood cutting and harvesting the olives. We also breed horses and have a riding 
stables and give western riding lessons which are recognized at a national level. We work primarily with 
children and this requires a certain sensitivity, adaptability and dignity. The tasks to do are diverse, ranging 
from mucking out the stables, grooming the horses, feeding and maintenance of fences, grasscutting ..... We 
are happy to teach you how to ride and care for horses. We need help most from March to November but also 
at other times of the year. Accommodation is in the house and there is also the possibility to camp. We speak 
very little English and hope that you will be interested to learn some Italian. We eat lunch together but you will 
sometimes need to cater for yourselves in the evening using the kitchen and food provided by us. We are on 
the border with the province of Verona, therefore you can visit Lake Garda or the cities of Verona, Vicenza and 
Palladio. Contact: Chiara Polacco. 
7. Ragazzi a Quattro Zampe,  Via Campolongo 40,  Padova, 35122, PD. 
Tel: 3471761646  E-mail: ragazziaquattrozampe@libero.it ragazziaquattrozampe.it 
We 3, after many years of living in the city decided to move to the country. The farm we  share our four-legged 
friends Marcus, Swan, Spike... our dogs, Giusta, Zizi & Neska our donkeys, Mambo the horse and the sheep, 
goats, geese, ducks and chickens! The focal point of our farm  is the teaching aspect. We host visits schools for 
which we organize workshops in contact with animals and nature. Special attention is given to people with 
disabilities. On our ha of land, we have fruit trees and a vegetable garden. Help needed with cleaning the stalls, 
the chicken coop and with the areas outside. Last but not least is our passion for dogs, we have created a small 
boarding kennels for our four-legged friends, so if you come here you must be a dog lover! In the future we 
hope to open a B & B / Self Catering. It will be a pleasure to exchange with you your experiences with crafts, 
art or purely manual! Accommodation in the house in the rooms for the guests, with bathroom and heating. We 
speak English, French and Spanish. We are easily accessible from the Terme Euganee station. There is a good 
bus service. We need help all year round! Contact: Margherita Ragazzi. 
8. Rodole Alte, Loc. San Verolo, Costermano, 37010, Verona. 
Tel: 045 8036289 Cell: 338 6225497 E-mail: info@altrovivere.com www.altrovivere.com 
Cell. 338 6225497  e-mail: info@altrovivere.it  Sito web: www.altrovivere.com 
This farm is situated at an altitude of 450m in the foothills of Monte Baldo. There are about 3 has of woodland 
and a stone house where we create, design and cook with Dormice for company! We have a breeze from and 
panorama of Lake Garda which is 5 kms from the farm. We hope to achieve self sufficiency following the 
principles of Permaculture. We are at the beginning of the adventure, and are making swales and clearing 
paths, clearing the forest and mulching, building a tool shed, cleaning up the terraces to rejuvenate the olive 
grove, cultivating irises and preparing the vegetable garden. The stone house in need of care, but resources 
are scarce, and we need human help! My son goes to university and loves to travel, so I do not always have his 
valuable contribution and sharing experiences with travellers becomes not only a pleasure, but also a necessity. 
The accommodation is very basic and suitable for those who have experience of camping. We hope to make 
systems for collecting rainwater and for energy production. We use oil lamps and a photovoltaic panel which 
generates enough electricity only to listen to music and charge your cell phone. Prefer to accommodate a 
couple of people because the place, which is accessible along a path of about 1.2 km, is isolated. We speak a 
little English. Contact: Tiziana Viani.  
9. Az.agr. Bonizzato Luca,  Via Chiodo SN, Alpo di Villafranca 37062, Verona. 
Tel & Fax: 045 8600559 Cell: 348-0956885 E-mail: l.bonizzato@libero.it  
Farm which has been organic since 1995 and is now being converted to Biodynamic. It is located in a village of 
2,000 residents 10 minutes from the centre of Verona and 30 minutes from Lake Garda. Our family consists of 
four people, 2 adults and  our daughter (1993) & son (1998). We grow fruit and vegetables in the greenhouse 
on about 5 hectares of land, and we sell them through markets, GAS, traders and shops. We would love your 
collaboration with taking care of the gardens, harvesting vegetables, labelling, participation in markets and to 
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share our passion for biodynamic farming. We also welcome help in the house. In addition, we are interested in 
having people from all over the world with us to improve our English and to learn about realities different from 
ours. We can host all year round and for short stays. We can cater for vegetarians. There are 2 bedrooms 
available. No smoking in the house. English spoken, contact Simonetta. 
10. Az. Agr. Zambaldo Vittorio, Via Giara, 46, Illasi, 37031, Verona. 
Tel: 347 0546492  E-mail: viza@libero.it 
We, A (1959), V(1954) and M (1992), respectively psychomotor therapist, journalist and university student 
(home only occasionally due to studies), have chosen to run this small farm, which we have recently inherited, 
organically (ICEA certified and in the process of converting to organic). We alternate our professions with the 2 
ha farm where we have vineyards, an olive grove and orchards and which is located in the Val d’Illasi 20 km 
from the centre of Verona. We are new to organic farming and we love sharing our knowledge with others. We 
are also part of the Val d’Illasi Gas, a group with whom we share critical consumption choices for a more 
sustainable lifestyle. There are jobs to be done on the farm all year round: we offer a double room in our 
house, sharing the family bathroom, and we welcome people who have chosen to be vegetarian. We have a 
very docile and playful dog and a cat who live in the house. We have had a Japanese girl staying with us for 9 
months and we are interested to learn about other cultures. The town is 20 km from Verona, with public 
transport to the railway station and the airport. We speak school level English and French. Contact: Vittorio 
Zambaldo. 
11. La Felce,  Loc. Venco 3,  Valdagno,36078, Vicenza. 
Tel: 340 6636299 E-mail: paesebasso@yahoo.it  
We are a couple and we live the hills 750 meters above sea level, near the Piccole Dolomiti. We need help all 
year round to cultivate the vegetables we eat, build wooden fences and stone walls, make hay, make jams and 
various preserves. Accommodation is offered in a separate room (up to 2 people) in an old house in the district 
that we are making progressively more comfortable and modernising. At the moment the bathroom and shower 
are outside (we will make an inside bathroom when we have the funds), so you need to be adaptable. We 
stronlgy believe in the idea of WWOOF and this is why we have renewed our membership but we do have 
problems to host people due to a difficulty with our neighbour. We are happy to host anyone who is willing to 
accept this situation. Languages spoken English, Russian and Spanish. Contact: Giorgio Albiero. 
12. Azienda agricola Altaura e Monte Ceva di Maria della Francesca, strada Correr 1291 loc. Altaura, 
Casale di Scodosia, 35040, Padova.  
Tel: 3472500714 Fax: 0429 879063 E-mail: dfmaria@libero.it www.scuolafattoria.it 
This farm is made up of two properties: 1) on the Padana plain at Casale di Scodosia and 2) at Battaglia Terme 
inside the Parco Regionale dei Colli Euganei - Ca Vecchia. 1) The farm (26 hectares) consists of the outbuildings 
of the 7th century Venetian villa Correr and is an oasis for wildlife. A forest of oaks, hazelnuts, walnuts, ash, 
alder and paulownie covers half of the land. A hectare is kept for the wildlife. Twelve hectares are cultivated 
with soya, maize, wheat and lucerne. In the vineyard there are chicken and goose houses, and between the 
kiwi vines is the shed for the donkeys, cows and sheep. The rabbits have their own fenced area outdoors. This 
is also an agritourism and farm school. 2) Agriturismo Ca Vecchia consists of 50 hectares of woodland in the 
Parco Regionale dei Colli Euganei 1 km from Catajo Castle, which the agritourism was once part of. There is a 
nature reserve within which is the "Erbario del Monte Ceva". English, French and Greek spoken. Contact: Maria 
dalla Francesca. 
13. Az. La Schirata, Via Riva US 12, Limana 32020, BL. 
Tel: 0437 970045 Cell: 339 8180741 E-mail: catova64@yahoo.it  
This farm was founded in 2003 out of their passion for nature and animals by a couple who decided to make a 
change in their lives and bought 30 15 day old kid goats. Now they have 70 goats and the milk is made into 
cheese. As well as the goats they have two friendly horses Rius and Tosca for riding, 3 exuberant dogs Engy 
and Clacson, two cats Seam & Baghera, three large pigs, 50 chickens and their latest arrival Gigia the donkey. 
The farm covers 20 hectares and during the summer they make hay twice from the 12 ha of meadow. They ask 
WWOOFers to help with cleaning the barn, feeding the animals, milking, cleaning the dairy, raking up the hay, 
weeding in the small vegetable garden, with stacking firewood and other jobs. If you come here you need to be 
a lover of animals and ready to do hard work (spreading manure, hay making, firewood etc. Accommodation in 
ran independent room in the house from May to October for a minimum of 10 days. They have two children: V. 
(19) and T. (17) and their old grandmother. The family is not vegetarian, but can cater for vegetarians. Places 
to visit: Belluno (15 km), Feltre (25 km), Cortina (80 km), Venice (100 km), Belluno Dolomites. Languages 
spoken: very little English and a little French. Contact:  Carla and Giuseppe 
14. Cà dell'Agata,  Via Via M:Rosa, 26,  Zugliano (fraz.Grumolo Ped.), 36030, Vicenza.  
Tel: 0445 370349 E-mail: cadellagata@gmail.com 
Our small family run farm is worked by us and our two children (students) and we live here with two friendly 
cats and 10 chickens. The farm is situated in the plains at the foot of the Bergonze hills near the Igna river 
where you find Agate stones, from which we named the farm. We grow organically fruit and vegetables which 
we sell from our farm shop. In the agritourism we makes jams and preserves and offer simple vegetarian/ 
Mediterranean meals using our own produce. We run a country school and organise courses on cooking, 
vegetable growing and have "Felice Decrescita" meetings. 
We would love help in the two synergic vegetable gardens and with making an ‘l'orto della vita’ a vegetable 
gardening using more rustic varieties of plants. We are also planting a path of forgotten fruits with 300 
varieties of fruit trees. We have a natural art display and use the reconciliation circle. Accommodation only in 
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tents at the moment from April to September. We do not smoke and only speak Italian. Contact: Martini 
Mariella. 
15. Az. Biodinamica "San Michele" - "Tre Marie", via Manzana 22, 31015 Conegliano, TV.  
Tel: Manuela 0438 720522   Anito 0422 98499, 3295952291 E-mail. tremariebio@tiscali.it 
This is a farm founded in 1987 by the Anthroposophical Group in Conegliano, Here produce milk, fodder crops 
and cereals, outside vegetables and Prosecco grapes, all according to biodynamic methods. WWOOFers can 
participate in all the activities, in the animal stalls, the vegetable gardens, with harvesting and preserving 
produce, and in the biodynamic activities. Meals are mainly vegetarian. WWOOFers are hosted for a minimum 
period of one month. We are unable to accommodate children. We speak English and French. Contact Manuela. 
16. *Palma verde, Via Ospedaletto 148,  Vicenza, 36100. 
Tel: 0444301046 Cell: 3291380212 E-mail: efratzarantonello@hotmail.com  
We are a family of four adults and a child, myself - the owner- my mother, father, sister and my daughter Lina, 
born in 2011. We live in the countryside a few miles from the city of Vicenza. On our 1 1/2 has we grow mainly 
vegetables, fruit trees and soft fruit. We have some animals: chickens, rabbits and two dogs. We would love 
help especially for the cultivation of the vegetables and the orchard (planting, transplanting, harvesting) and 
with caring for the animals. We can accommodate one person at a time in own room with a bathroom, plus 
another large room. We eat meals together and by prior arrangement can cater for all diets. Languages 
spoken: good English, Hebrew (mother tongue) and basic French. We especially welcome artists, musicians and 
creative people. I am an artist and have painted a variety of creative works. Contact: Efrat Zarantonello. 
17. *QuadriFolli, Via Garibaldi 9, Breda di Piave, 31030, Treviso. 
Tel: 3491709141 E-mail: moro.enrico@gmail.com,  http://quadrifolli.wordpress.com/ 
This project started from a strong desire for change. To change society, the way we work with the 
environment,  
to set out a new way of life. Without looking for paradise in a n isolated spot I decided that the world we need 
to change it the one under our feet. I decided to convert an piece of family land to the principles of 
permaculture. It is a new project (started 1 1/2 years ago) so therefore there is a lot to do.  The focus so far 
has been to build a small house (a cob cottage of 20 sqm ) where I sleep and I would like have a place to share 
life with WWOOFers who come here. The concept of the project is to create and demonstrate that we can live 
peacefully without having to submit to the great capitalist machine with which - in good times and bad - we all 
have live. The activities planned for this year are the construction and maintenance of a no dig garden, 
beautifying the cob cottage using natural plaster, the completion of a greenhouse, and if we have time and 
energy, building a compost toilet. All this will be done alongside beekeeping, soap making, brewing beer, etc. I 
speak English and a bit of Spanish. The atmosphere, although hard work is also jovial! Contact: Enrico Moro 
18. Orti del Mus  Via A.Vecellio, 20,  Norcen/Pedavena, 32034, Belluno. 
Giorgia 3473226996 email giorgia77@gmail.com 
With my partner, who teaches foreign languages, I run this farm which produces vegetables and beans typical 
to this area. We cultivate 1 ha of land organically and embrace biodynamic and permaculture methods and pay 
special attention to the environment and to not waste our precious natural resources. In 2013 we enriched the 
farm by introducing bees, we soon hope to begin to use animals for traction, grow edible flowers and have 
chickens for eggs. We collaborate with neighbouring farms and are part of an association for old seed varieties. 
WWOOFers who come to help us can learn the difficulties and benefits of running a small, organic, sustainable 
farm. You help in all activities(from fencing to making jams). There are days when you will be working alone as 
I have an outside job.  Accommodation in a double room in our house and you can visit the nearby Parco delle 
Dolomiti Bellunesi with its beautiful mountains and uncontaminated valleys, we are about 1 hour from Padova, 
Treviso and Trento. We prefer stays of 15 days to a month from the beginning of April. We have a dog and are 
vegetarian tending to vegan/raw food. We speak English and Spanish. Contact: Stefano or Giorgia (for non 
italian speakers). 
19*Azienda Agricola: Giovannini Egon, contrada Maroni 13, 37142 -Santa Maria in Stelle-Verona. 
Tel. 045 8700851 cell: 348 6616270  e mail: egon.giovannini@gmail.com 
This farm is located on the hill above the town of Santa Maria in Stelle. In the ancient rural court live two 
families, two dogs and two cats. The main productions are Valpolicella wine grapes, olive oil and vegetables 
grown in open fields. The total area of the holding is 6.94 hectares, of which 1.8 Ha are planted with vines for 
wine, olives 0.35, 0.15 for the vegetables , the rest is forest. 
The farm has been certified organic since 2000, is run part-time by myself, an agronomist consultant for 
organic farming throughout Italy. My partner is the director of a vocational school. One of our sons, born in 
1987, works in agricultural development projects in Africa, the other (1991) studies food technology in Padua. 
WWOOFers live in the house and share the family's life and work in the fields. We like to eat good, genuine 
food with little meat but we are not vegetarians. We are passionate about baking bread, making salami and 
preserving fruit and vegetables for our own use. We also have 5 beehives. Languages spoken: German & 
English. Contact: Egon Giovannini. 
20. Il Rosmarino di Piergiorgio Defilippi, via Pialoi 68 b, Marcon, 30030 VE.  
Tel: 041 4567844, Cell: 3497961892 E-mail: piergiorgiodefilippi@libero.it 
This is a 18 hectare organic farm where we produce mixed cereals and vegetables and also breed horses and 
donkeys, have a fruit orchard with old fruit varieties and a synergic vegetable garden. Situated within easy 
reach of Venezia, Padova & Treviso, the nearest bus stop is 1,5 kms and the train station 3 kms. Other 
interesting sites include la Laguna, the remains of the ancient city of Altino, the walks along the river and a bird 
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sanctuary. The farm is also the seat of an association which promotes organic cultivation and awareness. I live 
on the farm with Cristina,  two helpers, my 90 year old mother and others. The farm building are still being 
renovated and accommodation is in tents or in a shared communal room where you can sleep in a sleeping 
bag. Help needed in the vegetable garden, with wood cutting, fencing, with domestic jobs and preparing meals. 
I ask your patience with the fact that we cannot always work alongside you. We are interested in the training of 
animals, their use in agriculture and Pet therapy. We are interested in construction using green methods, straw 
bales, clay and other natural materials and we are hoping to transform the farm into a social and teaching 
farm. We speak basic English, are vegetarian and non smokers. There are no children on the farm. Minimum 
stay 2 weeks. Contact: Piergiorgio Defilippi. 
21. *Almaterra, Via Frassanelle 12, Cervarese Santa Croce, 35030 Padova 
Tel: 0498055840, Cell: 3299622869 E-mail: almaterra.veneto@gmail.com, 
www.fondazionealmaterra.com 
This is a new 4 ha farm in its initial phase but set up in an ancient rural context. In 2014 we will design the 
agricultural plan for 2014/20 mainly using the principles of permaculture, applying it to our reality in the most 
suitable way. At Almaterra volunteers can find a laboratory of ideas and practices associated with the concepts 
of Decrescita Felice and Sustainable Development. The principle that we are guided by is RESPECT for the 
environment, people and things; the Earth Charter is the manifest law which inspires what we do. The activities 
are varied, but we ask volunteers to help us in the following tasks: caring for the animals; management of 
orchards and gardens; general cleaning of the communal interior and exterior areas; strimming the grass; 
helping in the management of cultural events; help in the kitchen; washing dishes; and other activities. We 
have chickens, donkeys, dogs, cats, rabbits, pigs, swallows and pigeons. We are not vegetarian, but we pay 
attention to the meat and the meat derivatives that we consume, respecting the dignity of every living thing. 
Families with children are welcome. There is  minimum stay of 1 week and we ask you to respect the rules. 
Languages spoken English and German. Contact: Mattia Pastó. 
22.*AGRI LUX SRL,  Via Lore 15,  Lonigo 36045, Vicenza. 
Cell: 3925947760 E-mail: lgiaconvezzaro@gmail.com   annalauravezz8@gmail.com www.agri-lux.it 
We started this farm in 2008 and it is located in the Vicenza hills, with 22 ha of woodland and  20 ha of 
cultivated land. The environment is pristine and the farm is located 5 km from the center of Lonigo. We are the 
pilot farm for the methods of Michel Barbauds Organic Forest, we cultivate vegetables in greenhouse and in the 
fields, wine, cereals, hay, pasture, composting, fruit orchards, all of excellent quality and efficiency. We have a 
coop of happy hens, 3 goats, a dog called Milady, and other animals will be arriving in the coming months. 4-6 
people work on the farm and 2 in sales & administration. Michel Barbaud is himself active in the project and 
decides, in accordance with the staff, the installation of the new "agricultural laboratories" and their upkeep. 
The WWOOFer will be hosted on the farm, helping as required in the various areas (greenhouse, fields, 
harvesting, chicken coop, goats, etc.). We ask for the spirit of adaptability, reliability and responsibility, 
flexibility of schedules, and co ordination within the group. We are not vegetarians / vegans but can cater for 
those of you that are. Lunches are all eaten together but not necessarily dinner, the kitchen will be available for 
you to use and all food provided. You can visit nearby Verona and Vicenza. Languages spoken: French / 
English. Contact: Luciana Giacon. 
23. Azienda Agrituristica Citton Dante, Loc. Lepre, San Nazario 36020, Vicenza. 
Tel: 0424559001 Cell: 3339613116 E-mail: agriturismocitton@gmail.com  
This farm is located at 1200 m. in the Massiccio del Grappa, in the valley of san Lorenzo amid pastures and 
beech forests. The family is made up of D., who is responsible for the cultivation of the land and loves 
composing and playing songs on the local cultural tradition, his wife who loves cooking and his son aged 26, a 
university student and drummer. The farm is of 12 hectares of woods, pasture, olives, vines and vegetables, 
organic products that are used in our agritourism. Part of the farm is situated is situated at the foot of Monte 
Grappa, where we live in the winter months. We have many animals, cows and calves that live in the wild, 5 
donkeys that we are training for a project with children, three dogs, ducks, chickens and hens. Our guests can 
share with the family: cutting the hay (by hand), maintaining wooden fences, the caring for the garden, daily 
care of the donkeys. We provide a room with a bathroom. We are not vegetarians but we respect nutritional 
needs that differ from ours. We speak only Italian. The area offers the possibility of excursions through the 
Great War sites on foot or by bicycle. Contact: Dante Citton. 
24. *Apicoltura Canton Alberto, Via San Daniele 61, Camisano Vicentino, 36043 VI 
Tel: 0444 610893 Cell: 3207824496 E-mail: fischiettando@gmail.com  www.apecanton.it 
This 3 hectare farm is located in the Po Valley, a densely populated area where intensive agriculture is 
practiced. Since we stopped keeping dairy cows in 1991 the main activity has become beekeeping. There are 4 
of us here, my grandfather, my father, my brother and myself. During the week my girlfriend and sometimes 
our nephew are also here. We practice beekeeping professionally and it is very time consuming, especially in 
the summer. We are dedicated to producing queen bees and practice nomadmism for the honey, moving the 
hives when necessary. For family use we have a vegetable garden, vineyard, corn, alfalfa and fruit trees. There 
are also hedges and an arboretum where in winter we cut wood. We have chickens, guinea fowl, dogs, cats and 
a cow. WWOOFers can stay in a double room, roll out their sleeping bag on the ground or pitch a tent in the 
garden. Possible activities are varied: you can help in making frames and hives, visiting the beehives, caring 
for the animals, harvesting and preserving fruit and vegetables all depending on needs of the farm and 
personal inclination. Languages spoken: English, a little Spanish and my girlfriend also speaks French and 
German. Contact: Alberto Canton. 
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25.*Az. Agricola Merzi Enrico,  Via Coio, 1,  Bosco Chiesanuova, 37021, Verona. 
Tel: 3480175691 E-mail: cico.sofy@libero.it  
 I'm 26 years old and I run this farm in the mountain above Verona, in Lessinia. My parents live here and our 
small poodle Betty. Accommodation in the house in a cosy, warm room with a shared bathroom. 
I mainly grow vegetables but I also breed rabbits outdoors, have chickens for eggs and rare breed chickens, I 
hope to cultivate soft fruit in the future. Everything is grown using organic, synergic and traditional methods, 
we are in the process of obtaining organic certification. Initially I farmed for self sufficiency but soon I will also 
be selling to numerous friends and neighbours. 
WWOOFers can help in the care of the gardens, with the animals, with cutting wood, preparing the boxes of 
vegetables, etc. Preferably meals are all eaten together. 
My family eats a lot of self-produced vegetables, little meat. I eat only meat and eggs that I produce, but with 
limited basis, I do not eat dairy products. I really like to cook and can cater for vegans and vegetarians.  I 
make bread at home with sourdough. Nearby there is the natural park of the Dolomites, with many hiking, 
biking possibilities and silent wild landscapes; in 30 minutes you can reach Verona. I have  bicycles you can 
use. We can also go out together with my friends. I speak English. Contact: Enrico Merzi. 
26.*Az. Agricola El Boscato, Via Palon 5, Trissino, 36070, Vicenza. 
Tel & Fax: 0445 440434 Cell: 3357797123 E-mail: elboscato@libero.it 
On our farm we put authenticity and wholesomeness first in our vegetable production and animal breeding. 
For two years, we, a couple with 3 children (born in 2004-05-08) have run this small 2 ha farm. We have fields 
for grazing our heifers, pigs and other animals and for making hay. We have a small pond with rare species of 
ornamental aquatic animals, a pair of horses for riding, two goats, two dogs and a shy - but important- cat.  
There are many variable jobs to do with the livestock, 400 olive trees, fruit trees and in the woods. Our plan is 
to expand the garden, to be able to rely almost exclusively on wood for cooking and heating, we also hope to 
improve the way we care for our the animals and the general look of the farm, both very important aspects for 
us.The farm is on a hill (300 mt) half an hour drive from Vicenza with its villas, 40 mins from Verona, 1 hour 
from Venice, by train from Vicenza you can visit the beautiful mountains of the Dolomites, Pasubio and the 52 
tunnels built during the First World War. Accommodation is in a tent close to the main house but we can agree 
on other solutions according to your needs. Languages spoken: English well, a little French & German. Contact: 
Kati Elisa Lucato 
27. *Il prato degli ortaggi, Via Cappuccini, 8,  Caprino Veronese 37013 VR 
Tel: 0457242045 Cell: 3200324063 E-mail: ilpratodegliortaggi@gmail.com 
www.ilpratodegliortaggi.it 
Our 8 ha farm is situated at the foot of Mount Baldo, between Garda, Costermano and Caprino Veronese. We 
produce vegetables in the open fields and in a greenhouse, fruit and olives, cereals with which we baked bread 
and we raise bees, hens, ducks and chickens free range. Our products are sold locally, and we deliver mixed 
boxes of seasonal produce. The house is located in an area where you take a variety of trails for hiking and 
mountain bikes to Mount Baldo. At the moment we can offer a spacious room with double bed and bathroom on 
the second floor. Meals are often prepared with ingredients produced on the farm are almost exclusively 
vegetarian. The farm is run by M, M and H and three children (aged 46 to 5 years). The work never stops! The 
daily care of the animals and the growing of vegetables are the activities that require most attention. For 
interested volunteers who have a background in science-agronomy, we offer the opportunity to initiate 
research projects and experiments, coordinated by us, to produce data that can demonstrate and reinforce the 
use of techniques and practices of Agroecology regenerative agriculture. We speak German, English and 
Spanish. See you soon! Contact: Martin Obrist. 
28.*Azienda Agricola Cortiana GianDomenico, via Scovizze, 20, 36033 Isola Vicentina, VI. 
Tel: 3485127906 Email: giandoc1@virgilio.it & giandoc61@gmail.com 
Negli anni 90 mio padre decide di lasciarmi l'azienda agricola di cui era titolare, con allevamento di vacche da 
latte (40 capi) e campi coltivati a foraggere e mais. 
L'azienda per un pò di tempo mantiene la vocazione da latte, poi per 4 anni l'allevamento diviene cunicolo per 
divenire nel 2000 solamente ortofrutticola e cerealicola, è certificata bio ormai da 20 anni, prima con Aiab e poi 
con ICEA. Attualmente lavora circa 7 ettari di cui 1 ettaro a melo, 1 ettaro a bosco, 5 ettari a cereali antichi 
(farro monococco, antiche popolazioni di orzo, grano piave e mais marano), alternati a leguminose, crucifere e 
poligonacee. Tutti i prodotti dell'azienda vengono venduti in forma diretta ai gruppi gas o ad altre aziende che 
fanno vendita diretta e in mercatini ai quali saltuariamente partecipo. 
Personalmente seguo tutti i lavori che l'azienda richiede, quindi dalla potatura alla pulizia al dirado alla raccolta 
e vendita delle mele, la semina dei cereali, la raccolta per essere poi portati a macina e la consegna ai gas. In 
alcuni di questi lavori a volte sono aiutato da mia madre, dalla mia compagna da mio nipote e da amici, 
sopratutto nei lavori di raccolta, dirado,cernita delle mele, e in qualche mercatino. 
La mia azienda e la mia casa sono all'interno di una corte agricola dove vivono 9 famiglie, sono appassionato di 
animali e possiedo in comune con i nipoti e mia madre 3 cani e 3 gatti . 
Mi interessa l'esperienza dei wwoofer, la conosco da diversi anni anche se non ho mai avuto modo di provarla 
ne come volontario ne come azienda, ora ho deciso di associarmi, per fare fronte ad alcune impellenti necessita 
che il mio lavoro richiede e per condividere con qualcuno che abbia sensibilità e senso pratico rispetto ai temi 
che riguardano l'agricoltura biologica, la biodiversità la sostenibilità ambientale. I lavori che principalmente 
dovrei gestire assieme alle persone che ritenessero di essere interessate dalla mia azienda riguardano la 
gestione del frutteto, in particolare il dirado delle mele la pulizia dalle erbe a fine estate la raccolta delle mele, 
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poi quest'anno sono intenzionato a ripartire con in po di coltivazione di orticole vale a dire zucche, fagioli e 
patate e anche qui avrei bisogno di un aiuto nella gestione delle infestanti e nella raccolta ed essicazione dei 
fagioli, nella raccolta delle zucche e patate. 
L'ospitalità che metto a disposizione è costituita da un reparto notte in mansarda, compreso bagno, i pasti 
verranno condivisi in cucina, quindi questo spazio di casa sarà gestito assieme, ovviamente chiedo che ci sia 
attenzione cura e pulizia nonchè una gestione autonoma degli spazi personali messi adisposizione . 
Io non sono vegetariano, ma comunque mangio pochissima carne, in casa non è concesso fumare. Per chi 
avesse il computer c'è la possibilità di connettersi gratuitamente. 
Allargando lo sguardo la mia abitazione è situata nell'alta pianura vicentina, per chi ama la montagna siamo a 
45 minuti dall'altipiano di asiago, a 45 minuti dal monte pasubio e monte carega, che costituiscono la zona 
prealpina oltre la quale ci sono le dolomiti Bellunesi e Trentine, sono a ridosso di una lunga dorsale collinare 
che inizia a nord dalla montagna (carega) e termina a sud a ridosso dei monti berici, sono tutte zone molto 
belle con interessantissimi percorsi naturalistici, siamo ad un'ora di macchina da venezia , da verona e lago di 
garda, da trento e belluno, siamo a 20minuti di macchina da Vicenza città (città Palladiana) quindi per chi 
avesse macchina e volesse esplorare delle bellissime zone naturalistiche, città d'arte, siamo in una posizione 
strategica. Contact: GianDomenico Cortiana 
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1. Azienda della Pietra Alfio, via Voviz 3, 33020 Cercivento, Udine.  
Tel/fax: 0433 778815 E-mail: nivicko@msn.com 
We are a couple and we run this 7 hectare farm in the Carniche alps near the Austrian border. They have 20 
goats, two pigs, chickens, bees and 2 cows and they make cheese on the farm. The agriculture is biodynamic 
and they aim for self sufficiency, eating their own produce. They cultivate hay, potatoes and vegetables. Help 
needed with hay making, in the fields, fruit orchard, with the animals and in the dairy. Accommodation in 
room. German, Serbocroat and a little English and French spoken. Prefer stays of 2-3 weeks. Non smokers. 
Contact: Alfio Nivio Della Pietra. 
2. Clapuz, Via Caufin Daniele 100, Casanova di Tolmezzo, 33028, Udine. 
Tel: 0433 468187 Cell: 3487444267 E-mail: permaculturafriuli@gmail.com 
We are a family with two children (2005 & 2007) and we live in a village at an altitude of 300 m near Tolmezzo, 
surrounded by mountains. The village is very near the house and from there there are buses to Tolmezzo  and 
Udine. We cultivate the land using the principles of Permaculture. WWOOFers can help in various tasks: in the 
vegetable garden  saving old seed varieties, pruning the trees, maintaining the house, fencing and making new 
paths and flower beds. We all eat together, meals are vegetarian and we use many of our own vegetables and 
wild herbs. Work times are very flexible depending on what needs to be done. In your free time you can go 
walking in the mountains, bicycling, climbing, swim in the lakes and rivers, visit local villages, museums, 
botanical gardens, cities etc. Accommodation in a tent with a mattress in the garden. We welcome an exchange 
of ideas and knowledge about permaculture, politics, philosophy, yoga, African drumming, juggling, Christian 
mysticism etc.  German, English, French and Spanish spoken. Children and pets welcome if they are well 
behaved! We have cats and dogs. Contact: Kathrin Bacher. 
3. Azienda Agricola Pantanali, Borgo Clap 6, Faedis, 33040, Udine. 
Tel:  0432 1870190, Cell: 3663610275, E-mail: panta.clap@gmail.com  
Our farm is near a small village called Clap, 700 m. a.s.l. We are about 1.5 km from the nearest village 
overlooking the Friuli plains and, on clear days, enjoy a view up to the sea. Our aim is to become self sufficient 
whilst living in harmony with nature and our surroundings. We would like help with the various tasks we have. 
Looking after the animals (sheep and rabbits), bees, in the vegetable garden, cutting wood, reclaiming grazing 
land, making hay and some building work. We can accommodate people for long or short stays in a family 
atmosphere. Accommodation in own room. Contact: Luca Pantanali. 
4. Azienda Agricola Mevania Marchi, Via Pelesan, Fraz. Anduins 18, Vito d'Asio 33090, Pordenone.  
Tel: 0427 80588 Cell: 3282660500 Fax: 1782288896 E-mail: mevaniamarchi@tiscali.it 
www.mevaniamarchi.it 
We have an organic farm and cultivate Lavender (which supplements the family income) in a beautiful and little 
known area in the province of Pordenone in Friuli Venezia Giulia, the Val d'Arzino! The village, where the farm 
is, is situated at an altitude of 350 ms.  
Here you can participate in various activities (including in the ornamental garden with 25 varieties of lavender), 
and the largest lavender field is located 5 km away at an altitude of 650 ms. We need help mainly from May to 
September with: plant propagation, planting, weeding, harvesting, distilling lavender oil, fencing and stacking 
wood for the winter etc. The territory has much to offer people who love nature and tranquility, such as 
mountain climbing, swimming in the clear waters if the Arzino river, climbing on the climbing wall, while in a 
20-minute drive you can be in Spilimbergo (notable old city centre) or S. Daniele del Friuli (famous for its 
prosciutto - ham). There is good public transport to the town. Accommodation in an independent room with 
bathroom, we have two girls aged 10 and 13, and we can also accommodate families with children of similar 
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ages. There is also the possibility to stay in a tent. We require guests who speak Italian, since our knowledge of 
English and French is sufficient only for simple conversations. Contact: Mevania  Marchi. 
5 Az. agric biologica 'La Pazienza', Via Cittanova 17, 34073 Fossalon di Grado, Gorizia. 
Cell: 3771374535  E mail: zahra_ta@live.fr 
My farm is almost totally self sufficient and I cultivate using Fukuokas methods. I cultivate 2 ha of vegetables, 
fruit and olives which I sell at local markets. Meals are vegan and home produced. Accommodation in nearby 
caravan. Work is varied and abundant but you have use of bicycles, canoes, surfboards and sailing boat 
(accompanied) in your free time. No dogs. Minimum stay 2 weeks. English, French Spanish, German & Arabic 
spoken. I need help from a woman or a couple, no single men. Contact: Zahra Galante. 
6.Al Bon Vento, loc. Fossalon, via  Cittanova 17, 34070  Grado, GO.  
Tel & Fax: 0431 88356  E-mail: albonvento@gmail.com 
http://italianvegetarianparadise.blogspot.com/  
A 15 hectare organic (certified CODEX) farm which has been in production for 15 years with cereal crops, soya, 
vineyard and vegetables. They also have an agritourism where they have vegan alcohol free weekends. Helpers 
needed also for longer periods (months), minimum stays 10 - 15 days. Meals vegan, macrobiotic, vegetarian, 
fish, 100% organic. Help needed from February to November in the fields, kitchen, maybe with babysitting, 
with building and woodwork. We are very close to the sea! English, German, Japanese, Spanish and Arabic 
spoken. Contact: Brian Galante. 
7. Soc. Coop. Agricola La Nuova Terra a r. l. Via Ferrovia 80, 33033 Codroipo, (UD).  
Tel e Fax: 0432 905724 E-mail: info@ecovillaggiolanuovaterra.it 
This 13 ha farm is situated on the Friuli plains. Homeodynamic (homeopathy combined with biodynamic 
agriculture) agriculture is practised . Various types of vegetables are grown all year round - in greenhouses and 
outside - herbs and fruit trees. Particular attention is devoted to the improvement of our seed and seedling 
production. Since 2006 we are an Eco village, ‘Ecovillaggio la Nuova Terra". We are already established as a 
cultural centre for biodiversity, the centre of the farm was built using the principles of green building (probably 
it is the largest building in Europe constructed in wood and straw), a 8,000 square meters tunnel, a windmill 
and a building for the production of clean energy (mainly compressed air) made of wood and wool. The 
WWOOFers are accommodated in single or double rooms in our guest house. The meals are vegetarian, with 
many ingredients coming directly from the fields. Length of stay: variable, although for organisational reasons 
we prefer periods of at least 15 days. We cannot accommodate children. Possible jobs include: planting of trees 
and vegetable seedlings, harvesting fruit and vegetables, weeding. Languages spoken: Spanish, English and a 
little French. Contact: Enzo Nastasi. 
8. Az. Agr. Piccola soc. coop. Cagnin Anna Maria, Via Rio Serva, 13,  Preganziol 31022, TV 
Tel: 0422-330477 Cell: 348-8281689 Fax: 0422-938149 E-mail: fattoriarioselva@gmail.com 
http://rio-selva.blogspot.com 
This farm has been going for many years and has always been organic. Over the years there have been 
important agricultural, social, cultural and artist projects here, now it is a co-housing project where many 
families live. It is immersed in the countryside and surrounded by woodland, cultivated fields and two small 
lakes. Our main activity is with growing vegetables (especially Radicchio), caring for the woodland, with the 
animals (chickens and donkeys) and with teaching. We are 8 people of varied ages, every couple has their own 
private space but we have a communal dining room where we eat together and other rooms dedicated to 
artistic and cultural events. Accommodation in a room in the house. Help is always welcome with our project. 
Between all the members of the co housing we can speak English and French well. Meals vegetarian or mixed. 
We are 3 kms from the town centre and the station of Mogliano Veneto from where you can catch a train to 
Venice in 20 minutes. Contact: Bruno Moro. 
9. Azienda Agricola Il Giardino Commestibile di Giusi Foschia, via Gaspar, 33017 Zomeais di 
Tarcento. House: Borgo Tamar 4, 33045 Nimis, Udine (15 minutes by car).  
Tel 3404901359  E-mail: info@ilgiardinocommestibile.it    www.ilgiardinocommestibile.it 
I cultivate over 200 species of aromatic herbs and we are specialists in herbs, edible flowers and fresh herbs for 
cooking. The farm is situated in a hilly and remote area and we follow the rhythms of nature. Every plant is 
harvested at the correct time by hand. The herbs are harvested, dried and prepared into infusions and spices to 
use in the kitchen. In spring the jobs are with seeding, repotting and planting out herbs. In summer we harvest 
herbs for restaurants and in autumn /winter we package the herbs. This is a place for curious, adventurous 
people who have an interest in botanics: we organise guided educational tours on wild plants and herbs. 
English, German and Spanish spoken. Contact: Giusi. 
10. *El Pajon, Via Vich 24,  onte nelle Alpi, 32014, Belluno.   
Tel: 3280673059 E-mail: elpajonbb@gmail.com  www.elpajonbb.com 
This farm and B & B is run by myself (35), my companion (44) and his brother (28) who is the gardener. We 
also have 2 dogs: Bella and Scila and 6 cats. We cultivate Lamon beans (1000 sqmt), some vegetables (mainly 
for our own consumption), honey from 10 beehives, have our 2 cows Spinne and Victoria with their calves, 5 
goats; Gina, Matilde, Geltrude, Sofia & Camillo and 4 hens. WWOOFers can help as needed in all of these 
activities or with haymaking and maintenance. Stays of a couple of weeks throughout the spring, summer and 
autumn. There are 4 ha.s for hay. The WWOOFer will be accommodated in a room of the B & B unless they are 
all occupied by guests, in this case accommodation will be in a tent but this usually only happens in August or 
sometimes at weekends. We are not vegetarians but eat a lot of vegetables. In the house we speak Italian, but 
we can also speak English and Spanish. Nearby as well as many beautiful mountains we have a pretty lake: il 
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lago di S. Croce, various rivers, the city of Belluno and a lot of other nice things. Contact: Francesca. 
11*Albaspina,  Via Bettanie 11,  Monticello Conte Otto, 36010, Vicenza. 
Tel & Fax: 0444 595179 Cell: 339 7202333  E-mail: info@albaspina.eu  www.albaspina.eu 
This is a 3 ha farm where we cultivate organic vegetables, have fruit trees and pasture, we sell our produce 
directly from the farm. We also have an agritourism with bed and breakfast and a vegan restaurant. We are 
registered on the list of regional educational farms of Veneto aimed at primary and secondary schools, and also 
give  vegan cooking classes to adults. Languages spoken: school level English and French. Contact: Anna 
Storato 
12. *Allaolla,  Via Monte Santo 40 b,  Sesto al Reghena, 33079, Pordenone. 
Tel: 3289778321 Cell: 3289778321 E-mail: info@allaolla.it  www.allaolla.it 
We are a couple with two children (2005 and 2009). We live in Friuli Venezia Giulia, in Sesto al Reghena, on 
the plains in an ecological wooden house on 2 hectares of land, our ‘micro farm’ Allaolla. We try to live self 
sufficiently  with respect for the nature that hosts us. Our daily work is mainly dedicated to our food self-
sufficiency, we are in an area rich in water and hope to produce hydroelectric power. On the farm there is a a 
bit of everything: greenhouses for the garden, the orchard, meadows, hedgerows of trees, a walnut orchard, a 
couple of goats and an apiary. The jobs to be done depend on the season. The activities are related to the care 
of the plants and the garden, harvesting of vegetables and fruit, processing of our produce, also for the B & B 
that we have recently opened. We host WWOOFers also to enrich our childrens’ lives. The accommodation is a 
small, but cozy, loft. We ask for a minimum stay of 15 days. We speak English, Spanish and a little French. By 
bicycle (we have one you can use) you can reach the beautiful Tagliamento river and the largest town; by bus 
the beach of Bibione and by train Venice & Trieste, the mountains are a drive by car. Contact: Stegano & 
Misha. 
13.*Az.Agr. Fassal, Via Sottoportico - Fraz. Oseacco 1, Resia 33010 UD 
Tel: 3403656334 Cell: 3403656334 Fax: 0309031930 E-mail: info@fassal.it www.fassal.it 
This is a small mountain farm run by us, a couple in our fifties. We like to call ourselves "farmers for passion" in 
our lovely valley where much of the land is within the Parco Naturale Prealpi Giulie. Small producers of a 
traditional garlic (Slow Food Presidium), beans and vegetables, our crops are all natural. You will be involved in 
all activities: you can help in harvesting and caring for garlic, watering, keeping the farmhouse clean. We are 
situated on the shores of a spectacular creek and you can swim in its clear water. The geographic isolation of 
the valley has allowed the preservation of a rich cultural, musical and linguistic heritage. The dance and music 
are now the subject of interest to UNESCO as intangible heritage; the uniqueness of these traditions are still 
deeply felt in the population. We offer hospitality from June to October in an attic room in our main house, a 
typical building with amenities. There is also space for a couple. It will be a pleasure to share meals with guests 
who preferably speak Italian because our knowledge of English is sufficient only for simple conversations. We 
are 60 km from Udine, 50 from Austria and 30 from Slovenia. Contact: Donatella Pezzaioli. 
14. *Cason di Tul,  Via Strada Regionale 465, ,  Pesariis, 33020, UD. 
Tel: 0431423306 Cell: 3470206362 E-mail: jk131593@gmail.com 
We are a couple (1963 & '64), with 3 children ('93, '95 and'97) and who, with the help of many friends have 
restored this old house in Pesariis, at an altitude of 900 m in Friuli.  
This is not a farm, it’s an opportunity to be emersed in nature and experience its magical atmosphere, to slow 
down, to live with others or in silence, to experience hard work and then to enjoy rest times and simple eating 
in company. The many different jobs include cutting the grass and scrub, chopping wood, helping with 
expanding the house, tending the garden along with any other necessary tasks. We have recently hosted 
holistic events (Reiki, yoga, autobiographical writing, qi cong). There is no wi-fi, poor network coverage, no TV. 
The small village of Pesariis (the town of watches) is an hours walk away. In the woods around there are 
several trails for hiking enthusiasts and many wild animals. In summer you can swim in the river that runs at 
the foot of the valley.  
At the moment we can offer hospitality only on weekends (from Friday evening until Monday morning) 
throughout the year. To reach us by bus is a little slow but not impossible. We can pick you up at Pesariis. 
Depending on who is at home we can talk Slovenian, English, Portuguese, Spanish and a bit of German. 
Accommodation in dormitory (9 beds) or in an independent room (3 beds). Smoking outside only. Contact: 
Giacomo. 
 

EMILIA ROMAGNA 
  
PIACENZA 
1. Loc Verogna 45, 29021, Bettola, Piacenza.  
Tel: 0523 913142, 0523 073590  E-mail: danielebricchi@hotmail.com  
blog. http://igienismo-igienenaturale.blogspot.com  
A small project of 1 hectare with the possibility to expand into the areas of surrounding abandoned land. We 
grow vegetables, walnuts and fruit mainly for our own use. Our project is also a centre where we practice 
Natural Hygiene Systems and care for our health without the use of medicines. We also host people who wish 
to come for depurative diets and fasting. We are vegans and vegetarians. We are in an abandoned village in 
the hills which we hope to repopulate and bring back to life. In all the reconstruction work we pay careful 
attention to 'green' building methods. we look forward to your visit. Contact: Daniele Bricchi. 
2. La Casarossa, Suzzano di Rivergaro, 29100, PC.  
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Tel: 0523 957613 E-mail: info@casarossapiacenza.it www.casarossapiacenza.it 
Ours is a late nineteenth-century farm situated at the foot of the hills of Piacenza, surrounded by fields and 
vineyards. We have a very diverse vegetable garden which, like the rest of the farm, is completely organic. 
Volunteers will help in the vegetable garden, with gardening, in the vineyards and with cutting firewood. 
Another activity is to renovate the farm buildings, including one made in accordance with ecological techniques 
and using mainly re used materials. A small part of the farm is on the coast, where there are olive trees. 
Sometimes you go there to clean up the prunings from the olive trees, to renovate the dry stone walls or 
harvest olives to make olive oil. The farm is about 12 km from Piacenza, reachable by bus . Again with the bus 
you can go to the river during the summer weekends of the beaches where there are very nice beaches where 
you can relax and swim. There are no animals on the farm apart from some dogs & cats. You need to be a 
lover nature and the earth and to be happy to lend a hand when needed. Contact: Francesco.  
3. Cooperativa Agricola "Mogliazze", Località Mogliazze, 29022, Bobbio, PC.  
Tel/fax: 0523 936633 E-mail: info@mogliazze.it www.mogliazze.it 
This co-operative is situated in Valtrebbia in the Apennines in the province of Piacenza. It consists of a small 
village of stone houses nearly completely restored and inhabited by 7 people. Jobs include cultivation, 
harvesting and preparing medicinal herbs and fruit, helping with the bees and sheep (not milk sheep) and 
activities with the tourists. As well as these, there are the daily chores to help with such as cooking, cleaning 
etc. The land (8 hectares plus woodland) is cultivated organically (certified ICEA). Meals with organic produce, 
can be vegetarian. Longer stays preferred, accommodation in room, older children welcome. Some English and 
French spoken. Contact: Piero & Velia. 
4. Loc. I Barbugli, Bettola, 29028, Piacenza.  
Tel: 0523-911103 Cell: 338-2101895 E-mail: eletag@alice.it www.myspace.com/barbugli 
eletag@alice.it 
Ancient hamlet situated in a panoramic position at an altitude of 750 m in the in the Piacenze mountains, near 
to interesting artistic sites in peace and silence. 24 hectares (16 ha woodland) which is 100% organic where 
they cultivate forage crops, saffron, trees and vegetables. In 2013 they will open a small agritourism, have 
teaching facilities and do cultural activities. They are cinema, art and nature lovers who want to host people 
from different cultures to exchange ideas and experiences. They have a small recording studio. Help needed 
with grazing the animals, grass cutting, firewood, clearing in woods, harvesting fruit (making jam), chestnuts, 
weeding, gardening, in the future also in the kitchen and with guests. In their free time they make fantasy 
films for tourism and other sectors. and they also have a small recording studio.  Accommodation in room or 
occasionally in tent. Minimum stays 15 days. French and English spoken, can cater for vegetarians. Contact: 
Elena Tagliaferro. 
5. I Campi, Via Campi 1, Vernasca, 29010, Piacenza 
Tel & Fax: 0523898215 Cell: 3335068740 E-mail: info@icampidiborla.it  www.icampidiborla.it 
This has been an organic farm since 2006 and we cultivate cereals, vegetables, fruit trees, a small vineyard 
and woodland. On the farm you can experience and compare old and new farming techniques, we use non 
intensive methods of farming and pay great attention to quality and respect for the soil. The farm was my 
dream, I am a teacher and after 25 years of working in nursery schools, recreation centres and as a theatrical 
entertainer, felt the need to show that there is another way, there are other flavours, rhythms, sounds, 
nuances and emotions. The fundamental issue at the centre of the farm are the educational and creative 
activities and importance of food for children and adults in these days. We organise workshops emphasising the 
importance of manual activities. The meetings with the artisan Gino Chabod offer workshops in various fields 
(carpentry, DIY solar panels). There is a very friendly atmosphere. Contact: Donatella Mondin. 
6. La Stoppa,  Loc. Ancarano, snc,  Rivergaro, 29029, PC 
Tel: 0523 958159 Fax: 0523 951141 E-mail: info@lastoppa.it www.lastoppa.it 
On this farm we grow grapes for wine production, we have 50 ha of land, on 30 of which we grow grapes (cert. 
Soil and Health) and the other 20 are forest. The farm has an ancient tradition, wine has been produced here 
since the mid-1800s. My father bought it in 1973 and I, a woman have run it since 1990. On the farm, besides 
myself there are 4 permanent employees plus other seasonal workers who help during the harvest, pruning, 
tying and other jobs in the vineyard that are all done by hand. We are willing to receive WWOOFers throughout 
the year, it is clear that in the winter season (November-February) in the vineyard there is less work to do, 
because if it snows and the weather is bad we stop. The most interesting time to work in the vineyard is 
definitely the harvest (September). In the winter season we have more work in the office (especially sales 
area) and more demonstrations/events to attend. My house is on the farm, I have room to host up to 2 people, 
We speak English, French, Spanish. Contact: Elena Pantaleoni 
7. *Lungacque sa, Loc. Caratta Maruffi, 55, Gossolengo, 29020, Piacenza 
Tel: 05231886906 Cell: 3355390117 E-mail: info@lungacque.it  www.lungacque.it 
This 6 ha farm is located in the Trebbia valley. We try to follow the principles of permaculture, and produce 
vegetables -using synergic principles- which we then process. We are recovering the ancient woodland, 
creating a quality edible food forest, and we are also developing acquaculture techniques and breed fish, we 
currently have 4 tanks with breed tench, catfish and bass. We share our experience, run courses and seminars. 
We work with associations for the development of social farming. The farm offers hospitality in rooms for 
fifteen people. We speak English (well) and Brazilian (mother tongue). Contact: Alessandro Fontana 
 
PARMA 



 42 
1. *Casanuova Via di Carobbio, 11 Tizzano Val Parma 43028 PR 
Tel & fax: 0521 868278 E-mail: agriturismocasanuova@libero.it  www.agriturismocasanuova.com 
38 years ago we made a lifestyle choice to move from the city. Since then we have built, farmed, planted and 
wished to be able to stay and live in these mountains. In the meantime, our son has started his own family and 
all together we are dedicated to cultivating this 50 hectares organically. We get great satisfaction from the soft 
fruit production and the bees. We have an agritourism has helped us economically. Our day is full of interesting 
activities from the early morning visit to the chicken coop on. During the tourist season a great deal of our time 
is spent taking the guests to see the production of Parmesan and Parma ham. We dedicate a lot of our time to 
the vegetable garden and orchard and also the kitchen. People who will come to us must be willing to do a little 
of all of this and for our part we will treat you like family by teaching you what we know and taking you with us 
wherever we go be it for pleasure or work commitments. The climate is always engaging and thrilling but 
especially in the summer when the temperature is pleasant in comparison to the great heat of the plains below. 
Contact: Emanuele Saviola. 
2. Il Gelso,  Via Gandazzi, 85,  Traversetolo, 43029, Parma 
Tel: 348 7764105 E-mail: contatti@ilgelso.net   www.ilgelso.net 
We have a small organic farm in the hills, we cultivate vegetables, aromatic herbs and heirloom fruit varieties. 
We have hens, rabbits and donkeys, woodland and parkland. We partially apply the criteria of Bio-dynamic 
farming and we are interested in and have some knowledge of permaculture. We have educational activities 
with schools and groups, courses on cultivation and cooking and we sell our products - fresh produce, jams and 
juices - at local markets. 
All these activities can be shared with people who come here. We welcome those of you who love and have a 
feeling for the land, nature and its rhythms and want to share our enthusiasm, working together in harmony 
and serenity. We offer friendship and sharing, we seek motivation, friendliness and seriousness, possibly also 
ability and knowledge for mutual enrichment. We speak French, but we would also like to learn  English. It 
doesn’t matter if you are male or female, as long as you are a clean, positive and willing person, if you have a 
pet you are welcome to bring it with you. Accommodation in comfortable room with bathroom, we will be happy 
to help with suggestions for visiting Parma, the castles, the parks and nearby towns. Meals are sometimes 
eaten and prepared together. Healthy, tasty organic meal, we ask for help cleaning up after meals. There is no 
public transport near us even though we are only 4 km from the village (where you can find everything you 
need) and just 18 km from the city. We can provide some lifts but it would be better if you had your own 
transport. Contact: Paola Vagnotti. 
3. *Cà Cigolara, Loc. Cacigolara, 8 , Borgotaro, 43043, Parma. 
Tel: 320/2723447 E-mail: cacigolara@gmail.com 
Small organic farm of 7 has located on a hill in the municipality of Borgotaro (between Parma and La Spezia), 
in a W.W.F. reserve. We grow vegetables (in open fields and in a greenhouse), soft fruit (blackberries, 
currants, raspberries, gooseberries), lavender, fruit trees and we harvest wild plants as we live in an 
uncontaminated area. We have a chicken coop with about 20 chickens, 3 horses, a donkey and 3 goats (and if 
their pregnancies go well we will have double this number!). At Easter time we are hoping to start a campsite 
with Yurts with structure which can be used as a dining room. We ask for co-operation for all agricultural 
activities, depending on the period these will vary from the planting of orchards, harvesting and processing of 
vegetables, fruit and berries, distilling the lavender, packaging of wild herbs and with the daily care of the 
animals (feeding, collecting eggs, etc.). Accommodation is in a room or tent depending on the season, meals 
are eaten together (we are not vegetarians but happily cater for vegetarians). There is no public transport and 
the nearest village is 8 km away. There is a railway station at Borgotaro. We provide bikes and are willing to 
give lifts in the car. For people with cars we are down a I km unpaved road. Usually, depending in the work 
that we are doing we ask for help in the mornings and the afternoons and one whole day are free., Stays of at 
least 2 weeks to allow time to get to know the routine and benefit from your stay. English spoken. Free 
Internet access. We look forward to meeting you, Diego and Simona. 
4. La Luna Nuova,  via fraz. Pieve di Campi 59, Albareto, 43051, Parma. 
Tel: 334 8895925 e-mail: ekovibe@hotmail.it 
We are a young couple,  and we have recently moved to the Emilian Apennines to start our project: we want to 
live as much as possible in harmony with nature. Right now we are restoring a small family vegetable garden, 
an orchard, woods, fields and preparing to have a small herd of goats. We are also renovating our house and 
hope to start a B & B. Officially we are not yet a farm and we still do not have animals. We would like to share 
the beginning of this project with WWOOFers who are willing to help us in the various construction and 
carpentry jobs, and also in the garden, the orchard, woods and paddocks and with housework. We offer 
accommodation in rooms shared with any other WWOOFers or alternatively in a caravan. For those who prefer 
we also have plenty of space for tents. We will eat all our meals together and although we are not vegetarian 
we eat very little meat. Our home is a place for those who want to stay in contact with nature, take long walks 
in the woods and enjoy the peace all around us. There is a small stream nearby where you can swim. The train 
station is 7 kms away and from there you can catch trains to the famous Cinque Terre (1 hour). We speak: 
English, Spanish and French. Contact: Dario Confalonieri. 
5. Casa delle Erbe, Loc. Pieve di Campi 60, Albareto, Parma.  
Tel/fax: 0525990235 E-mail: info@casadelleerbe.it     www.casadelleerbe.it 
This farm is in the Albareto district in the Taro valley halfway between Parma and La Spezia and is easily 
reachable by train. It is a family-run farm centred on health and well-being, as the farm is run by a herbalist 
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and a naturapath. The farm has been organic since 1998, it consists of 6 hectares of land with soft fruit, 
cereals, maize, vegetables and medicinal herbs. We have chickens, a few families of bees and we collect 
mushrooms, wild berries, chestnuts and wild herbs. We make jams, pickles, herbal teas and essential oils. This 
year some of our produce will be grown using the principles of permaculture. We are happy to have WWOOFers 
especially from March to October. We have a room for a maximum of two people with en suite bathroom. Meals 
are mainly vegetarian and nearly always organic. We usually request your help in the mornings and you have a 
day off a week. We have bicycles that you can use. We are willing to have anyone who wants to give us a hand 
and spend some time with us. We speak fluent English and Czech, and quite good Spanish, German and Polish. 
Contact: Luca Paolo De Martin. 
6. Az. Agr. Casa Lanzarotti, Roncole di Gotra 93, 43051 Albareto, PR.  
Tel 0525 90959 Cell 333 2470366 E-mail info@casa-lanzarotti.it    www.casa-lanzarotti.it   
http://www.facebook.com/casa.lanzarotti 
30 hectare farm and agritourism situated in a panoramic position in the Appennino Parmense hills at an altitude 
of 600m, halfway between Parma and La Spezia (railway station Borgo Val di Taro). The farm has been 
certified organic by AIAB/ICEA since 1993. Our philosophy is self sufficiency and we exchange produce with 
other farms in a way to guarantee that we, our clients and friends have the most genuine produce possible. 
The main activities on the farm are: cultivating aromatic herbs in the greenhouse for farms that then plant 
them out outside (spring and autumn), vegetable and fruit orchard (February to November), caring for the 
cows & pigs for meat (all year round) and forage crops for the livestock (June). We have a workshop where we 
transform various products to make jams, conserves and juices, bread, salami and meat. We have hosted 
WWOOFers since 1997, usually you help in the morning and have the afternoons free for walks, excursions etc. 
WWOOFers can help with any of the activities on the farm and are welcome to state their preferences although 
some of the necessary activities can be repetitive. We can accommodate WWOOFers from mid January to mid 
December, in room or caravan depending on the season, meals are eaten together. English, French and 
German are spoken. Contact: Iris Wittwer. 
7. *Castelcorniglio, Loc. Castelcorniglio 191,  Solignano, 43040, PR 
Cell: 3356818050 E-mail: brenno.zanchi@gmail.com  
This farm is located in the open countryside. The nearest village is 10 km away, the nearest bus stop 6 km. We 
are in the province of Parma and halfway between the Cinque Terra, Milan and Bologna. We raise cattle and 
horses which roam free in 10 has of fenced pasture. There is a 12th century castle on the farm which we hope 
to open as an agritourism. There are 2 simple country houses you can stay in, I live in one, (and you also can 
share with some insects or spiders) they are only heated with a wood burning stove, for this reason it is best to 
come here from late spring to early autumn. There is a stream and a small lake that you can swim in in the 
summer. Contact: Pietro Lorenzo Buratti Zanchi. 
8. *La Cascina, Via Case Mirani, 259, Albareto, 43051, PR. 
Tel: 333 5037546 E-mail: I.bertorelli@libero.it  
Our small farm is situated in the Tosco Ligure Emiliano Appenines. The area is on a ridge south of the border 
with western Tuscany and Liguria. Our family is composed of our sprightly grandmother, mother and father, 
and our son (23) and daughter (20). Our farm is small in the economic sense but covers a large area (almost 
50 has). Our philosophy is to respect the local area and we are dedicated to keep intact the land that we have 
inherited. The daily jobs, depending on the season, may include: grass cutting, restoring fences, caring for the 
animals  (we have a thirty horses, a small herd of beef cattle, chickens and cats), care of the vegetable garden, 
the chestnut woods, picking soft fruit and fruits in the woodland (mushrooms, blueberries ...). The apartment is 
in a separate house close to the main house. All meals eaten together. Languages spoken: some English, a 
little French and Spanish. Nearest railway station is Borgo Val di Taro. Contact: Ivo Bertorerlli. 
9*Mulino della Vaccarezza, Loc. Mulino Vaccarezza 89, Berceto, 43042, Parma. 
Tel: 0525 66123 Cell: 333 1755511 E-mail: info@mulinovaccarezza.it  www.mulinovaccarezza.it 
Our small farm (certified organic by ICEA)  is located between the high hills of the Val Baganza about 700 ms 
above sea level, very close to the Baganza river from which the valley takes its name. We make our living 
breeding about 40 dairy goats, Camosciata delle Alpi, Saanen, Nubian and some Vallesana. We process their 
milk in our small dairy and make yogurt, ricotta and fresh cheese, all using vegetable rennet, which we sell in a 
small shop, farmers markets in Parma, the Slow Food Earth Market, GAS (buyers Co ops), other groups and 
small shops in the area. We have about 50 free range laying hens and about 4 to 6 Neri di Parma pigs each 
year which also free range in large enclosures. The eggs are for our own consumption and are also sold in the 
shop. The foraging goats, the horses, sheep and hens are protected by our Maremma - Abruzzese sheepdogs, 
who work all night while we sleep ... At the beginning of the season we start milking manually, into a bucket, 
and then when the milk is abundant we use a milking machine, with the help of a practical milking bench. 
Making the cheese from the fresh milk  takes the whole morning. Whoever is not making the cheese once the 
milking is finished takes the goats out to graze with the dogs, and then returns to start the routine work and 
care of the animals (such as foraging, brushing ... ) and cleaning out of their stalls (with forks, shovels and a 
wheelbarrow!). There is also the care of the garden, the chicken coops, ducks and clean water for the pigs 
shower, cleaning and sales to customers in the shop, and, depending on the season making hay or working in 
the forest with the help of the draft horses. We speak a little English and French. Contact: Roberto Mangi 
10. *Soc Agricola Neverland ss,  Via Contile Montebello, 120,  Varsi, 43049, Parma. 
Tel: 3403520346 E-mail: edieffe@ymail.com  www.neverlandvarsi.com 
Ciao! There are 3 of us on this farm; myself (1960), horse breeder and trainer (we use the gentle Doma 
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method), our sweet grandmother - collector of wild herbs and cook of fantastic vegan lunches, and our 
helper/handyman (1985), who also cultivates the gardens and fruit trees. We are vegans, but we also raise 
chickens for eggs and meat. Situated in the hills of Parma we also rent rooms and have a restaurant which 
keep us busy at the weekends. We have 7 adult horses and 2 foals and a riding school. Help needed in the 
vegetable gardens, with the pruning, clearing brambles in the woodland, with the care of the horses and 
chickens, with the firewood for the winter and in the kitchen. We speak fluent English and a bit of French, 
Spanish, Russian, Chinese, Arabic. We are part of a GAS buyers coop and provide them with produce from the 
farm. To get to us; the train station is Fornovo di Taro, where a bus takes you up to the farm. The exit from 
the Cisa autostrada is Fornovo. In the Ceno valley where we live there is no industry, the river is wonderful for 
swimming. Contact: Edi Francesca Rossato. 
 
REGGIO NELL'EMILIA 
1. via del Mulino di Santa Lucia, 842030 Villa Minozzo (RE). 
Tel: 335 1680823 E-mail: manueddi@gmail.com 
We have this small farm at the foot of ‘Gigante’. We have restored the isolated old house and have a vegetable 
garden, fruit orchard, lake, a new garden, woodland and fields. The Secchiello river runs nearby. Activities 
include cultivating the vegetable garden, harvesting fruit, preparing food in the house and in the workshop, 
maintaining the roads and woodland, music, conversation....... Accommodation in room or tent English, 
Spanish and French spoken. Contact: Manuela Messori & Eddi Magnani. 
2. Az. Agr. Bosco del Fracasso, via Bosco del Fracasso 20, Pratissolo, 42019 Scandiano, Reggio 
Emilia.  
Tel & Fax: 0522 856954 E-mail: info@boscodelfracasso.it www.boscodelfracasso.it 
Small family-run organic farm situated at the foot of the Reggiana hills. There is an agritourism where they 
have a B&B and are also a teaching farm. 3 hectares of old vineyard, 2 of new and 3 hectares of fields. There is 
a 1000 m2 vegetable garden where they cultivate tomatoes and seasonal vegetables, soft fruit (raspberries 
and strawberries) all of which they make into jams and preserves in their workshop. They also have geese, 
poultry and pigs Help needed with all these activities. English and French spoken, accommodation in own room. 
Contact: Anna Brevini. 
3 Agricola Prati Al Sole,  Via Agricola, 2 Pratissolo di Scandiano, 42019, Reggio Emilia 
Tel: 3334121200 E-mail: laurasghedoni78@gmail.com   pratialsole@gmail.com 
We are a couple of about 35 and a year ago we started to restore this old farmhouse in Emilia as we were 
looking for a change in lifestyle and wanted to farm. We are located 4 minutes from the Tresinaro river and the 
centre of Scandiano but immersed in the countryside. We do not have a large amount of experience in farming 
but L. has experience in wine making and is the grandson of farmers, whilst I have a degree in agriculture. We 
have 7 ha of uncultivated land and 2 hectares of vineyard. Our projects are many, but first of all we want to 
cultivate vegetables, set up a buyers co op, have bees and start a bed and breakfast. Our house is heated with 
solar panels and wood-fired boiler and the barn has been converted into a music room. We need help with the 
grape harvest, in the vineyard, the garden, with firewood, the bees, planting hedges and trees. In the future 
also caring for the geese and chickens, composting, in the kitchen and making preserves. This is still a young 
project and we hope to use the principles of permaculture and biodynamics. We both speak good English. 
Contact: Laura Sghedoni. 
4. Il Germoglio,  Via Predolo, 10  Castelnovo nè Monti, 42035, Reggio Emilia. 
Tel: 0522611549 Cell: 3348480665 E-mail: az.agricolailgermoglio@gmail.com  
This small farm is situated at an altitude of 740m in the ‘Parco del Gigante’ at the foot of the Tosco-Emiliano 
Appenines and run by two young brothers. The land is of 3 has of arable land and 3 has of woodland (Chestnut 
and Oak). 
We grow vegetables, herbs, fruit and soft fruit in the fields and greenhouses (which are made from recycled 
materials). The cultivation is exclusively organic, we do not use fertilisers or chemical treatments and treat our 
plants with plant products using biodynamic and natural principles. We have some beehives and they produce 
honey, pollen and propolis. Our idea is to create a working environment but also a meeting place where we can 
exchange and become self sufficient in energy and food. There is a very positive atmosphere here and we have 
many artists and musicians who pass through and who also help to liven up the atmosphere. For WWOOFers 
we have an area equipped for camping with tent and sometimes a bed in the house 
One of us is responsible for cooking and with imagination tries to make every meal a joy for all the senses. We 
are part of an association to promote the cultivation of cannabis and hold social and cultural events We use 
mainly our own or local produce in the kitchen and usually we prepare all meals. The farm is situated 40 km 
from Reggio Emilia and 7 from Castelnovo nè Monti. Contact: Andrea Simeoni 
5. *Azienda Agricola "Le Comunaglie s.s."  Via Le Comunaglie- Loc. Cinquecerri, 1,  Ligonchio 
42039, RE 
Tel: 035/687055 Cell: 335/5451093 E-mail: info@lecomunaglie.it www.lecomunaglie.it 
A family run organic, farm founded in 2004. We are located in the province of Reggio Emilia at about 800 m 
above sea level in the nature of the national park Tuscan-Emilian Apennines. We breed Chianina cows which 
free range. The meat is our main product which is accompanied by the production of meat sauce, salami and 
sausages, always with our Chianina meat. We are redeveloping ancient species of pears and apples which we 
then process into jams, we also cultivate potatoes. This summer we will start to cultivate saffron. Whoever 
comes to us will be involved in the daily work in the barn, making hay, and harvesting fruit or saffron. My 
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partner is the main contact person and I will take care of your meals. At the weekend I also work with my 
partner on the farm. We speak school level English. Contact: Arianna Ceccardi 
6. La Collina soc.coop. Agricola, via Carlo Teggi n. 38, loc. Codemanodo, 42100 Reggio Emilia.  
Tel: 0522-308609 Fax: 0522.381135 E-mail: info@cooplacollina.it          www.cooplacollina.it 
This agriculture Co-op is situated 5 kms from the city of Reggio Emilia. Here they have cultivated 40 ha of land 
with vegetables, vineyards and cereals organically since 1985 and biodynamically since 1996. They have beef 
cattle and pigs. All the produce is sold directly from the farm and also in a shop in the town. The founders have 
lived on the the farm for 30 years as an 'extended family' and they also host young people in difficulty. 
WWOOFers need help with harvesting, transplanting, cleaning, in the kitchen, etc. Accommodation in room, 
length of stay by arrangement, request telephone contact before finalising a stay. Meals together, English and 
Portuguese spoken. Contact: Luciana, Carmen, Magda & Marta. 
 
MODENA 
Regional Organiser: Eszter Matolcsi.  
Tel: 333 3006526 & 339 6410314.  E-mail: eszter.matolcsi@gmail.com 
 
1. *Fattoria L’Alpenice Via Monticelli 1090  Savignano sul Panaro 41056 MO 
Tel: 3485111404 Fax: 059732001 E-mail: lalpenice@libero.it 
This is a family-run organic farm with agritourism. We are on a hill, in a beautiful area not far from the village. 
We cultivate grapes (for wine), crops and fruit. The house has 4 bedrooms and we are constructing a room for 
holding meetings, courses and a health centre. The people who work here every day are myself, two land 
surveyors and my mother and uncle who are retired and enjoy taking part in the project. My 25 year old son 
also lives in the house. We are willing to teach and explain and would love someone to help all with the jobs in 
the vineyard, vegetable garden and to help out with customers, maybe with our website. We provide a 
separate room in the agritourism and I do the cooking. We speak quite good English and some French and 
German. We enjoy being in the company of young people and getting to know new people. Contact: Lorella 
Giordani. 
2. *Az. agr. Volpari Marisa  Via Valrossenna 54/2 Polinago 41040, MO 
Tel: 053649128 Cell: 3388416124 Fax: 053649128 E-mail: info@gombola.net 
www.asineriadigombola.it 
The farm is situated in the Apennines at an altitude of 500 ms. We are a family of four and we all work 
together on the farm, each according to our own time and abilities. We breed donkeys, sheep, goats and other 
farm animals. On the farm, which is also an educational farm, we carry out different activities depending on the 
season: mainly teaching in the spring; care of the vineyard, trail maintenance and harvesting of fodder crops in 
summer, the grape and chestnut harvest in autumn, pruning, collecting firewood, restoration and maintenance 
of equipment and tools in the winter. Whoever is interested in helping us can do so depending on needs of the 
moment and according to the agreements. Our workshops are aimed at schools and groups of families ranging 
from sensory pathways and experimental archeology . The meals were usually cooked and eaten together. You 
can also do your own cooking. Accommodation is in private rooms with a shared bathroom with our children . 
Shops, bars and post office are within 2 km, pizzeria and bank are located 6 km. About 30 minutes drive away 
there are cinemas, pubs and shops of all kinds. There is free wi-fi and use of computer. French and English 
spoken and some Spanish. Contact: Marisa Volpari. 
3. Agriturismo Due Papaveri, Via Spinzola 42, Fr. Benendello, 41026 Pavullo N/F, Prov. Modena.  
Tel: 053622618 & 335 472539 E-mail: chansen@tin.it  www.duepapaveri.com 
www.carlottacucina.com 
We have run this farm, agritourism and restaurant for 8 years. We chose to live a life in contact with nature 
and the rhythms of nature, also because cooking is my greatest passion. We have 8 has of land where we 
cultivate soft fruit,from which we make jams, pastries and also eat fresh in the restaurant. Saffron which we 
work in in March, re-plant in July and harvest in October, fruit trees which are harvested during the summer 
and early fall, and we then make the fruit into into cakes, juice and jams. We have a lot of lavender from which 
we get dried flowers and essential oil, lt is harvested and dried in July. We have a garden with vegetables for 
ourselves and our restaurant and 14 Cashmere goats (and their ‘goat’dog) to get cashmere wool that we spin 
in winter ourselves. Last but not least are our chickens who give us fresh eggs every morning. The house has 4 
bedrooms and a small restaurant where we host people who love nature, relaxation, good food, wine and the 
peaceful surroundings. We have gardens around the house and some woodland that needs maintaining. In 
spring and autumn we organize cookery courses in Danish and English for groups. The farm is run by myself 
and my partner with our two cats and dogs. We welcome people who want to take part in our life, and all 
aspects of our day from the kitchen garden to the animal, maybe also at the same time learning & teaching 
something. We prefer hosting couples. Own room with private bathroom in our house, we always eat meals 
together and look forward to meeting you. We speak Danish, English and German. Contact: Charlotte Tveen 
Hansen. 
4. Collegara, Via Cave Montorsi 16, Modena fraz San Damaso 41126, Modena. 
Cell: 3477204786 E-mail: agros59@tiscali.it 
Little farm, 4,5 ha, about 7 km. from Modena, next to the river Panaro and its natural park. Since 1990 we are  
developing a project based on a Permaculture design integrated with organic traditional agriculture, which  
consist of forestry, permanent grass field, arable, old fruit varieties, vineyard and wine cellar, vegetable plots,  
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and brolo or pomario-verziere, that’s a medieval concept of farm house garden, with veggies, fruits, herbs and  
flowers. 
The farm hosts Terra Lieta, a cultural association which promotes knowledge and practice of organic agriculture 
and agro-ecology, through  study, research  and work in the different rural activities, from the field to the 
kitchen.  
The farm is organic certified by ICEA since 1994 and our method is inspired by the closed cycle of cultivated  
ecosystem  and the farm as a living organism. More than wild fauna, we have not farm animal at the moment, 
and we get manure, which is basic of soil fertility, exchanging it from nearby with our alfalfa grass. Biodynamic 
preparations such as cow horn manure is used too. Work is mostly by hand. We hold two weekly farmers 
market in the city, from Spring to Autumn. Accommodation is offered in a double room or camper, moreover 
there is a place for camping in summer time. Mostly we have vegetarian meals. We ask at least one week to 
stay and work with us in our little rural community. City bus stop is at about one kilometer. Quite good English 
is spoken, little German too. Welcome! Contact: Alberto Grosoli. 
5. Fresia Carla, via Lama 2569, Montese 41055, Modena.  
Tel: 059980382, Cell: 3332494555, E-mail: fresiacarla@libero.it  
We live at an altitude of 850 m in the beautiful Modenese Apennines. The farm is small  with a panoramic view 
and surrounded by woodland of wild cherries, poplars, chestnuts and there are many trails through them. We 
are certified organic but have always been biodynamic. We are a couple with 2 dogs and a cat and we have 
some beehives. We cultivate lavender which we distil in July; we also grow some apricot ,cherry-trees, 
raspberries and vegetables for preserves and syrups and a vegetable garden. The jobs we need help with are: 
harvesting, preserving, in the kitchen, in spring and summer. Unable to accommodate children. Bathroom in 
the house. Possibility to draw, read and work with clay. Meals can be vegetarian and are usually organic. We 
speak English and a little French. Contact: Carla Fresia. 
6. Fattoria Germoglio, via Rio d'Orzo, 535, Savignano sul Panaro 41056, Modena.   
Tel & Fax: 059 760811  E-mail: laurarabita@libero.it    www.gruppogermoglio.it 
We are primarily a Spiritual Community. We are about 30 people working in different sectors. The existential 
quest is the most important factor. We are open to a discussion of sharing but we are also aware that there is a 
True collaboration. If you come here you should not come looking for a  holiday but for an opportunity for 
interior growth. Our lifestyle is KARMA YOGA, the path of action. We own 16 acres of land and we have an 
organic and biodynamic vegetable garden. We attend several farmers' markets. In the spring we host schools 
for which you may be engaged in workshops on bread making, clay, painting. We have a mini zoo, organise 
classes on yoga, relaxation, concentration and insight. Amongst your duties we ask for help with cooking and 
housekeeping. In your spare time you can choose from: relaxing, reading, meditation, hiking. Contact us by 
describing sincerely your goals  in order to avoid unpleasant situations whilst you are here. We would 
appreciate a photo and a description of yourself that allows us to see certain characteristics of your personality. 
You should be able to speak some Italian. A smile. Aghni, the founder. Contact: Laura. 
7. Ca'Penelope, Cappella 70, 41053, Gorzano di Maranello, Modena.  
Tel: 339 3316990 Fax: 0536 948094 E-mail: lacasadipenelope@gmail.com  www.capenelope.it 
We are family run farm the bottom of the first hill of the Appennini mountains near the town of Maranello. This 
is a small farm, but we participate in lots of activities. The farm: we have 6 B&B rooms for tourists, fruit trees; 
consisting of recently planted orchard for antic fruits and we have figs, cherries, mulberries, plums, apples, 
nuts and pears, a small vineyard for a Lambrusco wine, vegetable garden where we produce around 21 
different fruits and vegetables for the restaurant and for a market twice a week in Modena, a small restaurant 
on the weekends; we make tortelloni, tigelli and pasta for the restaurant, we make bread in a wood oven for 
the farm and for the market, we have 2 donkeys, 1 cow, lots of chickens and we run an educational course for 
children in the spring time. WWOOFer duties vary depending on the season: feeding the animals, working in 
the garden sowing, harvesting, maintaining, watering, helping in the kitchen making pastas, bread, tigelle, 
desserts and other goodies, and just general maintenance of the farm.  Accommodation is in a room or a tent. 
The atmosphere is young and friendly, most of the time we eat together, but the kitchen is always available. 
Minimum length of stay: 2 weeks. We speak English. Contact: Silvia Gambuli. 
8. Il Luoghetto, Via Gaiano, 1, Torre Maina, Maranello, 41053, Modena. 
Tel: 0536 943684 Cell: 3486415056 E-mail: info@luoghetto.com   www.luoghetto.com 
I am a 60 year old shepherd and live in a remarkable agritourism on the crown of a hill. The house is large, 
there is a room for holding courses, 3 bedrooms, a restaurant and outside a vegetable garden and a large barn 
for my sheep. There are other people who work here such as the cook but generally I am here alone with my 
sheep. I need help with various tasks which vary according to the season: In autumn with the vegetable 
garden and wood cutting, in the winter with the wood and with jobs inside the house. From March to July with 
cheese making, and in the vegetable garden, from January to March with the lambing. We eat meals together, 
the area is very beautiful and it would be a good experience for anyone who is interested in learning how to 
make cheese and the life of a shepherd. I only speak Italian a but have friends an WWOOFers who speak 
English. I will do everything I can to make your stay comfortable but I am a shepherd who has lived alone for 
many years with my sheep and am a man of few words! I can however teach you a great deal. Minimum stay 3 
weeks. Contact: Nicola Casiello. 
9. il Palazzino, Via Lama 2500, Montese, 41055, Modena.  
Tel: 059980394 E-mail: ilpalazzino@libero.it  
This farm was renovated in 1996 after having been abandoned for many years. The 27 ha of land is now 
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cultivated and they mainly grow potatoes, apples (old varieties) cherries, walnuts and chestnuts. There are no 
animals. It is situated in the Tosco-Emiliano Apennines mountains at an altitude of 800 m. The farm is certified 
ICEA. There is an agritourism and restaurant. Accommodation in a room or apartment, near the farm (2 km, a 
20 minute walk) children welcome, length of stay by arrangement. Meals not always organic or vegetarian. As 
well as the work to be done in the fields, vegetable garden, orchard there is also the possibility to learn about 
restoring furniture. A little French spoken. Contact: Mario Milani. 
10. Cambi Giovanni, via Uccellara 300, Guiglia, 41052, Modena. 
Tel: 059792805 Cell: 3286222564 E-mail: allis3@libero.it  
Our farm is in the province of Modena about 8 kms from Rocchetta di Guiglia. On our 5 ha farm we cultivate 
vegetables and fruit using organic methods. The jobs to do are planting, cultivating and harvesting produce and 
we also have some jobs to be done in the synergic vegetable garden and areas around the house. 
Accommodation is in our house, meals mainly vegetarian and organic, we speak a bit of Spanish. Help needed 
from April to November and length of stays are by arrangement. The area around us is hilly, good for walking 
and relaxing in, there is a nearby park, Rocca Malatina, which is well worth visiting, we are also near to 
Bologna and Modena. Contact: Erminia. 
11. Biocampus-Montequestiolo Camping, via Monte Questiolo 184, Rosola di Zocca 41059, Modena. 
Tel & Fax: 0599 86800 Cell: 3284850417E-mail: biocampus@campeggiomontequestiolo.it 
www.campeggiomontequestiolo.it 
On the Montequestiolo campsite we are committed to caring for the green spaces, flower beds, woodland & 
organic vegetable garden (digging, seeding, harvesting, composting). The food eaten here is organic and 
bought from nearby farms. Apart from these jobs there are also cultural activities (plays, exhibitions), 
workshops for the campers, audio video, library, massage and meditation. Great attention is paid to the 
children, with an art festival and a series of daily and weekly walks teaching about nature through art. We need 
help mainly with maintaining the natural environment and also with the creative activities. It would be helpful, 
but not essential, if you can speak at least one other language to help with the clients. Accommodation in 
bungalow, mobile home, caravan or tent. Meals eaten together with the staff. Cleaning of your accommodation 
is your responsibility, you use the bathrooms in the campsites, washing machines and ironing services are free. 
Contact: Giorgo Bulla. 
12. Poggiolrosso, via Poggiolrosso 874, 41048, Prignano sulla Secchia, MO.  
Tel: 0536 893228 E-mail: silvana.cattani@libero.it  
Ours is an ancient hamlet situated in the Modenese hills where peace, silence and tranquillity can still be found. 
I have lived here for 20 years, the farm is 6 hectares in total, divided into various plots, 2 hectares are 
woodland and the rest are fields, vegetable garden and uncultivated. The main production is wheat which we 
grow to make flour for our bread which we bake weekly in our wood oven. We work a lot in our garden where 
we try to grow everything necessary for our own consumption. We have chickens, turkeys, geese, ducks and 
rabbits. Every year we plant trees for the reforestation of the area and we collect firewood for heating the 
house. I love and pay a lot of attention to the garden and collect wildflowers for arranging, decorating candles 
and pictures. Some English spoken. Contact: Silvana Cattani. 
13. Cà Lamari,  Via Lamari, 991,  Zocca, 41059, MO. 
Tel & fax: 059 989241 Cell: 338 9749873 & 328 4483437 E-mail: carpigiani64@gmail.com  
This farm is situated at 550m above sea level in Rocca Malatina (MO), there is a bus service and they are about 
an hour from Modena and Bologna. They are two single people, (1968 and 1964) who live in three old houses 
with their dogs, cats, chickens and a donkey on 10 has of land amidst woodland and fields. Both of them can 
offer you accommodation in an independent room their houses. M. speaks English and school level French. 
Here they work towards self sufficiency and as their project is growing they happily accept ideas and creativity 
from others. Jobs which you can collaborate in: cultivating the vegetable garden, care of the flowers and fruit 
trees, harvesting forage crops, making a large fence for the farm animals, cleaning and maintaining the 
chestnut woods, firewood, restoring one of the houses to make  a place for meeting and sharing, bees, home 
preparation of produce, working with wood, stone and iron, caring for the animals. Whoever comes here MUST 
have good work boots. Contact: Monica Carpigiani. 
14. Consolida, Via Fontaneda 1754,  Monteombraro di Zocca 41059, Modena.  
Tel: 059 989681 Cell: 380 1473118 E-mail: ospiticonsolida@gmail.com gsherz@gmail.com   
www.viafontaneda.altervista.org 
This Ecovillaggio is a group of 7 permanent members: 4 adults and 3 children; and several friends and relatives 
around. We are an open and expanding community willing to reach 20-30 permanent members. 
Moved by ideals of eco-sustainability and simplicity we aim for self-sufficiency and preservation of the 
environment. Therefore we eat mainly vegan and most of the food we bring on our table comes from our own 
production. We have a big vegetable garden, fields of cereal crops, fruit trees, wood and bees, cared for in a 
responsible and loving way; on a path of research and open to the compromise. 
We also have several building projectsgoing and are enlarging the inside and outdoor spaces and workshops. 
We would like you to stay for periods of at least one week, we host all year around but in summer we have 
more space. 
Accommodation, depending on the season, is in caravan or tent; there's an outdoor compost toilet and an 
inside bathroom, several showers with warm water. We have a telephone and Internet which are available in 
times to be agreed on. We ask you to be flexible with the schedule and to collaborate either with the outdoor 
tasks such as agriculture, building, space maintenance... and with the indoor tasks such as cooking, cleaning, 
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child care.... 
We are happy to share our experience and to take every opportunity for personal exchange. Italian, German, 
English, Spanish and a little French spoken. Contact: Giulia Herz. 
15. Azienda Agrituristica Tizzano, Via Lamizze 1197, Monteombraro di Zocca, MO.  
Tel & Fax: 059-989581 E-mail: agriturismo.tizzano@libero.it  
This 28 hectare family run farm/agritourism is situated in the Modenese Appenines at an altitude of 650 m in 
the Sassi di Rocca Malatina Park. Here they cultivate cherries (harvest mid May to mid June), chestnuts, 
(harvest October), various fruit trees (for farm use) and hay and cereals for the livestock and the farm. Work 
very varied and depends on the season, harvesting fruit, hay making, wood cutting, planting, maintenance 
work in chestnut woods, helping with guests in the agritourism, There are also the animals (8- 9 cows) to care 
for, feeding, mucking out, milking, cheese making etc. Accommodation in room, a little English spoken, 
contact: Stefano Fogacci. 
16. Corte degli Angeli, via Cavour 198, Cavezzo, 41032, Modena. 
Tel: 3332375517 E-mail: antonio.creta@libero.it  www.cortedegliangeli.eu 
Farm situated in the Padana plains within easy reach of Modena (25 km) and Bologna (50 kms) with 3 has of 
land and a lot of animals (goats, rabbits and chickens) which we raise organically for the pleasure of having 
animals as well as for our own consumption. Also for self sufficiency we have a family vegetable garden and 
herbs which we cultivate biodynamically. We also have an agritourism and restaurant. We have cats and dogs 
which live in and outside the house. We are not vegetarian but respect peoples choices. We are happy to have 
single people, couples or families. We have a room and also a Canadian tent and sleeping bags which you can 
use. We are happy to share our lifestyle with people from different cultures and would like help with the care of 
the animals, maintaining their sheds and shelters and in the vegetable garden. We sometimes sell our produce 
at local markets. There is also work to do in the woods. Stays of one day to 2 weeks depending on the season 
and our needs. The surrounding countryside is good for walking and relaxing. We speak a little English and 
French. Contact: Antonio Creta. 
17. Deeva,  Via Serretto 790,  Montese, 41055, Modena. 
Tel: 3803526301 Eleonora Cell: 3294037251 E-mail: ele.ale.magda@gmail.com  
We are a young couple with 2 children. Our paradise is located in the hills of Modena about ten miles from 
Montese. We live in a house with 5 has of land, have a vegetable garden for ourselves, firewood, hay and grain 
for our animals (donkey, cows, pigs and goats). We produce sausages, and we are also planning to make 
cheese.  
Possible jobs: gardening, cutting wood, horticulture, harvesting fruit and caring for the animals.  
We host throughout the year as needed, hospitality is in our house (max 2 people), mostly organic food. 
Unfortunately we only speak Italian, but are happy to accommodate people of all nationalities. Contact: 
Eleonora e Alessandro. 
18.*Az. agricola Il Granaro, via Arenata 332, 41059 Ciano (MO) 
Tel: 059 988408 cell: 388 5894146 e-mail: alex.nanni@gmail.com 
The farm is at an altitude of 320m between the provinces of Modena and Bologna and close to Castello di 
Serravalle and surrounded by beautiful rolling hills. Here we welcome volunteers, friends and visitors who want 
to experience social farming orientated towards a self sufficient society where no one is left out. The farm is 
affiliated to the Streccapogn association that has practised serious social farming for many years. We are a 
couple and together with the association we work our 8 ha farm with ancient grains, a large permaculture 
vegetable garden,a biodynamic vineyard, saffron, herbs and soft fruit. We offer two spacious en suite rooms 
and to share with us our multi-purpose living room and kitchen with our legendary round table! We all eat 
together-using our own produce when possible- vegetarian or not, respecting the tastes of everyone.  
We take WWOOFers all year round as there are always things to do. Jobs and collaboration discussed by phone 
before you come We are accessible by car or train + bus. Languages spoken: English, French, a bit of Croatian. 
Contact: Alessandro. 
 
 
FERRARA 
1. Az. Agr Biologica Pascoletto, via Comunale, 28,  Gavello di Bondeno, 44012, Ferrara. Tel: 
0532881449 Cell: 3292315918 Fax: 0532763052 E-mail: robinhearth@gmail.com  
www.fattoriapascoletto.it 
Situate in the plains of the Po river our teaching farm is of 10 has made up of 2 ha pear trees, a small 
vegetable garden for selling directly from the farm and various local varieties of squash. We host groups of 
school children and teach them about organic farming, the environment, water conservation etc. We also host 
the association ACU which encourages education about food and diet and consumer awareness. We are adults 
(45/55) but do not feel old yet! We use technology from the past on the farm and we learn to understand the 
language of the plants, time and the land to help prevent the damage of agriculture. We work as a family and 
do not have fixed hours, and this allows us to adapt to the weather conditions and we do not work under the 
hot sun if possible. Working with nature for us is a real pleasure, especially when we manage to understand 
how it works and are rewarded by seeing, even in small things, how amazing it all is. We have a room in the 
house with 2-3 beds, meals (traditional local dishes.) eaten with the family. We have dogs, cats and chickens. 
Robert is e very good mechanic and also plumber. We speak English and are happy to help you learn Italian. To 
see the place when the production is most abundant it is best come here between April and October, for 
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experiencing our work with the schools, winter. Contact: Roberto Poletti. 
 
BOLOGNA 
Regional organiser: Eszter Matolcsi. 
Tel: 333 3006526 & 339 6410314 E-mail: eszter.matolcsi@gmail.com 
 
1. Az. Agr. Angirelle, Via Angirelle 2/4, 40050 Monterenzio, BO.  
Tel: 333 3006526  E-mail: eszter.matolcsi@gmail.com 
Ciao, we are a small community of two families with small children. We left the city life to move to the 
countryside and work towards creating a self-sufficient farming community. Our farm is located in the Tuscan-
Emilian Apennines, there are 43 ha of land of which 27 are forest, 10 arable and 4 of chestnut woods, the most 
important crop. A large garden for the family and for direct sales complete our crops. We recently planted a 
mixed orchard of 250 trees and a vineyard. We have chickens, bees, geese, ducks and turkeys, twenty ewes 
and a dozen beehives. WWOOFers can participate in the following activities: spring-summer sowing, 
transplanting, weeding and harvesting the garden and the orchard, autumn cleaning and collection of 
chestnuts, winter pruning and cutting firewood. Also with the care of the animals, in the preparation of jams, 
extracting honey, preserves, cheese and bread. We speak English, French, Spanish and Hungarian. Contact: 
Eszter  
2. Az. agr. Ca' del Campanaro,  Via Rivella, 26,  Villa d'Aiano, 40040, Bologna. 
Tel: 051914312 Cell: 3472323020 E-mail: frunz.dc@libero.it  www.tantecosemeravigliose.com 
Current activities on this farm include the cultivation of the organic orchard with heirloom fruit varieties, 
making jams, fruit juices, organic cultivation of medicinal herbs, (mainly lavender), and distillation of essential 
oils, making soaps and other derivatives. Activities which you can participate in: Pruning and harvesting 
lavender by hand. Occasionally harvesting and cleaning of fruit and gathering wood in the forest. 
Accommodation in rooms. Contact: Francesco Del Carlo. 
3. Le Querce, Via Pedena Nuova, 56, Rocca Corneta, frazione di Lizzano in Belvedere 40042, BO.  
Tel e fax 0534 53439 Cell 328 8720289 E-mail: luigipavan@officinali.com  www.officinali.com 
We are A. and L. and we have a 16 hectare biodynamic farm in the Tosco-Emiliano Appennines where we 
principally cultivate medicinal and aromatic herbs and old varieties of flowers and vegetables. We would be 
happy to share meditation sessions with you. We collaborate with 4 other farms nearby who also cultivate 
herbs. Accommodation in room, stays for at least two weeks, meals mainly vegetarian and organic, unable to 
accommodate children. English and Spanish spoken. Help needed with seeding, transplanting, hoeing, 
harvesting, drying of herbs and in the kitchen depending on the time of year. Contact: Antonella & Luigi Pavan. 
4. Coop Madreselva,  Via Maggiore, 1,  Lizzano in Belvedere, 40042, Bologna.  
Tel: 3383865969 E-mail: mariposita_mela@hotmail.com 
Ciao a tutti, we are a group of people (P, F, D, I, M) that for the past few years have been working in the 
Tuscan-Emilian Apennines within the Regional Park of Corno alle Scale. We deal with environmental education 
and promote well-being through contact with nature. We have mountain refuges where we host adults and 
children who want to experience hiking, adventure camps and other activities. For the past two years we also 
included activities with our donkeys. We want to start a vegetable garden from which we hope to provide at 
least some of the food for the refuge. The Segavecchia refuge is in area is surrounded by Beech woods in the 
Silla valley whilst the Porchia refuge is next to an artificial lake and is surrounded by deciduous woodland. The 
main jobs here are caring for the animals and activities with them, helping with childrens summer camps, 
making the vegetable garden, maintaining the garden and the area around the refuges. We also have the space 
and so intend to ask your help to set up a film festival related to the environment. We work from June to 
October and we accommodate you in the refuges where we also live in the summer. We look forward to 
meeting you! Languages spoken English, French, and Spanish, contact: Melania Chiosso. 
5. Terra di Cerere,  Via Montecerere, 6641,  Castel San Pietro Terme, 40024, Bologna.  
Tel: 3472461157 E-mail: info@dimoradellessere.it  www.dimoradellessere.it 
Situated near the spa town of Castel San Pietro Terme (BO) in the Tosco Emilian Appenines, we 2 are 
‘custodians’ of this magical place, and are open to all those who, with open minds and hearts, want to share 
our life here. On the 5 hectares of arable land we grow organic Spelt, and plan to plant a fruit orchard (with 
Heirloom varieties) and an olive grove. We have a beautiful synergetic garden and woodland that we take care 
of. From 2013 we will also be a teaching farm. We enjoy having people here to share this magical place, and 
are interested in bartering our produce. We like to see and experience that change is possible. We want spread 
the culture of dialogue, trust and and producing our own food.  
We have started a non-profit association and hold monthly events with music, yoga, meditation, exchange and 
the chance to meet others, which is also supported by the local council. Here we aim to follow the principles of 
Permaculture, producing healthy organic food using traditional methods and with great respect for the 
environment. Contact: Angelo Benedetto Cafà  
6. Az. Agr. Il Biancospino, via Piane 231, 40041, Affrico di Gaggio Montano, BO.  
Tel: 333 2643263 Fax: 0534 47654 E-mail: info@il-biancospino.it www.il-biancospino.it 
On this farm we cultivate lavender, cherries, vegetables (for family use and to sell on the farm), chestnuts and 
herbs. Help needed with harvesting herbs (April-May), lavender (May-July), cherries (20/06-10/07), vegetables 
(June-August) and chestnuts (October). Throughout the year we distil herbs and lavender and maintain the 
fields and woodland. Accommodation in tent or house depending on the season and availability. Help needed 
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with the various jobs on the farm and in the kitchen. We are a young dynamic family and look forward to 
hosting WWOOFers who are also friendly and dynamic to share our daily life. English and Polish spoken. 
Contact: Serena Alessandrini. 
7.*Az.Agr.Monte Bibele,  Via del Borgo, 4  Monterenzio, 40050 Bologna 
Tel: 051920114 Cell: 3356378771 Fax: 051920114 
E-mail: poderecastagneto@yahoo.it montebibele.freshcreator.com 
A small family farm located in the Tuscan- Emilian Apennines 30 km from Bologna and about 60 from Florence. 
The farm covers 30 hectares of forest and arable land. We live in a 16 th century stone house which has been 
restored with care. As well as our private dwelling, there is a small agritourism with rooms and restaurant. We 
run the farm with paid helpers and our son, who is a student. Our farm is not certified organic but each activity 
is carried out in a natural way with the utmost respect of plants and animals. We have a vegetable garden for 
the use of the family restaurant and an orchard. We also have a small chicken coop. We produce jams and 
sauces, to sell. All agricultural work is done by hand or with the help of a small tractor. Help needed mainly 
from April to September/October, and in particular for the preparation for seeding, care of the  garden : 
planting, weeding, watering, harvesting. We provide a room with a private bathroom that can accommodate a 
couple or a single WWOOFer. Stays of at least 15 days, max a month. Public transport is 2 kms away. We 
speak Russian, French, English and a little German. Contact: Gennady Bernatskiy. 
8. Az. Agr. Il Granello, Via di Bortignano, 45 Pianoro, 40060, Bologna  
Tel: 051778726 Cell: 3400602701 E-mail: ilgranello@ilgranello.eu 
This farm started a few years ago, when we found "Ca' di Bortignano". Our aim is to cultivate vegetables and  
various species of herbs, from the commonest to the rarest. For the past years we have been working with a 
method of cultivation for the vegetable garden using the principles of permaculture an we have worked hard to 
achìeve this, thanks also to precious help from volunteers. It is situated in Pianoro Vecchio, inside a Regional 
Natural Reserve, with good trekking routes, in the Apennines at an altitude of 500m between Bologna (40 km) 
and Firenze (60 km). The house is old and simple, with three floors and several rooms to host WWOOFers (with 
shared bathroom). Children welcome. There are many varied tasks to "enjoy", with the animals and in the 
fields. 
Usually we start in the morning, feeding the chickens, ducks, turkeys, quails, rabbits, horse and goats, and 
cleaning their sheds. Then breakfast and finally to the fields to harvest herbs by hand or with a small hand 
carried mowing machine and remove invading weeds. We also seed, transplant, clear around the trees, pick 
fruit and mushrooms. We participate in farmers markets and deliver produce to restaurants. We ask 
WWOOFers to help every day, Sunday excluded, and also to help with cooking and cleaning up after meals. 
During your free time you can visit Bologna, Firenze or any of the other small Middle Age cities around (Lucca, 
Pistoia, Siena, Reggio Emilia, Modena, Gubbio). You can also trek in the woods that surround the house in the 
nature reserve. We look forward to your visit with enthusiasm which we hope will be reciprocated! Contact: 
Elisa Manni. 
9. Az Agr Ragas SS, Via Ca' Dasiotto 35, Amore di Vergato, BO.  
Tel: 051 721118 Cell: 347 0321069 E-mail: hmirapan@alice.it www.ragas.it 
This farm is situated at 670 m in a popular tourist area. We are 1 hour from Bologna. The farm is accessible by 
train, the bus stop is only a few metres away and we also collect from Bologna station. We cultivate 8 hectares, 
partly fruit orchard with soft fruit and partly vegetable garden. The farm is a permaculture project that was 
started 10  years ago. The environmental and agricultural jobs have taken a great deal of work but they are 
now growing. There is a workshop where we transform fruit and vegetables. Accommodation in two rooms - 
only one of which is heated - and shared bathroom, but there are two compost toilets outside. Meals together 
using mainly our own produce and can be vegetarian.  Throughout the year there are meetings and 
conferences etc. Minimum stays 1 month, best between March and October. Help needed with harvesting fruit, 
mulching and maintenance of the grounds as well as in the kitchen where we hope to exchange recipes. We ask 
for commitment during days of work and total freedom in your days off. You can learn about pruning and tree 
cultivation and hope for a reciprocal cultural exchange. A little English and French spoken. We do not have 
internet or TV in the house. Contact: Giovanni Zanni. 
10. Gradizzolo soc. agr.  via Invernata, 2,  Monteveglio, 40050, Bologna. 
Tel: 051 830265 Cell: 3475362674 E-mail: vinicolaognibene@libero.it   www.gradizzolo.it 
This farm is situated near Monteveglio next to the Parco Storico dell'Abbazia di Monteveglio and covers 
approximately 6 hectares with vineyards, olive grove and woodland. In the vineyard we grow the main local 
grape varieties: Oignoletto, Barbera and Negrettino. The farm's cantina turns these grapes into wine to be sold 
directly to the consumer: some of the oil and wine is used in the agritourism, open all year (except between 
15/12 and 31/10), in which we cook Bolognese meals with carefully chosen raw materials. In the summer 
WWOOFers can  also eat on the terrace, from which you can see the stunning view between the Valle del 
Marzatore to the Valle dell'Invenata. The farm also has a swimming pool, open from April to September. There 
are also various food and wine-tasting events, the fruit on the farm is turned into produce such as jams and 
preserves. WWOOFers take part in all the farm activities. We speak English. Contact: Antonio Ognibene. 
11. Sol Ribaldo, Loc. Camporibaldo 32, Rocca Corneta, Lizzano in Belvedere, 40042, Bologna.  
Tel: 3474802046 E-mail: solribaldo@libero.it 
Facebook: www.facebook.com/pages/Azienda-Agricola-Sol-Ribaldo/212637495415637 
Ciao a tutti! We are a couple (1985) & (1986) and for some years we have run this farm where we cultivate 
medicinal plants. It is situated in Rocca Corneta, a village in the heart of the Tuscan-Emilian Apennines at an 
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altitude of 600 m. The farm consists of 6 ha of woodland and some cultivated land, as the farm had been 
abandoned for 30 years there is plenty to do as we slowly bring it back into production. Jobs include a bit of 
everything! - new fields to be cleared and worked, cultivation of plants in the greenhouse, transplanting, 
harvesting, cultivating a large vegetable garden, young and old fruit trees, and making a tree house in a large 
oak tree. We have some chickens, a friendly Maremmano sheepdog, and wildlife everywhere! Apart from work 
there is a nearby river, walks in the woods, a waterfall, and old mill to visit, books to read and music to listen 
to. Since 2009 we have organised the Zap festival, a 4 day festival of traditional dance and agriculture, at the 
end of July. Whoever likes cooking is welcome, (but not to cook every day!), we can also teach you to cook but 
need a hand with washing up! F. can teach whatever you want to know about the woods, taking cuttings, seeds 
and general botanical knowledge, E. can teach you cooking, and traditional dancing in the piazza in front of the 
house. We enjoy hearing stories from other parts of the world. We can host 1 or more people depending on the 
jobs to do and our energy! We speak English, contact Elia and Francesco. 
12. Cà del Buco, V. Lavino 462, 40050, Monte San Pietro, BO.  
Tel: 0516 767309 Cell: 339 1774744 E-mail: bullonline@libero.it 
Ciao and welcome! Here we happily accommodate people that enjoy helping us with our daily tasks: clearing in 
the woods, with firewood, harvesting cherries and chestnuts, repairing fences for the livestock, in the vegetable 
garden, making preserves, in the kitchen serving customers in the workshop and with many other tasks, all 
carried out with respect for nature depending on the season. We offer a cultural exchange - to share our 
passion for what we do and to become part of our family. We can teach you to make bread and pasta by hand! 
I am here and with my son, we are happy to have WWOOFers who are sociable and willing to fit in to our 
lifestyle. We never watch the clock but live 24 hours of the day. The work is sometimes very hard but we meet 
it with energy from day to day. English spoken. We look forward to meeting you soon! Contact: Paola Guidi. 
13. Bioagriturismo Dulcamara, Via Tolara di Sopra 78, 40064 Ozzano dell'Emilia, BO.  
Tel: 0517 96643 Fax: 0516 511630 E-mail: dulkamar@tin.it www.coopdulcamara.it 
This organic agritourism situated in the green hills of the natural Park of Gessi Bolognesi & Calanchi 
dell'Abbadessa, defines itself as a "workshop" in as much as we aim for sustainable use of local resources 
through methods of organic cultivation, care and repair of the environment, return to biodiversity of 
agriculture, use of renewable energy sources, recycling of waste, use of vegetables in season in the kitchen, 
maintaining nutritional balance, informing youth by teaching in schools and, by the sale of organic products, 
making people more aware of organic principles. WWOOFers who come here will mainly do agricultural work 
and animals and may be asked to help in the agritourism if interested. The work depends on the season: 
weeding and planting, watering, mulching, manuring, composting, hay making, harvesting of fruit & 
vegetables, making conserves and jams, feeding & mucking out animals, upkeep of paths etc. We all work 
together and the jobs are varied Minimum length of stay 1 week max 1 month. our diet is exclusively organic 
vegetarian, we eat lunch all together, for dinner you cate for yourselves using products provided by us. 
Accommodation mainly in tent (please bring a sleeping bag) in the summer and in a room for 2 the rest of the 
year. Please send your membership number when writing. English & French spoken. Contact: Carlo Del Lupo. 
14. *Az. agr. La Sega, Via Valle del Samoggia, 6477/B,  Castello di Serravalle, 40050, Bologna 
Tel: 051 6708886 Cell: 3898809812 E-mail: carravo@tiscali.it 
This farm is located in the Samoggia valley 30 km from Bologna, at an altitude of 200m. The land (3 ha) is flat 
and bordered by forest alongside a river, there is another piece of rented land (1.5 ha) in hilly terrain 1 km 
away. Five people work here, myself (the owner) and 4 farm helpers. On the farm, which has been certified 
organic for 20 years, we mainly produce vegetables (2,5 ha), fruit and grapes (0.5 ha) and cereals (1.5 ha), 
almost exclusively for selling directly to customers. We prepare weekly boxes of vegetables for various buyers 
groups in Bologna and the surrounding area and participate in a market for organic producers of which we are 
members. The farm is small but with the large amount of vegetables produced it requires a lot of manual work, 
transplanting, weeding, harvesting and packaging produce. We're a good team and despite the fatigue and the 
heat (or cold) we have fun too and we have the satisfaction of producing good things. We offer the opportunity 
to gain experience in the horticultural field from April to November. Accommodation for one person is in the 
house in a single room with a shared bathroom with us. I live here with my two children, 15 and 17 years old, 
sometimes my grand daughters and my partner. Food is mostly vegetarian but not exclusively, based primarily 
on vegetables, grains, legumes and pasta. Contact: Michele Caravita. 
15. Fattoria ca di Sole,  Via ca di Monti, 31,  San Benedetto val di Sambro, 40048, Bologna 
Tel: 3317515432 E-mail: mauro.anguillesi@gmail.com  www.Cadisole.it 
On this farm we keep bees, small animals, have a vegetable garden, it is also a teaching farm with a 
restaurant. We have a pony, some goats, rabbits and chickens, all kept free in a very large fenced area. 
Projects for WWOOFers include in the vegetable garden, garden and swimming pool, with the lavender, help in 
the house and kitchen and other tasks. Contact: Mauro Anguillesi  
16. Azienda Casoni. Via Valle del Samoggia, 6477, Castello di Serravalle, 40050, Bologna. 
Tel: 0516708135 E-mail: azienda.casoni@inventati.org 
On our farm we grow organically certified seasonal vegetable on 1 ha of land. We have chickens and free 
ranging pigs. We sell at a weekly market in Bologna. Castello di Seravalle is accessible by bus and the bus stop 
is in front of the farm. We need help from March to October, accommodation is in a tent with use the bathroom 
inside the house or in a wooden house. Languages spoken: a little English and French. Contact: Barbara 
Casoni. 
17. La Ronza,  Via Tolara di Sopra 77,  Ozzano dell'emilia, 40064, Bologna. 
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Tel: 051 796440 Cell: 328 0425851 E-mail: laronza@alice.it 
Our 15-hectare farm which has been run organically by us (a couple) since 1994. We have planted an orchard 
(cherry, apricot and heirloom fruits), a vineyard, an olive grove, a vegetable garden and the remaining land is 
rotated between cereal crops / legumes / forage. The farm is located in the Parco dei Gessi Bolognesi and we 
participate in cultural activities in the Park. Between 1997 & 2001 we have demolished and rebuilt rural 
buildings using ecological materials and have built an underground wine cellar to make the wine from our 
grapes. The organic products produced are sold directly from the farm, to buyers groups, GAS, a local health 
food store and to ‘Estravagario’, a small restaurant serving  fair trade  and organic food that we manage to 
Bologna and recently also in a market of local producers. WWOOFers are accommodated on the farm and can 
participate in activities: in June, the busiest time in the vegetable garden and fruit orchard, with growing, 
harvesting and sales and in September, also in the garden but especially for the grape harvest and wine 
production. For organisational reasons we can host only for short periods, especially weekends. We only speak 
Italian and a little school level English. Contact: Antonella Tampellini. 
18. Il Giardino di Pimpinella, via Medelana 23, Marzabotto, 40043, Bologna.  
Tel: 0512 932793 Cell: 389 9703212 E-mail: info@pimpinella.it www.pimpinella.it 
The nearest public transport is 5 km from house, and it is better to get a lift from us as it is a fair distance. We 
cultivate medicinal plants and we have a herb garden. I live with my son and I follow the farming and teaching. 
We are able to accommodate all the year, both at home and in 3 small wooden houses, including one in a large 
mulberry tree and the other two in the woods near the house. For organizational reasons, we are not able to 
accommodate more than 3 people. Periods when help needed: the spring is the most challenging time and 
when we need the most help: basically in the garden for weeding, with the schools that come to visit for 
Sunday seminars to help generally with the activities; In summer and autumn help is needed harvesting and 
cleaning the herb. We are very flexible with free time and work time. What counts most for us is a participation 
of ideals and values and  a sincere spirit for mutual exchange. We prefer if you can help at the weekends and 
take time off in the week. We have difficulty to have people for short stays as you do not have time to learn 
the routine. For those who want to stay longer we have a 2 week trial period. Our passion is the generous 
world of herbs and sharing of experience in the field of self and herbal cosmetics. Our seminars concern these 
topics and we to let you take part in these seminars in exchange for help in the preparation and clearing up 
after. I am happy to give more information. Contact: Laura dell'Aquila. 
19. *Le Roncore, Via Roncore, Lizzano, località Rocca Corneta, 74020, Bologna. 
Tel: 3661789797 E-mail: michisandri@gmail.com  
I'm 32 years old (male) and recently I acquired a piece of land in the Apennines and I'm trying to start a new 
agricultural project. It is still early days and everything needs to be done! There are 4 has by the Dardagna 
river situated between mountains and waterfalls. The idea is to start growing herbs and vegetables and 
gradually diversify produce as much as possible with livestock, bees, and soft fruit. On the land I have a couple 
of tents and a caravan. Soon I hope to build a house of straw and clay, a compost toilet, an oven and a solar 
shower to make it all more inhabitable. In short, everything is at the begining, the expectations and ideas are 
many but it is still a great challenge. I just recently started seeding and in a few weeks I will start to 
transplant. 
The reality of the valley is very interesting and continues to be enriched...... there are several organic and 
biodynamic farms here and we exchange knowledge and help, as well as a beer, a chat or a song after a long 
days work. 
From this you can see that to come here you need to be very adaptable and able to accept the challenges that 
we face at the start of our project. 
The accommodation, at least for the first few months, is either sharing the caravan with me (there are 2 double 
debs) or in a tent, whilst we build the house together. 
The jobs to be done, which are many and various, can be less interesting and tiring: transplanting, thining, 
tilling, weeding, harvesting, selling ... beautifying the area around the river... building... 
So many things to do, the spirit of initiative and the ability to understand that everything here will be thought 
up and done together and that nothing can be taken for granted. Contact: Michele Sandri. 
20.*Le Terremare,  Via M. Mazzoni, 121,  Anzola dell'Emilia, 40011, Bologna, Tel: 051735249, Cell: 
3491775425, Fax: 051735249, E-mail: leterremare@yahoo.it www.leterremare.wix.com/home 
Ours is a small family run farm where we have reproduced, in an area of intensive cultivation, an ecological 
niche where agricultural and the park coexist in perfect harmony, thereby preserving the environmental 
balance. For over 25 years we have not used any type of herbicide or chemicals and we strive towards natural 
farming as much as possible trying to follow the teachings of Masanobu Fukuoka. For this reason, we welcome 
anyone who is willing to help us in achieving this goal, to share our ideas and methods and to learn about our 
activities: beekeeping, cultivation of lavender for essential oil, in the synergistic gardens, harvesting, 
maintenance of the forest and wetlands, pruning and taking cuttings, harvesting wild and aromatic herb. 
Cooking is shared and we use our own produce, can cater for vegans and vegetarians. The accommodation we 
arrange together on the basis of mutual needs (tent or accommodation outside the farm). The minimum period 
of stay is one week, maximum three, and we host from February to the end of October because, in winter, 
there is little to do. We are half an hour away from Bologna which is easily reached by train or bus. We 
understand a little French, English, Spanish and German. Contact: Annalisa Guidi. 
21.*Loc. Fornello, 978,  Gaggio Montano, 40041, Bologna. 
Tel: 0534 37724 Cell: 3485742497 E-mail: antomu1974@tiscali.it  
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A small organic farm located in the municipality of Gaggio Montano, in the province of Bologna, on the border 
with Tuscany, 60 km from Bologna and 40 from Pistoia. The farm consists of approximately 9 hectares of 
arable land and woodland in which we practice self-certified organic cultivation and have a small herd of sheep 
and cattle, some poultry and domestic animals (dogs and cats). The farm is about 4 km from Bologna and is 
served by public transport with a bus stop about 1 km away. We grow potatoes, nuts, beans, onions, various 
vegetables, fodder crops and firewood. We produce for family consumption and to exchange, make bread and 
pasta using traditional Emilian methods, make liquors, jams and small artefacts in cloth. The family is made up 
of the owner and his companion (who works outside the farm) and their 3 boys aged between 10 and 18. The 
house consists of three bedrooms, bathroom, kitchen and living room. We adhere to the collaboration in 
WWOOF because for us it is already a way of life in our family and the social community. The exchange of 
produce and  knowledge of our shared values and co-existence between men and land. We can accommodate 2 
people at the same time, there is also space for tents. The languages spoken are French, Spanish and English. 
From June to September we can also host children. We need help in the vegetable garden, with maintenance, 
seasonal harvesting, the garden, animal care, caring for the communal areas.... Contact: Antonello Mura 
21.*Az Agr La Fenice,  Via S. Lucia 29,  Castel d' Aiano, 40034 Bologna. 
Tel:  051 919272 Cell: 3398233829 Fax: 051 919024 E-mail: info@lafeniceagritur.it, 
www.lafeniceagritur.it 
Ciao this is a farm and forest located 50 km south of Bologna in the Tuscan-Emilian Apennines in the 
municipality of Castel d'Aiano. We have been hill farmers for several generations and have a free and 
cooperative spirit.  There are 40 has, 15 of woodland, two chestnut woods 12 meadows and pastures, a soft 
fruit orchard and a vegetable garden.  
Here is a summary of some of our activities:  
- biomass energy obtained from the forest (production of wood chips for eco-boilers)  
- we rear Mora Romagnola pigs, Dexter cattle, Suffolk and Bergamasca sheep 
- we process our meat weekly using  traditional butchery methods   
- run the farmhouse restaurant with accommodation where we serve excellence food and wine typical to the 
area  
- participate with a stall at fairs and festivals of the Bolognese Apennines  
- Recovery and transformation of the chestnut wood 
- we have plans to make a vegetable and herb garden 
- we collaborate with a social cooperativere Etabeta  
  The WWOOFers can participate in the following activities:  
spring summer: planting, transplanting and weeding in the garden, harvesting in the orchard, caring for the 
animals and agritourism activities, gardening, maintenance and care of the pool, preparation and service of 
meals (if you have sanitary card)  
Autumn cleaning and harvesting of chestnuts, winter pruning and cutting firewood, accommodation in double 
rooms with bathroom, we prefer couples. Languages spoken English, Spanish & Romanian. Contact: Remo & 
Paolo Giarandoni. 
 
 
RAVENNA 
Regional Organiser: Suzie Black 
Tel: 3497702996 E-mail: suziephelanblack@gmail.com 
 
1. Bosca Ranch - Circolo Ippico, via Bosca 64, Classe 48121, Ravenna. 
Tel: 339 4485162 Fax: 0544524399 E-mail: boscaranch@gmail.com www.boscaranch.it 
This is a 5 ha riding stable and riding school where we teach western style horse riding. We also breed 
Australian cattledogs, excellent dogs with the horses. On our ranch a WWOOFer can learn how to saddle the 
horses, work in the stables and to ride like a real cowboy! The atmosphere is friendly and lively. We organise 
festas with typical cuisine (made from our own produce) to the sound of western music as well as rides in the 
pine woods along the coast. We also have teaching sessions for school children and courses in line dancing for 
children and adults. We look forward to meeting many of you for a real cowboy experience! The farm is 
awaiting organic certification. Length of stays by arrangement, prefer periods of a month or longer. 
Accommodation in double room all year round, a cabin in the summer and there is plenty of space for tents.  
Contact: Claudio. 
2. Podere Chié di Sotto, via Rio Chié 43, 48013 Brisighella, RA. 
Tel: 0546 660000 Cell: 333 3690155 - 339 6914320 E-mail:vallimeister@gmail.com 
A 7 hectare farm, half of which is cultivated with a 1 ha vineyard, 1/2 ha of apricots, 150 olives, a new almond 
orchard and artichokes. The farm has been organic since I started in 2000. Produce wine using Sangiovese, 
Ciliegiolo & Albana grapes and have an olive press on the farm. The vegetable garden is small and for family 
use only. We also make apricot, grape and mixed fruit jams, artichokes under oil and other preserves. Every 
year we raise 1 or 2 pigs, 2 sheep, chickens and geese (for eggs) for family use. We have two horses for 
working with and riding. There is also another farmer who helps on the farm with his son. Aims to have a 
biodynamic farm run with complete respect for nature and to produce genuine, uncontaminated food and a 
small agritourism. Accommodation in room. Italian, German, Spanish and English spoken. Contact: Mauro Valli. 
3. *Podere Casetta,  Via San Vitale , 13,  Sant'Agata sul Santerno, 48020, Ravenna 
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Tel: 0545.45448 Cell: 339.7559597 E-mail: podere.casetta@gmail.com www.terrestra.it 
We are a group of three people from different backgrounds (visual art, music, economics) that, on this farm in 
Romagna, have started to restore the stables and barns to make artists' studios and spaces for cultural events. 
The 7 ha farm is located 35 km from Ravenna and 45 km from Bologna and there are apricot, pear, apple and 
plum trees, vineyards and cereal crops. In November 2013 we began converting to natural farming, requiring 
organic certification. In the design we plan to plant hedges and thickets, create a large vegetable garden, and 
renovate a building using environmentally friendly materials. The farm is also home to a cultural organisation 
that holds concerts, art exhibitions, workshops. We would love to share this experience with those interested in 
the problems of agriculture, the land and food and, in a broader sense, ecological use of resources. WWOOFers 
will have the opportunity to participate in various daily activities in the garden, orchard, vineyard and in the 
organisation of cultural events. We offer hospitality in a small house with three beds and a kitchen, but you can 
also pitch tents. Languages spoken: English & Spanish. Meals are vegetarian if you wish to eat meat you have 
to prepare it yourself. Contact: Silvia Pattuelli. 
4. B & B Eremo del Lupo,  Via Rontana 44/A,  Brisighella, 48013, Ravenna. 
Tel & Fax: 054681022 E-mail: adriana@percorsietnici.net   
www.percorsietnici.net/eremodellupo.html 
Our farm is situated in the Faenza hills 3 km from Brisighella and there are very good train connections to 
Firenze, Bologna and Ravenna. We are in the Parco Regionale della Vena del Gesso, an important 
archaeological and naturalistic site. We have 9 ha of land with woodland, olives and fields. We have a synergic 
vegetable garden, 2 donkeys, farmyard animals, and a wolf, two dogs and two cats complete the family. We 
bake bread, make jams, goats cheese and yoghurt for the family. The jobs vary according to the season and 
range from in the woods, cutting and extracting wood, cutting the grass, hay making, caring for the vegetable 
garden and in mid October for the olive harvest. Accommodation is in the house or when there are guests in 
the B & B, in a tent. Meals are made with organic produce and tend to be vegetarian. We speak English and 
French. Contact: Adriana Ferracin. 
5. Azienda Biologica Agrituristica Celti Centurioni,  Via Crocetta 10,  Bagnacavallo, 48012, Ravenna. 
Tel & Fax: 0545937382 Cell: 3487148872 E-mail: info@celticenturioni.it www.celticenturioni.it 
This farm specialises in the conservation of old varieties of fruit and grapes. We make wine (our main 
activity)without using chemicals and hope to pass on our knowledge to future generations. 
Adjoining the farm is a farm restaurant where we offer traditional local recipes using organic products. 
We have fruit trees, make preserves and have alternative technology. WWOOFer can participate in the fruit 
harvests, the grape harvest, and with drying the grapes for the raisins along with the various stages of 
winemaking. You can also learn how to run the restaurant and prepare meals. Accommodation in shared and 
single rooms. We can accommodate families with children by prior arrangement. Summer is our busiest time 
but we need help all year. Can cater for vegans, vegetarians, using local and organic produce. No smoking, 
Language spoken Italian. Contact: Loris Tellarini (my wife and 13 year old son). 
 
RIMINI  
Regional organiser: Suzie Black 
Tel: 3497702996 E-mail: suziephelanblack@gmail.com 
 
1. via Barabana 838, 47836, Mondaino, RN.  
Tel: 3497702996 E-mail: suziephelanblack@gmail.com 
We are a British family living in Italy for 29 years now. We have a small family non commercial farm with some 
sheep, goats, pigs, chickens etc.. We have 300 olive trees a few fruit trees and vegetable gardens. We are both 
artists, we paint, make mosaics and do interior decoration. Our children (1984 & 1986) when here, quite rarely 
now,  give us a hand with the farm. We need help from September to July with works such as: pruning cutting 
fire wood help with caring for the the animals and general farm/gardening  jobs, in October/November help for 
the olive harvest. The beautiful houses in which we live, are immersed in nature 15 min. walk from the small 
village Mondaino, 25 km from Urbino, 25 km from the Adriatic coast. 
We are happy to host and share our lives with people who have energy, enthusiasm, a certain independence, 
who are able to enjoy peace and the tasty and healthy food we offer. We are not vegetarians. Contact: Susan & 
Phelan Black.  
2. Az. Agr. L'Oro del Daino, via Montespino, 2808, Mondaino 47836, Rimini. 
Tel: 0541 982126 (meal times) Cell: 328-8995302 E-mail: info@lorodeldaino.it www.lorodeldaino.it  
We run in family our farm in Mondaino in the province of Rimini. We practice organic agriculture and cultivate 
cereal and legume crops on 30 ha of land. 
We try as much as we can to have personal contact with our clients and so prefer to sell our produce directly. 
Our most important activity is with the bees, we have over 300 hives which are certified organic and produce 
honey, pollen, propolis and royal jelly. We have enormous passion for our work and we will be happy to share 
this with people who come here. Our meals are made with organic produce from our farm or from neighbouring 
farms.  we are not vegetarian. 
We like make our traditional receipes (tagliatelle, piadina romagnola, passatelli, etc..) with our grandmother 
and share it with WWOOFers. 
We try to speak English, French, Spanish and German (not perfectly but manage!) whilst the rest of the family 
speak only Italian. We live in the village of Mondaino, accommodation is in our house in a double room with 
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shared bathroom, length of stays by arrangement. Contact: Mirko. 
3. B & B Mulini Venturi, via Mulini Venturi 1434B, Saludecio, 47835, Rimini.  
Tel: 0541 968143 Cell: 333 3221424 E-mail: casadeimara@gmail.com www.muliniventuri.it 
Hello WWOOFers we are an olive farm in the most beautiful hills facing the Adriatic sea (12 km). We are 
vegetarians and keen to cook together and exchange recipes. Guests will be hosted in our bed and breakfast 
and occasionally they have to be self sufficient. Couples and people with some handicraft skill preferred. The 
olive picking is not so hard, you don't have to climb or carry heavy loads, so it can be fun it starts in the 
morning till middle afternoon. You'll be following all the process of making extra virgin olive oil! It's a wonderful 
experience! Looking forward to meeting you and exchange life experiences. We speak English, German and 
French. Ciao Mara Casadei. 
4.*Agricola Montale, Via Lazzari 18b, Cattolica, 47841, RN. 
Tel:3358020947 E-mail: montale2012@gmail.com  
Small organic farm in the municipality of Tavullia of 4 hectares planted with vegetables, fruits (not yet in 
production), olive grove. We are experimenting with part of the permaculture. The work required will be 
maintenance of hedgerows and uncultivated areas, in the vegetable garden and caring for the horse. 
Unfortunately, the house is located about 12 km away from the the land and we go there daily by car. In 
return, the sea is close and you can enjoy that too. You can camp on the land with our docile horse for 
company or come home with us to Cattolica. We have three kids 9,11,14 years. We are happy to teach you 
how to recognise wild and edible herbs. We speak a little English, German, Russian, Polish, Czech. Contact: 
Susanna Leardini 
 
FORLI’ 
Regional Organiser: Suzie Black 
Tel: 3497702996 E-mail: suziephelanblack@gmail.com 
 
1. Pian di Stantino,  Via Pian di Stantino, 54,  Tredozio, 47019, FC. 
Tel: 0546943539 E-mail: info@agriturismopiandistantino.it  www.agriturismopiandistantino.it 
This is a farm with an old stone farmhouse run by a young couple, with others. It is located in the mountains at 
an altitude of 500 meters, 5 km from Tredegar (FC), and is in a valley near the Tramazzo Casentino National 
Park. On the farm we cultivate fields, orchards, a chestnut wood, a small vineyard, fruit trees, meadows and 
woods. The activities are varied and seasonal, eg. harvesting the chestnuts, planting and caring for the garden, 
constructing fences, sheds, etc, collecting firewood and varied maintenance jobs. We also have accommodation 
for tourists, a campsite and a small restaurant. We specialise in using local produce, baking bread in the wood 
burning oven, using local produce and preserving our own produce. We have pets as well as a few goats and a 
couple of pigs. The farm is also a timber workshop. We hold an important rural festival here in the summer and 
actively participate in initiatives to promote the territory and in festivals in the area. The farm is in the the Slow 
Food accommodation guide. It is always better to contact us by phone or give us a telephone number we can 
call you back on. Contact: Martin Monti Zadra. 
2. Podere Panigheto, Via lago 23,  Modigliana 47015, Forli. 
Cell: 3405946728 E-mail: panighetofamyli@yahoo.it 
Situated at an altitude of 668 in the Tosco Romagnolo Apennines in the province of Forlì, about 60km from 
Bologna, Florence and Rimini, on the edge of the park Acquacheta and between the towns of Marradi and 
Brisiglella is the Panigheto farm. In a scenic landscape of sky-land-sea offering a 360 ° panorama between the 
two regions. Here since 1987 we have embarked on an organic path, cultivating, nurturing and restoring our 
rural reality. We would like to share this 20 year experience with WWOOF friends,  through an exchange of 
energies and experiences. At Panighetto horticultural and poultry are the main source of income. The reception 
of travellers has been in the family (husband, wife and son), we share the kitchen, there is a room available 
(another in preparation). Here we speak Italian but are fluent in French, English and Spanish. Contact: Anna 
Uliano. 
3. Az. Agr. Monticino, via Biondina n 76, Castrocaro Terme, 47011, Forlì, Cesena. 
Tel/fax: 0543 769077 Cell: 339 8595969 E-mail: monticino@monticino.it www.monticino.it  
Organic farm with olives, vines and fruit trees, where they produce olive oil, olives, wine and preserves. They 
breed various rare breeds of geese and chickens which are in danger of extinction, and Bardigiano horses. The 
have an agritourism and teaching farm with a restaurant and a riding school. Work to be done varies with the 
seasons. Help needed with harvesting fruit, maintenance work and feeding the animals. Their main interest is 
the riding school and are therefore interested to have people who have some experience with and love for 
horses and who are willing to stays for longer periods. For more information visit their website. Contact: Nevio 
Del Zenero. 
4. La Fattoria dell'autosufficienza, Loc. Paganico SNC, Bagno Di Romagna 47021, FC. 
Tel: 3358137979 Fax: 0547346317 E-mail: f.rosso@autosufficienza.com www.autosufficienza.com 
Our farm is situated in the Romangolo Apenines at an altitude of 750m on the border of the Parco delle Foreste 
Casentinesi, a wonderful place with breathtaking views situated in completely unspoilt countryside. More 
precisely, it is located in the Comunità Montana dell’Appennino Cesenate, in the municipality of Bagno di 
Romagna. The total area is 68 hectares, much of which is forest but with some pasture. The project ‘La Fattoria 
dell'autosufficienza’ (’Self sufficient farm’) was started in 2009 and the first real work started in 2011. We are 
building a centre based on the principles of permaculture  from scratch. We have made a large synergic 
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garden, dry stone walls, terraces, ponds, organic gardens, orchards of heirloom fruit varieties, fields dedicated 
to ancient grain varieties, etc.. On the farm there are also free ranging pigs and chickens, rabbits (kept 
outside), dogs, cats and other animals. We organize summer courses related to self-sufficiency and 
permaculture. Accommodation is in a tent or yurt and we eat meals together outside. We can host people from 
May 1 until the end of October. Contact: Angelo Francesco Rosso. 
5.*Loc. Viezza, 9,  Verghereto, 47028, FC. 
Tel: 3462176721 E-mail: info@zenliveart.com  www.zenliveart.com 
A small paradise situated on top of a mountain a few kms from Monte Fumaiolo. I have 450mq of vegetable 
garden for our own consumption around the house, with tomatoes, aubergines and other veggies. This is for 
me a dream come true, a place for meditation, self healing, art and creativity. It perfectly combines creativity 
with a self-sufficient lifestyle. I am a traveller, therapist and mother of a son who is currently living in Australia. 
In the house there are also Kiba and Fragola to keep us company. In summer you can swim in the river, walk 
in the woods and make a fire outside in the garden. The nearest village is Alfero 8 km and 20 km from here is 
Bagno di Romagna, a famous spa. There are other farms that collaborate with the woofers in the area a few 
kms away. I especially like having people who speak English or French. I lived in Holland for 6 years and for 16 
in Paris. I'm looking for young people who love adventure in nature and whom have practical skills in gardening 
and carpentry. I love music, if you play an instrument there are guitars, Jambe and a didgeredoo here. If you 
know a little bit about computers and can drive that’s even better! You can collect mushrooms and truffles in 
the area. I give priority to those who have had similar experiences in other farms, possibly abroad. The food is 
mostly vegetarian, but occasionally we also eat local organic meat, fish and eggs. We are surrounded by woods 
and meadows, streams and springs. If you fell comfortable here I can also host in the winter. Contact: Rita  
Salvi. 
6.*Az.agrobiol. Capriola, Loc. Massa Cerbiano 13, Sarsina, 47027, FC Forlì-Cesena. 
Tel: 0547 95480 Cell: 337219122 E-mail: spagirico@gmail.com  
This farm is located at 500 m.s.l.m. in the Tuscan Romagna, we care for forests of oak and hornbeam, pine 
forests and about 10 ha of arable land, a mixed orchard, lavender and various aromatic hedges. 
We can only accommodate volunteers during the summer months to help with the weeding (by hand) and 
harvesting of herbs, care of the fruit and mixed vegetables.  We speak English and Spanish. Contact: Massimo 
Corbara 
 

LIGURIA 
Regional organiser: 

Mario Gala 
 Tel: 0173 743518 Cell: 339 7565181 

E-mail: finocchioverde@libero.it 
  

1. *Bala Perdua  Via S. Antonio, 25  Lovegno Pieve di Teco 18026 IM 
Tel: 3470500491 Cell: 3470500491 E-mail: balaperdua@yahoo.it www.balaperdua.com 
We are a couple with a small child, our B & B is located in a valley at 700 meters above sea level in the middle 
of chestnut and hazelnut trees, we have about 2 hectares of woodland and vegetable gardens. We do not sell 
our products, but do exchange the excess, everything we produce is for our own consumption. We have goats 
and chickens and a few cats, and we cultivate the land as we have been taught by our grandparents but in 
recent years we are trying other methods of cultivation such as permaculture. We would like to offer our 
expertise and knowledge to people who come here, we can accommodate up to 2 people at a time in a room 
with bathroom. The work depends on the season but includes: caring for the animals (grazing, milking) 
cleaning woodland and making new paths, sowing in the garden, harvesting vegetables and some maintenance 
jobs. Vegetarians and vegans are welcome but we do eat meat, dairy and eggs so we will need to adapt to 
each other. We have many projects in the pipeline and we would love to share this experience with people from 
other countries and cultures, we are travellers and are always looking for new ideas, we speak English, French 
and Spanish. Contact: Marcello Faverzani. 
2. Artemisia, Loc. Carpi Superiore 6, Montoggio, 16026, Genova. 
Tel: 347 0579001 Cell: 347 0579001 E-mail: artemisia.montoggio@gmail.com, www.artemisia-
montoggio.it 
We have a small farm at an altitude of 500m inland from Genova near the source of the Scrivia river, therefore 
ideally situated for the attractions of the city and for walking and cycling. In 2006 we started cultivating 
vegetables using the principles of synergic and organic cultivation, (we also grow the famous Quarantina 
potato) soft fruit and we harvest wild fruit and herbs. We also cultivate roses for syrups. We chave 4 rooms 
with 8 beds in our agritourism and there is plenty of space for other activities (courses workshops etc.). We 
make syrups, liquors conserves and aromatic vinegar from our flowers, herbs and fruit. We are two sisters, 
myself with my husband  have a son, (2001), and my sister with her daughter (1991). English, French, Spanish 
and Portuguese spoken. Our donkey, Vitalba, the Sardinian goats Melacarla, Melateresa & Gianchetta, mixed 
varieties of chickens and ducks, some rabbits, our dog, Gigo and cat Misia all keep us company. We opened the 
agritourism in 2011 but still have jobs to do- fencing, clearing the land and woodland, enlarging the rose and 
herb cultivation, and we love to work together with our friends and guests. We are happy to teach how to cook, 
make bread & deserts with the produce we harvest. Contact: Emanuela Annetta. 
3. Casa di Montagna,  Loc. Brignore,  Ceriana 18034 Imperia, Liguria. 



 57 
Tel: 3201740271 E-mail: sus.corazon@gmail.com  www.ligurialiving.blogspot.it 
I have a beautiful land in the Ligurian mountains with olivegrove, fruit orchard and wild forest. The land 
consists of 3 hectare, and I am slowly trying to turn it into a sustainable little farm inspired by permaculture 
principles. I am a woman (aged 37) -  and I just moved here with my two dogs. Life here is simple and the 
work is diverse related to building the place up, but there is always work to be done with caring for the land, 
pruning and harvesting, starting a vegetable garden, rebuilding stonewalls and making wooden fences. At the 
moment it is quite basic with outdoor shower, simple kitchen and compost toilet, but there is solar electricity 
and internet connection. I plan on having animals here and being self-sufficient in the future. For 
accommodations you can sleep in a little stone cottage or you are welcome to bring a tent. It’s a half hour walk 
down to Ceriana, a medieval mountain village where there are shops, cafés and a large riverpool to swim in. 
The sea and buzzing life of San Remo is 15 km away and reachable by regular busses. My place is perfect for 
independent people who like tranquillity and simple living. If you like yoga I have a small platform you can use. 
I can cater for vegetarians, but sometimes eat fish and meat myself. I love good simple Italian food and a glass 
of wine. I prefer women travellers, friends or couples. Length of stay by arrangement. For pictures see 
facebook or blog. I speak Danish, English, German and basic Italian. Contact: Sus Corazon. 
4.* Ca' Soprane, Loc. Faldo, 7, Ranzo, 18020, Imperia. 
Tel: 3389272574 E-mail: finifima@libero.it  
Olive farm on the Ligurian wine and oil route, at 370 ms above sea level. This is a place of peace, tranquility 
and fresh air, located in an ancient village amongst olive groves and forests, inhabited by wild boars, badgers, 
deer, foxes and us 5 inhabitants. The olive harvest is between November and January, and we harvest with 
picking machines and take the olives to a neighbouring mill within 24 hours of picking. In the mill they are cold 
pressed using millstones. We personally attend to the whole milling process. The pruning of the olive trees is 
done after harvesting the olives around February, March/ April. We cut the grass twice a year in May/June and 
September/October. We fertilise the soil with organic manure. During the year, we rebuild the dry stone walls 
which have been damaged by rains or wild boar. We also grow vegetables for home use and have some fruit 
trees: varieties of apples, pears, cherries, apricots, plums, loquats, peaches, raspberries, currants, oranges, 
kumquats, lemons and quinces. We harvest large quantities of cherries in May and make jam for our own use. 
We make sourdough bread in the wood oven. My husband and I speak French, Spanish and English at school 
level. The nearest beaches are located 20 minutes by car. Accommodation in an independent apartment with 
kitchen, living room and 2 bedrooms with a view over the valley. Contact: Fiorenza De Paoli .  
5. Il Giardino degli Angeli,  Via Chiesa, 32,  Framura, 19015, SP. 
Tel: 0187 823224, Cell: 348 2483071 E-mail: lu@ilgiardinodegliangeli.it   
www.ilgiardinodegliangeli.it 
This is an organic B & B run by vegetarians. We have solar panels and a windmill and 15.000 mq of land with 
olive grove, an organic vegetable garden and a garden of aromatic plants. A large part of the land is still ‘wild’ 
and we are hoping to plant new tress, and start a botanic garden and aromatic garden also for teaching 
purposes. With help from WWOOFers we want to recuperate the land, to teach you dry stone walling 
techniques, and have help in the fields and gardens, all in the spirit of friendliness and harmony. Contact: 
Luciano Cognola. 
6. Agriturismo Cascina dei Peri,  Via Montefrancio, 71, Castelnuovo Magra 19033, SP 
Tel & fax: 0187674085  Cell: 3389200233 E-mail: peragio@yahoo.com  www.cascinadeiperi.it 
This farm is located on a hill about 100 ms above sea level in an area of clay soil planted since ancient times 
with olives and vines. We enjoy a privileged position overlooking the Tyrrhenian coast from the border with 
Liguria to the south. It is usually sunny all day and gets very hot in summer, the climate is mild in winter. We 
have goats and sheep (in the barn, but outside in the fields in the daytime) ducks and chickens (free-ranging 
on the property), a small dog and two cats. We produces cheese, olive oil, fruit and vegetables (using 
synergistic, brf and traditional organic methods) for our own consumption and for our guests. Every activity 
that we do with the animals (hand milking, daily cleaning and pasture) and soil (garden and orchard / olive 
grove), is the result of experience gained over the years and we are happy to share it with WWOOFers who are 
interested to learn these skills. We also host tourists from all over the world and this requires an ability to 
enjoy being with people and to know how to prepare meals using the produce from the farm. The jobs in the 
kitchen and cleaning of common areas (dining room, swimming pool, courtyard, etc..) are shared with 
WWOOFers. Hospitality in a room for up to two people at a time. Prefer stays of one week. Languages spoken: 
English and French.  Contact: Maria Angiola Marcoli. 
7. Nun t'adescià, Via dei Monti 53, San Colombano Certenoli, 16040, Genova 
Tel: 3474660781 & 3383604657 Fax: 010821419 E-mail: guido.seu@gmail.com 
brunella.mortara@gmail.com   www.nuntadescia.it  
This 18 ha farm is situated 19 kms from the sea and the Ligurian Riviera, about 8 Kms from the nearest town, 
and at the edge of the Parco Naturale dell'Aveto. It is made up of mainly woodland and chestnut forest and is 
surrounded by uncontaminated nature and wildlife. There is a large vegetable garden, olive grove, fruit trees 
and hazelnuts. Our dream is to preserve this uncontaminated spot and return it to its original state after many 
years of neglect. The work is mainly clearing and recuperating the land. Help also needed with the vegetable 
garden, harvesting the olives, collecting firewood and with jobs in the house. Water is from our spring, most of 
the food is produced on the farm, own olive oil. Able to cater vegetarian. Accommodation in own room with 
shared bathroom, or, if preferred, in tent. Wood fired central heating. There is a dog and 2 cats. Stays of a 
weekend, or for longer periods during holiday time and for the olive harvest. English and French spoken 
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(school). Contact: Brunella Mortara. 
8. Naighé,  Via Giacomo Canepa 146, Vesima- Genova 16158, Ge.  
Tel: 3958577 E-mail: dariopatrone@gmail.com  www.contadinidellavesima.it 
I contadini della Vesima are three family run farms in the Vesina Valley near Genova.  
In Ciàn Nelly e Giò live, at Ronco Gabriele is Susanna, and in Naighé there is Dario & Annalisa, and others. 
The valley is nearly abandoned and very steep; here we cultivate vegetables, our main produce, and have bees 
and we always have to work to maintain the area building dry stone walls, clearing in the woodland, pathways 
etc. Here, there is a great deal of hard work, hilly terrain and a challenging environment but there is also 
beauty, many projects and discussions. 
At the moment the only accommodation is in a house 20 minutes by foot from the farm but we can also 
accommodate you in a tent. We ask for stays of at least a month and adaptability to our Mediterranean diet,  
Contact: Dario 3393958577 (genovese & French), Gabriele 3338427687 (pugliese) 
Susanna 3386401542 (German), Nelly 3464710038 (Spanish). 
9. S. Isidoro,  Loc. Borsa, 17,  Maissana, 19010, La Spezia. 
Cell: 3409703044 E-mail: ezechiele36@gmail.com  
Our farm is situated in the Ligurian Apennines, Val di Vara (La Spezia) in a valley beside a stream. For several 
years we have produced vegetables, cereals, legumes and chestnuts organically. The farm is also a meditation 
centre and we lead a Spartan lifestyle, punctuated by moments of daily prayer. We live in old stone houses 
with a refectory and common bathrooms. We sleep on the floor in large rooms (men and women segregated), 
heated by wood stoves. You will need to bring a sleeping bag. The food is vegetarian, there is no smoking or 
drinking of alcohol. In summer you can camp in tents. 
Help needed all year in the fields, greenhouses, in the woods, with planting, harvesting, clearing land, building 
fences and with repairing traditional stone walls. We have 2 donkeys.  
After work you can relax playing music, singing, dancing, telling stories, spinning wool ... we do not have TV! 
The farm adheres to a larger project, the association ‘Ezechiele36’ which aims amongst others things to create 
new job opportunities in an area that is being depopulated, and which has been bringing new life to abandoned 
and fallow lands for decades now. Our goal is to work in community, fraternal, with different values for money. 
We can speak French and English. Contact: Giorgio Ercolani. 
10. *Un angelo alla mia tavola  Via Canaletto, 45  Sarzana 19038, La Spezia 
Tel & Fax: 0187629292 Cell: 3393163978 
E-mail: prenotazione@unangeloallamiatavola.it www.unangeloallamiatavola.it 
Old rural farmhouse and former olive mill, 1.5 km from the centre of Sarzana easily accessible by bike or on 
foot to the shuttle train (Cinque Terre 15 min), near the ancient amphitheatre of Luni 700 ac. We practice 
organic and biodynamic farming, have a vegetable garden, small vineyard and olive grove. on 4.5 has. 5 
characteristic rooms with bathrooms, restaurant, surrounded by nature. Space for tents. The land is divided 
into several lots surrounding the house with another on the nearby hill overlooking the sea. Owner native 
English speaker, also speaks French. Contact: Mirella Baruzzo.  
11. *La Casa Rosa,  Loc. Il Boschetto,  Apricale, 18035, IM. 
Tel: 0184 208467 Cell:328 4011935 Fax: 02 58111707 E-mail: lacasarosa@i-i.it  
We are a small farm in Apricale, Ventimiglia, and since 2011 have been restoring old terraces with the intention 
to cultivate them using natural techniques with full respect for the local environment. We have 7000 square 
meters of land, of which only a small part is cultivated as a vegetable garden. The land includes several fruit 
trees and is surrounded by woods. The jobs to be done are very varied and cover different needs aimed at self 
sufficiency. We ask WWOOFers, depending on your ability, to help in the daily tasks of managing the garden 
and vines, in the preparation of preserves, as well as in other jobs such as cutting trees and cleaning the forest 
and terraces, maintenance, including of the dry stone walls. The house can only be reached on foot by a hilly 
path in 15 minutes. The house has only an outside toilet and an outdoor shower without hot water (although 
there is a solar heated bag available). A few minutes walk away there is a river where you can swim. Despite 
the lack of hot water we ask for good personal hygiene. We can host people from late March to mid-November. 
Depending on availability, we offer a room or a tent. We do not eat meat and are happy to adapt to special 
diets. We cater for both individuals and couples for a minimum period of one week. Languages spoken French 
and English. Contact: Nelly Cattaneo. 
12. Ca' du Bambo,  Via alla Caffarella , 114/a,  Campomorone, 16014, Genova. 
Tel: 010 791310,Cell: 347 6005083, Fax: , E-mail: millibio@virgilio.it  www.baobambo.it 
On our farm we have horses, donkeys, a private kennels for dogs, a 3000 m2 fruit orchard and a 400m2 
vegetable garden. With all the animals we do their grooming, trekking, walks, and play various games. Help 
needed with cleaning all the animal areas, in the fruit orchard and vegetable garden, WWOOFers  can 
participate in all the activities with the animals. The farm is situated inland in Liguria, isolated from the main 
roads and emersed in the countryside. Accommodation is in a caravan, with bathroom and kitchen, hot shower 
available in the house. The owner of the farm is a biologist with a degree from Pisa university and has a lot of 
experience with horses and training donkeys. We soon hope to keep bees, have a sheepdog and a goosedog. A 
little English spoken, contact: Eugenia Boccardo. 
13. Giardino-vivaio Ciancavaré, Località Ciancavaré, Pontedassio, 18027, Imperia. 
Tel: 334 8815884 Cell: 348 0627232 E-mail: infociancavare@yahoo.it  www.vivaiociancavare.com 
This is a small farm in Imperia run by our family, C., D. & T. (4). We cultivate, in pots and in the ground using 
organic methods (mulching, composting etc), a vast range of herbs, sages and flowers. We also have a 
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vegetables garden, fruit orchard, small olive grove and woodland. One of our future projects is to have a 
botanical garden dedicated to biodiversity and autoctone varieties. WWOOFers needed to help in the various 
activities on the farm, with multiplying the plants, maintenance of fields and garden, fruit orchard and 
woodland and with creating the botanic garden. Accommodation in room with bathroom in the house. Speak 
French (mother tongue) and English. Contact: Clémence Chupin. 
14. Paulotti, Via loc. Costa di Zerli, 108, NE, 16040, Genova. 
Tel: 0185339260 Cell: 3338968598 Fax: 0185339260 E-mail: podestasilvana@libero.it 
marxbertani@gmail.com  
Our 10 ha family run farm is situated Valgraveglia in the province of Genova. We have woodland, an olive 
grove, vineyard, a vegetable garden and fruit trees, pigs and farmyard animals. We use traditional farming 
methods without using chemicals, we have a small agritourism and an traditional olive press to produce cold 
pressed olive oil. We are very attached to our land and its tradition of natural cultivation and we make 
compost. We are very happy to have people here who want to integrate into our lives and share our vision of 
tradition farming, our children are also enthusiastic to share this experience. We will accommodate you in our 
house (ground floor) and share our meals with you so that you can taste traditional Mediterranean cuisine and 
also use our wood oven. Together we can harvest olives, grapes, cut grass, clear in the woodland, weed in the 
vegetable garden, care for the animals, light the stoves in the house, and in the winter help in the olive press, 
mend olive nets etc. To get here take the bus from Chiavari and we will collect you, the bus stop is 2 km from 
the farm. Please contact us by email. We speak English. Contact: Silvana Podesta'.  
15. *La Giara, Via M. Federici 15, Beverino, 19020, La Spezia 
Tel & fax: 0187883129 Cell: 3479112232 
E-mail: agriturismo.la_giara@libero.it  www.agriturismolagiara.it 
This farm is the dream of a child who grew up in one of the most beautiful valleys of the Val di Vara, 10 km 
from the city of La Spezia. Life had lead her to have a comfortable and secure job that one day she decided to 
leave. This was a difficult and painful decision that meant a great deal of sacrifice and uncertainty, but also a 
lot of satisfaction the chance to be in contact with the nature that she so loved! Thus was born my farm in 
1997, which in 2003 became an organic teaching farm. The 18 th century farmhouse has been restored in 
keeping using stone portals of sandstone, wooden beams all of which tell simple but true stories of people who 
continue to live in our midst. The farm is, first of all, a container which collects and holds together ideas, 
dreams, struggles and passions. From an individual project this is slowly turning into a family business and, 
with the help of my children, we are carrying out the project of synergistic agriculture and permaculture. It 
covers about 7 hectares, a small farm that, as in the past, tries to be self-sufficient. We are situated in the hills 
and cultivate vegetables, a vineyard, olive trees, a portion of the forest for fruit and a part for timber. We have, 
close to the river, a piece of flat land that we use for planting, rotating wheat, barley, corn, potatoes and 
legumes. We also have a polytunnel that we use for seeds and early vegetable production. On the farm we 
have a small herd of mini horses " Falabella " that keep us company and cut the grass in the fields. There is no 
shortage of farmyard animals and some goats that help cut brambles and weeds. We do not lack for anything 
........ every day is a new day ..... intense and we want to share with WWOOFers the emotions that enrich the 
lives .... We speak soma French and English. Contact: Rita Pascotto. 
16. Fattoria Dolcehumus, via Campore 12, 17031 Campochiese d'Albenga, Savona.  
Tel: 0182 50557 
This 2 ha farm is 2 km from the sea on the slopes of the albenganesi hills. Since 1982 we have farmed the land 
using Fukuokas methods without using chemicals or machines. Our family is made up of a couple (’55 and ’61), 
with three children (’92, ’96 and 2001). We share all our activities with our guests, cultivation and processing 
of our produce, herding the goats, care of animals (sheep, chickens, dogs, cats), maintenance jobs of various 
types, walks, swim in the sea or river (in the summer), evenings with friends. The cuisine is simple, 
wholesome, mainly vegetarian and we use very few products from large distributors, it is very important to us 
that WWOOFers share this kind of diet. From April to September you can walk barefoot because all the paths 
are suitable for this. We also welcome families with children, but by prior agreement. The space where we host 
WWOOFers is isolated from the houses (approximately 100 meters), does not have electricity and can not be 
locked. We do not host WWOOFers in the period from Dec. 1 Feb. 28 because we are in hibernation, but from 
March 1 throughout the spring and summer there are plenty of things to do. For nearly 20 years we have lived 
following the principles of ‘decrescita felice’. We do not have a refrigerator, TV, computer, internet, video 
games, therefore, recommend people who want an experience of the wildlife, coexisting with mosquitoes, flies, 
spiders, birds etc. Please do not bring computers, we do not use toilet paper, smoking outside only. A little 
English and a few words of French spoken. Contact: Laura Dani. 
17. Azienda Agricola La Sereta di Pisani Roberto, Loc. Sereta di Tegli 47/a, 15060 Fraconalto, AL.  
Tel: 0109693108 Cell: 3495826357 E mail: info@lasereta.it   www.lasereta.it 
Our family run farm is situated in the Apennines on the border between Piemonte & Liguria and 30 km from 
Genova. The nearest village is 6 km and it has a train station. In the vicinity there are two national parks 'il 
Parco dell'Antola', in Liguria & 'il Parco delle Capanne di Marcarolo', in Piemonte. We need help with many jobs, 
which vary according to the season: in the vegetable garden, with the soft fruit (blueberries, raspberries and 
currants), making preserves, with the sheep, hay-making, wood cutting, fencing, markets and the agritourism. 
We also produce Rose syrup (with particular varieties of rose) and 'sambuchino' which is a fizzy drink made 
from naturally fermented elder flowers. Everything is cultivated organically. Accommodation in heated room 
with 5 beds, in the summer we may need to accommodate you in a tent (provided by us). English and French 
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spoken. Contact: Roberto. 
18. Baixi, via Faone 28, loc. Baixi, 16155, Genova 
Cell: 349 6474708 – 348 8745787  E-mail: rogerbumpus@tiscali.it  
This farm is situated a few kms from Genova and the coast in a small, isolated and peaceful valley. By the side 
of a river we have built our house but to become a 'proper' farm we need help with the land and surrounding 
woodland (7 ha). Tasks to be done vary according to the season and to the interests/skills of people who come 
here and include, opening an old water channel, collecting fire wood for the winter, building dry stone walls, 
fencing, in the vegetable garden & house, making jams and conserves or helping to teach our son English!. In 
your free time you can visit the town or the beach, swim in the river or go for walks in the woods. We love 
music and have a guitar and piano that you can use. Accommodation in two small independent houses nearby. 
Stays of at least two weeks preferred.  We have two children, (born 1993 & 2003), and are happy to 
accommodate families. English (mother tongue), French and Spanish spoken. Contact: Francesca Pieri. 
19. Il Filo di Paglia,  Via S.Nicolo' 11,  Pavareto, 19012, SP. 
Tel: 3292637273 Cell: 3497868625 E-mail: francescaboreanaz@virgilio.it   
www.agriturismoilfilodipaglia.it  
Our organic farm is situated in the Val di Vara, behind the 5 terre at an altitude of 410m in oak, chestnut and 
pine woods. On 5 has of until recently abandoned land we are experimneting various techniques of natural 
agriculture (biodynamic, synergic and BRF) not without difficulty! We have finally opened an agritourism which 
is in the first straw bale house built in Ligura and was mainly self built, and we want to restore the old house 
using green building techniques. We have a small olive grove, heirloom fruit trees, soft fruit, aromatic herbs, a 
vegetable garden and cultivate potatoes. We have cows and a Cabannino bull (a rare Ligurian breed in danger 
of extinction) a young Bardigiana horse (a breed in danger of extinction), 4 sheep and three lambs, bees, Poldo 
(our dog) Atene and puppies, chickens. We are a couple (44 & 45), our 20 year old son (who speaks English 
and is studying to be a Naturopath, 20), who also speaks English and a little one (7). Help needed in the 
orchard, with fencing, with the animals, weeding, mulching, with preparing and distributing produce, with the 
plants and the land. Haymaking and other jobs around the farm which is still a work in progress. We are hoping 
to learn also from you. Natural agriculture is very slow to give results and is a lot of work, so you will be very 
welcome! We 2 only speak Italian! For more information visit our website, please let us know the reasons why 
you want to come to our farm and send a copy of your membership card when you write. Contact: Francesca 
Boreanaz. 
20. Az. agr. San Martino, via Armanna Superiore 43, Imperia, 18100, Imperia. 
Tel:0183660305, cell: 3358478123, fax:0183960289 e-mail: info@extraverginebiologico.it 
www.extraverginebiologico.it 
We are a family (two boys, my wife and myself) with the idea that future survival can be achieved by 
downsizing  to a model of rural sustainable development. On our organic farm we cultivate olives, basil and 
vegetables and promote exchange with other organic farms, visitors and customers. 
The house is situated in a panoramic position behind Porto Maurizio, the land is divided into 7 plots accessible 
with pick-up truck in 20-25 minutes. You will be accommodated on the farm, in one of two self-contained 
studios with kitchen, bathroom and access to wifi network. In each studio we can accommodate up to 3-4 
adults, normally we eat together during the working day, otherwise there is an independent kitchen for 
WWOOFers. Foods are generally self-produced, we cannot cater for alternative diets. Stays can vary in 
duration, the minimum is 3 weeks unless otherwise agreed. We can also accommodate children but they are 
not allowed in the work areas as it can be dangerous due to the low stone walls. We arrange jobs, you can find 
a timetable of the jobs we do on our website. We speak French, English and a little Spanish. Contact: Alberto 
Dalpiaz. 
21. Casa Pulita, Str al Santuario 5, 18026 Rezzo, (IM). 
Tel: 331 3232664 E mail: dibel1624@gmail.com 
This farm is at the foot of the park of the Ligurian Alps. We are not yet fully self-sufficient. 
The Giara valley, which is like an Alpine valley with the mild winter and cool summer, is full of hills typical of 
the Ligurian mountains. This farm is one of many which were abandoned after the war, the forest around it is 
wild, there are hawthorn, broom, cherries and oaks that have almost destroyed the dry stone walls. I chose to 
restore this tiny piece of land and and have cultivated it for twenty years but let nature live her cycle as well ! 
We are still surrounded by wild animals, we always hear the birds singing alongside river flowing and the great 
beech Rezzo is always visible! Normally I do the cooking, guests help and we all eat together. I only light the 
fire in the evening and also prepare lunch for the next day that we eat in the countryside. I cook a lot of pasta, 
a little meat and a little cheese, all from animals that live in the pasture, sometimes I buy the fish. Vegans are 
welcome, we can always cook two different meals! 
Unfortunately there are no children, I would be very happy to have families and children here. I do not love 
dogs but will tolerate them as long as they stay out of the house and garden! Soon we will plant a vineyard, 
make fences, in the summer we will restore the collapsed dry stone walls, harvest the garlic and plait them, in 
July we harvest the potatoes start the winter garden, I may be away in August, in September, we make the 
preserves, in October, the wood for the winter, seed garlic in November, harvest the olives for our oil. The 
vegetable garden is for the family, we practice a kind of permaculture but often add the manure from the goats 
that graze here. With sowings are a landslide, for so I come as a gardener 's apprentice , some plant food is 
always there, but I'm ready to learn from you too ! By nature I have the same timetable as the animals, so I 
ask you to bring headphones if you listen to music the evening and if you use it, also a personal p.c.. You can 
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send me an e mail but it’s better to phone after 8 p.m., I speak bad English and a little Italianised Spanish! 
Contact: Dibel 
22. Pachamare,  Loc. Regione Casoni, 22,  Guardiabella - Aurigo, 18020, Imperia. 
Tel: 0183240953 Cell: 3396648676 E-mail: caledda@hotmail.it  
Our land is situated at an altitude of 900 m immersed in the countryside with a panoramic view down the valley 
and to the coast, and on a clear day you can also see Corsica. We have cleared this land 5 years ago which had 
been abandoned for 60 years and we want to start a farm using the principles of Fukuoka and permaculture. 
We hope to transform our mountain of brambles into a garden rich in fruit, vegetables and flowers. We have a 
beautiful vegetable garden and a large young fruit orchard. This summer there are, as always, plenty of things 
to be done, we  have bees, goats and a horse. We have started to build a straw bale house and there is plenty 
to do! Accommodation in tents or if preferred in our greenhouse with 4/6 beds, water, kitchen and a wood 
burning oven. The bathroom is outside and the situation is rustic and simple. There is the silence of nature, far 
from the city, but unfortunately also the noise of the chainsaw and grasscutter, paradise and hell!! The major 
work is clearing the invasive plants (brambles) to leave flowers and friendly plants. There are dry stone walls to 
be built using old Ligurian methods and the olives to be pruned, the garden, vegetables and fruit trees to be 
cared for etc. We speak English and Spanish. GRAZIE. Contatta: Alessandro Faedda. 
23. Cappella Taddei, Bardellone, 19015, Levanto, SP.  
Tel: 3421201889  E mail: cappelletta-nuovaluce@hotmail.it   www.appellataddei.blogspot.com 
This is not a farm which produces for the agricultural market but essentially a place for meditation and to 
recuperate the primordial values of the environment. It is made up of a rural building with a small chapel 
attached from which it takes its name, and is surrounded by 40 hectares of land which is mainly woodland. It is 
at an altitude of 600 m in a panoramic and isolated position. I live here alone dividing my time between manual 
work and meditation and accommodate any people interested in this lifestyle. Agricultural work includes caring 
for the vegetable garden, maintaining the land and the – mainly chestnut – wood. It is an isolated, silent spot 
particularly adapted to discover harmony with nature. Accommodation in room, meals vegetarian. English 
spoken. Contact: Alessandro Ballestra. 
24. La Caprabia,  Loc. Le Fosse 1,  Framura, 19014, SP 
Tel: 0187824282, Cell: 3317383361 E-mail: info@caprarbia.it   www.caprarbia.it 
Our house is 400 - 600 meters above sea level in an isolated poition 3 km from the coast (as the crow flies) 
and 15 km by foot or car from the small town, we have a fantastic panorama of the coast, woods and the sea. 
We raise sheep and goats that graze the undergrowth. Our bees make honey out of the flowers of chestnut, 
acacia, fruit and herbs. We have vegetable garden, an orchard and several species of aromatic plants. One of 
our important activities is in the reception rooms and camping in a simple way. We host WWOOFers in a room 
with shared bathroom in the winter and in the summer in a tent. The tasks for guests are supporting our 
activities: animal care, vegetable garden, orchard, land maintenance. We cook with our products as much as 
possible. Languages spoken: French (mother tongue), English. Contact: Michèle Rome. 
25. Società Agricola 5elements "U cantu de Foa", Prati de Gouter, Apricale   18035, Imperia.  
Tel & Fax: 0184 1928299 Cell: 3395944842-3335825212. E-mail: info@5elements.it  
www.5elements.it Facebook 5elements 
A farmer, a photographer, and a cook, (total age 164 years) are cultivating this place which had been 
abandoned since the 50’s and are hoping to transform it into a special place where they cultivate good produce 
to nourish the body, soul and spirit. The farm is in an isolated spot 7 km from the main road and bus stop. We 
will collect you from the bus or train. We are enthusiastic to share our knowledge of cultivation, cooking and 
photography . On two ha of cultivated terraces with olives and vegetables we have been producing naturally 
since 2007 using EM technology. They produce oil, olives, olive paste, pesto and aromatic salts.  A lot has been 
done but there is a great deal more to do. We ask for adaptability and flexibility to help with the mainly 
agricultural jobs. Accommodation in shared or single room, dry toilet, outside shower in summer, heating with 
wood stove. Natural cuisine, please let us know of any food intolerances etc when you contact us. We ask for 
adaptability and flexibility. No waste, no smoking in the house. Minimum stay 1 week, French and Spanish 
spoken, good humour guaranteed, contact: Noris Lazzarini.  
26. Fattoria Monte Carmel, loc. Teviggio Piane 9/a, 19028, Varese Ligure, SP.  
Tel: 0187 842499 E-mail: fattoriamontecarmel@gmail.com 
The farm (certified organic AIAB-ICEA) is situated in the Varese Ligure district. The 6.7 hectares of land is 
divided into 8000 m2 of terraces with vines, fruit trees and herbs, 4000 m2 of pasture, 2.4 hectares of 
woodland and the rest is uncultivated. The main work is with the herb cultivation, management of the 
woodland and park, collecting firewood, clearing brambles, upkeep of fences, in the vegetable garden and 
making preserves. Accommodation in room or tent. English spoken. Contact: Amrit Sorli 
27. Az. Quintero Carreno, Via Vesima 31, Genova - Vesima 16158, Genova.  
Cell: 3464710038 E-mail: nelly.quintero@libero.it  
This family run farm is run by myself with the help of Giò  and 3 children, depending on the workload. It is 
located in the valley of Vesima, on the west coast of Genova. It is located 3 km from the towns of Arenzano 
and Voltri, in a 10-minute walk you can reach the beach  and in a 30-minute walk through the woods, you can 
reach another farm. On the farm we grow almost all types of vegetables and also have fruit trees, chickens, 
cows and rabbits. There is work throughout the year depending on the season. The farm offers food and space 
to camp in tents near the house. A 35-minute walk away is a small village where there is the possibility of 
staying in a house. Contact: Nelly 
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TOSCANA 
  
MASSA 
1 Campolopio, Via Novegigola 1,  Tresana, 54012, MS 
3335058836 E-mail: eberhardvonhahn@Gmail.com   www.campolopio.de 
Our farm is situated in the mountains and surrounded by woodland. The sea, at Cinqueterre, is 35 kms away, 
the nearest bus stop 800m. We have 14 has of land, 7 of woodland and 7 of pasture. We have sheep, chickens 
and some beehives. We have a large orchard and vegetable garden for our on use. We would like to host 
people who are interested in life on an organic farm and working on simple tasks. We welcome interested, 
preferably long term WWOOFers (but we also welcome people for shorter periods) who are accommodated in a 
wooden house with kitchen. You can learn to work in the woods, about keeping bees and cultivating vegetables 
and fruit trees. You can find us on the internet. Contact: Eberhard von Hahn. 
2. Centro Trekking Montebrugiana, Via Bergiola Maggiore n.1, Località Le Prade, 54100 Massa. 
Tel: 338 9951215 Fax: 058544300 E mail: info@montebrugiana.it   www.montebrugiana.it 
This farm is at an altitude of 600 m on Monte Brugiana and is a large chestnut wood in the Parco delle Apuane 
facing the sea. There are 30 horses which live free range in the woods, a stallion and foals. There is space for 
30 people to stay on the farm. WWOOFers can help with jobs in the woodland, can learn how to ride and care 
for horses, how to take groups trekking, help with maintenance jobs on the farm, dry stone walling, wooden 
fencing, help with the hospitality. The contact and rapport with nature and the animals in this uncontaminated 
environment is an emotive experience. Basic English, French and Spanish spoken. Accommodation in a room in 
the refuge, independent house or tent depending on individual needs. Contact: Paolo Cosimo Monteleone. 
3. Il Borgo della Colomba, via Colomba 16, Giucano, Fosdinovo, MS.  
Tel/fax: 0187 628152 Cell: 328 9728569 E-mail: cricri9@virgilio.it www.ilborgodellacolomba.com 
Farm (old mill) and agritourism (with 20 beds and restaurant) and 25 hectares of land. Olives, vegetable 
garden, herbs, chickens, donkeys, bees. Help needed in vegetable garden, cleaning around the house (garden, 
swimming pool, etc.), caring for the donkeys, cleaning the stalls and taking them to pasture, making sauces 
and conserves, harvesting olives, collecting firewood making fences etc. Our agritourism is family run and can 
be extremely busy and so at times we may ask for help in this sector. Help also needed with the groups of 
children who come to visit the farm. Accommodation in shared room, with other WWOOFers, children welcome. 
Meals prepared and eaten together. Minimum stays of a month. Contact: Gianni & Cristina Caraffa. 
4. Terrascura,  Via Napoli-fraz. Folegnano, 96,  Fivizzano, 54013, Massa Carrara. 
Tel: 0585 1925149 Cell: 349 6244425 E-mail: frapfrapo@gmail.com  www.terrascura.it  
Small family run farm that produces olive oil, honey and wine. The farm can only be reached on foot (about 1 
km walk). Depending on the season, work consists of cleaning the land, stacking firewood, stacking hay for the 
winter, in the vegetable garden, care of fruit trees and animals (sheep, chickens, donkeys). Occasionally, small 
building work or building / repairing wooden shelters. The area is particularly suitable for hiking or biking. 
There are also some climbing routes in the vicinity of the Apuan Alps. We are about 40 minutes from the sea. 
Children welcome. We are an Italian-Swiss family, languagesspoken German, English, French and a little 
Spanish. Contact: Francesca Porta 
  
PISTOIA 
Regional organiser: Alessandro Bignamini 
Tel: 0572 72252 & 3493713503    alessandro@bignamini.com 
 
1. Azienda Agricola Orto degli Ulivi, via Vacchereccia 58, Massa e Cozzile, 51010, Pistoia. 
Tel: 0572 72252 Cell: 3493713503 Fax: 02 700507341 E-mail: info@ortodegliulivi.it  
www.ortodegliulivi.it  
Small 6 ha farm (2,5 ha of olives, 1 ha abandoned vineyard, pasture and woodland). We are situated in central 
Tuscany between Firenze, Lucca, Vinci, Pisa and Siena. We have Sardinian donkeys, Mohair goats and Merinos 
sheep, barnyard animals, cats and dogs. Help needed with the olives and in vegetable garden, cutting wood, 
maintenance jobs, with the animals, harvesting and preparing seasonal fruits. Families and children welcome, 
accommodation in room for periods of at least 2 weeks. Meals genuine, possibly vegetarian, vegan and can 
cater for other diets if requested. English spoken and a little French, Spanish and German. Contact: Chiara 
Castelli. 
2. Agriturismo Le Colonne,  Via Berlinguer 21,  Pescia, 51017 Pistoia. 
Tel: 0572 47030 Cell: 3293543118 Fax: 0572477242, E-mail: paolofirrao@gmail.com 
www.lecolonne.com 
Our certified organic farm in Pescia, between Lucca and Florence is in a lovely hilltop location. We are 5 km 
from the nearest shop in a very quiet area and the village is about 20 minutes by foot, (30 mins returning as 
it’s uphill!). 
We cultivate olive trees and offer hospitality to tourists. We are, my partner Menora, my father (80), daughter 
(11), a person who helps with cleaning, and myself. We have two friendly donkeys, peaceful chickens, a young 
and an old dog and 5 or 6 cats. We believe everyone should be free to eat what they want, we are vegetarian 
and believe in a healthy diet using simple organic food. People who choose to live differently do not worry us. 
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The farm is 26 ha of which 4 are cultivated. There is no shortage of jobs to do! We have to keep the woodland 
in order, to care for the garden and vegetable garden, to maintain the road, cultivate the olive trees, take care 
to our pets and poultry and carry out of all kinds of general maintenance. Accommodation is in beautiful clean, 
rooms or apartments, not always heated and you need to be able to adapt to heating with wood. Languages 
spoken Spanish and a little French, we are happy to try to talk in English! Contact: Paolo Firrao. 
3. 'Aldaio' Village, S. Pelligrino al Cassero, 51020, Sambuca Pistoiese, PT.  
Tel: 334 7377935 (Sabina) 349 5731347 (Ezio) 
In the heart of the Tosco Emiliano Appennines at an altitude of 1000 m we try to live in harmony with the sky, 
the sun, the animals, the woods and each other. We are part of the community of the Elves, we are adults and 
children between 1 and 50 years of age with a grandmother who comes for the summer. We cultivate the land 
using natural methods and have two donkeys, chickens and cats. There are two projects to restore old stone 
and wood houses and a building with straw/clay We need help with building and digging for both these projects 
from June to September and maybe for longer. Accommodation in communal room, in yurt or your own tent. 
Meals usually vegetarian and vegan using home grown vegetables and organic cereals. The WC is in the fields. 
8 kms from civilisation our group is united in a simple way of life, with love, fun and the desire to party (full 
moon etc)! In the summer a lot of friends pass through the village from all over the world. German, French, 
English and Spanish spoken. Families with children are especially welcome. Contact: Sabina & Ezio.  
 
 
PRATO 
1. *Venti di Terra,  Loc. Il Poggio, 4,  Gricigliana, 59025, Cantagallo (PO),  
Tel: 0574982346 E-mail: ildragobianco@libero.it www.associazioni.prato.it/ventiditerra/ 
We are four people between the ages of 30 and 60 and there is a baby on the way. We live on this farm which 
consists of a main house and a barn - the headquarters of V. association - where we host a variety of activities: 
study camps, seminars, residential workshops , etc ... The farm is located in the woods in the Bisenzio valley at 
500 meters above sea level 4 km from the nearest bus stop (at Carmignanello) and about 20 km from Prato. 
We have a family vegetable garden, a few fruit trees, three dogs, cats, chickens. We make compost, cut grass 
& erect fences to protect the fruit and the vegetable garden from wild animals. We heat the house and cook 
with wood which we collect, cut, and split, we are basically vegetarian. Accommodation is in a separate room 
with bathroom or in a tent, for periods of about ten days. We speak English, French, Spanish. Contact: Martina 
Vingoli. 
 
LUCCA 
Regional organiser: Federico Martinelli 
Tel: 0584 971993   E-mail: nicobio@interfree.it 
 
1. Azienda Agricola Nico, Località Gello di Sopra, 119, Orbi - Camaiore, 55041 Lucca. 
Tel: 0584 971993 Cell: 3496932333 & 3465958179 E-mail: nicobio@interfree.it www.nicobio.it 
This biodynamic farm consists of 4 has of land in the hills with woodland and olives in Orbicciano in Val 
Freddana and 3 has of fields in the plains where the land is more fertile and easier to work, at Saltocchio near 
Lucca.  At Saltocchio we cultivate an enormous family vegetable garden so that we never lack for vegetables 
and fruit in season for ourselves and for the families who buy our produce directly from us. We need help with 
harvesting vegetables and various other jobs in the fields, and also with caring for the donkeys and in the 
garden. Respect for nature and social responsibility are the basis of our work, the agritourism is a tool to help 
us to promote these beliefs. We live where the agritourism is, at Orbicciano about 20 km from Lucca, there is 
not good public transport, but it is in a very beautiful place with lots of opportunities for beautiful walks. Any 
trips to the other land are done in our car. We do not have WiFi at Orbicciano but there is a place where we can 
share an internet line, at  Saltocchio, where we have another house, we have WiFi. Our family is made up of  F. 
& E. & 3 girls, 4, 2 &, 1. We share all our meals with you but ask for help with preparation and clearing up. 
Accommodation in a room in the agritourism or when it is full in a tent near the house sharing the bathroom 
and kitchen in the house. Contact: Federico Martinelli.  
2. Al Benefizio,  Via Ronchi, 4,  Barga, 55051, Lucca. 
Tel & Fax: 0583 722201 Cell: 347 2703624  E-mail: info@albenefizio.it   www.albenefizio.it 
This is a very small farm and agritourism situated in Barga and surrounded by the Apennine and Alpi Apuane 
mountains. We produce olive oil and honey (Acacia and Chestnut). The calmest months are Dec., Jan & Feb. 
but the farm never stops... Our activities are; bees, caring for the families, extracting and bottling the honey 
and selling on guided tours for tourists and schools. Olives; pruning, clearing the land, harvesting, pressing and 
bottling. In the winter months we also cut firewood and there is the small vegetable garden in the summer. We 
also have chickens and donkeys and a herb garden. A great deal of time is spent on maintenance jobs and the 
swimming pool. Our farm is not officially organic but we run it with the maximum respect for animals and 
plants without using any pesticides and using biodynamic principles. When possible we can take you to the 
nearest town (2.5 kms) or you can use our bicycles. We can accommodate 2 WWOOFers in an apartment with 
double room, kitchen and bathroom. Meals are eaten together, English and Spanish spoken. We cannot host 
people during the summer months as we have guests. Contact: Francesca Buonagurelli. 
3. Azienda Agricola Biologica "Il Puntato", Loc. Puntato Commune di Stazzema, LU.  
Tel: 338 9350953 339 8719534 Fax: 0585 45440 E-mail: gnancesi@vodafone.it & 
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robbiolibero@yahoo.it 
This farm is only reachable by foot along a footpath (1 1/2 hours). The land is of 7 hectares with a chestnut 
and beech wood and pasture. The farm has chestnut trees for fruit and wood, bees, varied cultivation and 
rabbits, chickens and horses. Help needed with dry stone walling, hay making, maintaining the vegetable 
garden, pruning and for the chestnut harvest. Accommodation in chalet or in your own tent, length of stays to 
be arranged, children welcome. Meals vegetarian or not, not all food organic. French & English spoken. 
Contact: Mauro Tavoni. 
4. Tenuta di Valgiano, via di Valgiano 7, Valgiano, 55018, Lucca. 
Tel & fax: 0583 402271  E-mail: saverio@valgiano.it  www.valgiano.it 
This is a 50 hectare farm with 25 ha of vineyards, 6 ha olive grove and some pigs, chickens, bees and rabbits. 
WWOOFers can help in the vineyards, sometimes with the animals, with the grape harvest, with other small 
jobs on the farm, and are naturally expected to help with household tasks and keeping the farm and their 
rooms in order. Accommodation is in an independent building, a decadent old house, with 3 bedrooms and a 
bathroom. We share lunch, but in the evening you cater for yourselves (with food supplied by us). Ideally you 
need to be independently minded. During the grape harvest the farm revives the festive spirit, with many 
happy people here who are dedicated and work seriously. This is a real farm. We have been Biodynamic since 
2002 and organic since 1997. Public transport is not very good in our area. English and French spoken. 
Contact: Francesco Saverio Petrilli. 
5. Az. Agricola Forestarìa,  Via delle Tese 27,  Valgiano 55018, Lucca. 
Tel: 339 6907619 E-mail: info@forestaria.it   www.forestaria.it   
The name of our farm, is inspired by popular local history that our grandparents raccounted to us. According to 
legend F. is a female ghost found in many parts of the hills of Lucca, she is a small, thin woman. Inspired by 
this story we decided to call our farm after her. 
The country-style farmhouse has been restored and now has tourist accommodation and an area dedicated to 
the sale of our produce. The farm, which is in the process of converting to organic, is mainly olive groves (1500 
trees) and we produce excellent olive oil and need help for the harvest. We also have seasonal fruit and 
vegetables from the vegetable garden and fruit trees. 
The cycle of production includes harvesting, processing and selling produce directly to customers.  
WWOOFers can help us with the olive harvest (autumn) and then learn how to prune the trees (winter / 
spring). we also need help with planting, management and maintenance of the vegetable garden and the 
garden. We speak English and Spanish. Conviviality and mutual respect. Contact: Eleonora Orselli.  
6. La Selvaiana,  Via Lastretta, 228, Capezzano Pianore, 55041, Lucca. 
Tel: 3894308212 & 3202492499 E-mail: biomela81@gmail.com  
This small family farm is run by 2 people and is located on the hills behind Viareggio and 4 km from the 
beaches of Versilia  at Capezzano Pianore (LU). We have about ha of land around the house with olive trees, 
woods and two gardens which we cultivate organically. We are mainly vegan and non-smokers. We would like 
to host WWOOFers from now until autumn for periods of 15-20 days to help us in the garden, olive grove and 
house. My husband is an environmental guide and hiker and an expert on wild food plants and herbs and I am 
a former French teacher and vegan cook. We host groups on ecology, health and wellness at the weekends. So 
you can also participate in various activities and nature walks as well as learn the principles of agriculture and 
natural cuisine. Accommodation in a wooden house adjacent to ours and you can help out when and how you 
want. We speak French and a little English and Spanish.  Contact: Pina Assenza 
7. Az. Agricola Macea, Loc. Macea 1, 55023 Borgo Mozzano (Lu) 
Tel: 0583 88128  Cell: 392 5113239 Fax: 0583 88333  E-mail: info@macea.it www.macea.it 
Ours is a small farm in the Serchio river valley between the Apuan Alps and the Tuscan-Emilian Apennines. We 
produce wine and we have managed our land with biodynamic principles since 2004. For us this is a magical 
place, the place where we were born and raised and where those who come often decide to stay for a long time 
thanks to its incredible energy. We like to share our experiences. The farm is run by myself, winemaker by 
profession, a musician and flute teacher, and my sister who takes care of the more beaurocracy. Our mother is 
here too and always in the hearts of those who comes to visit because of her hospitality and cheerfulness. With 
us you have the chance to experience a different, unknown and wild Tuscany - a completely new place for 
many people. Contact: Cipriano Barsanti 
8*Azienda Agricola Camigliano Sas, Via di Sant'Andrea in Caprile 45, Camigliano Capannori 55012 
Lucca. 
Tel: 3387210372 E-mail: tommyjazz@yahoo.it  www.macea.it 
This farm is situated in the heart of the Lucchese hills, in Capannori, a few kms from Lucca. We 2 winemakers 
together cultivate biodynamically 7 has of vineyard and make the wine in a newly built cellar. We collaborate 
with another nearby WWOOF farm and so this allows WWOOFers to have a richer & more varied experience 
when they are here, to experience the different way the two farms cultivate and the diverse countryside of the 
Valle del Serchio and the Colline Lucchesi. Accommodation is in rooms on the other farm, or when there are 
tourists in the summer months in a tent in the garden. Depending on needs in the vineyards WWOOFers will 
either work on one or other of the farms, naturally we provide all transport between them. Contact: Tommaso 
Turci. 
 
LIVORNO 
Regional organiser: Bridget Matthews 
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Tel/fax: 0565 765001 E-mail: info@wwoof.it 
 
1. Le Catre, 109 via Casavecchia, 57022 Castagneto Carducci, LI.  
Tel & fax: 0565 765001 Cell: 329 0806234 E-mail: noi.nove@gmail.com 
Family-run farm of 3 hectares in the hills near the sea in Castagneto Carducci. I (co-ordinator for WWOOF)  
and my 2 children - who are at university in GB and so are here only in the holidays- live on and run the farm 
with help from friends and WWOOFers. We have chickens, cats and 2 dogs. Our aim is to provide as much of 
our own organic produce (i.e. olive oil, eggs, fruit, nuts and vegetables) as possible, and sell the excess (which 
is generally only oil and eggs). We have a reed-bed system to recycle our water and photovoltaic solar panels. 
Need help for jobs in vegetable garden, fruit orchard, olive grove and various other jobs. We collaborate with a 
nearby WWOOF farm with a forest garden and reforestation project, we also participate in a community 
vegetable garden in the  summer as we do not have enough water to have a large garden here. 
Accommodation for 1-2 people in bedroom with own bathroom or comfortable caravan. English spoken. 
Contact: Bridget Matthews. 
2. Eremo della Fonte Ferrata (a Hermitage), 57022 Castagneto Carducci, LI. 
Tel: 0565 763745  E-mail: eremo@etruscan.li.it (please put the word WWOOF in the subject of your 
e-mail) 
Silence and work. Life on this farm, an olive grove of about 3 hectares, has been using organic and biological 
principles for some years. While this orientation characteristically applies to the agricultural work, it also results 
in a particular lifestyle. A part of the olive grove is being reforested following organic methods (a project 
started in autumn 2000) and includes a forest garden. The principle aim of the farm work is to restore a 
harmonious equilibrium between people, plants and wildlife.  The principle aim of the silence is that of 
increased self-awareness and depth which puts us in harmony with all of creation. The farm can accommodate 
one person (for one week to 10 days) who is looking for a similar rhythm of life in solitude and an atmosphere 
of silent retreat, contemplation and prayer, each person according to his or her own faith. English spoken. 
Contact: Edith Foster. 
3. Azienda agricola Caroni Elvira, Loc Greppo all’olivo 49, 57024, Donoratico, LI.  
Tel/fax: 0565 775366 E-mail: carelv@virgilio.it  www.greppoallolivo.com 
We have been cultivating our 7 hectare organic farm since 1972 and have been certified organic (SOT ICEA 
TOSCANA B 199) since 1993. Our main produce is olive oil and also cereals. Help needed for a month with the 
olive harvest from 15/10 onwards. Accommodation in an apartment shared with other WWOOFers and meals 
with the family. Stays of one to two weeks. Some English, French and German spoken. Contact: Elvira Caroni. 
4. Pian Delle Vigne, 57020, Sassetta, LI.  
Tel: 0565 794312 E-mail: toys@infol.it 
The farm is situated near the mediaeval village of Sassetta, 15 km from the sea and surrounded by forest. We 
have an organic farm. Over the last 20 years the farming has become less important and more and more our 
main activity is making wooden toys which we sell at markets or festas in the area. These toys all have 
movement. Although our production is small, it is very time consuming and our WWOOF guests would be given 
a wide variety of construction jobs, most of which we do outside, as well as some seasonal farm work (mainly 
raspberries) and help in the house. Accommodation in own room. English spoken. Contact: Jane & Alan 
Stewart. 
5. Osho Nirvesha Meditation Center,  Loc. La Muraglina 77,  Bibbona, 57020, Livorno.  
Tel: 0586 670368 E-mail: info@nirvesha.net www.nirvesha.net 
Our place hosts a cultural association with a meditation centre and personal-growth groups. It includes a small 
biological farm of 6 hectares situated at the foot of the Macchia della Magona and is 6 kms away from the sea 
along the wine route to Bolgheri. We produce olive oil, jam, herb salt and firewood for our own consumption. 
Your help is needed for the care and the harvest of 250 olive trees and 50 fruit trees, also caring for the herb 
garden and cutting fire wood in our beautiful park with ancient trees. Further jobs to be done include house 
work and the maintenance of the house and land. Your stay can last for at least 3 weeks, or longer if you fit 
into the centres lifestyle. Sometimes you will be surrounded by many people and sometimes by a few. We offer 
shared accommodation and bathrooms in the house  in summertime wooden huts as well as spaces for tents 
under the trees. The meals are vegetarian and  communal. You can participate in active and silent meditations 
here and receive individual reiki sessions. We speak Italian, English, German and French and have an Internet 
connection. Contact: Samarona Brehm 
6. La Ripa del Drago, via Bolgherese 12, 57020, Bibbona, LI.  
Tel: 0586 670344 Cell: 338 8477530 E mail: ripadeldrago@virgilio.it 
Our small 5 ha farm is situated in the foothills near to the sea (6 kms). We have cultivated organically for the 
past 20 years: 2 ha of vegetables (winter and summer), 100 fruit trees, 300 olives. We are a family of 3: G., 
M, & their daughter G. Help needed with cultivation and harvesting vegetables which are sold at the weekly 
market in Cecina and in November with the olive harvest. Accommodation in double room or caravan with own 
bathroom, heated in the winter. Excellent vegetarian food. Stays of not less that 10 days. No English spoken. 
Contact Marina. 
7. Az. Ag. Roncareggi, via della Caduta 5, 57027 San Vincenzo, LI.  
Tel & Fax: 0565 704404 Cell: 331 1131806 E-mail: agribice@tiscali.it 
We are F., I. and our 5 children (frm 14 to 27) and we have an organic farm of 7.5 hectares with vines, olives, 
cereals and vegetable production near the coast. We have an agritourism, a donkey and chickens. We also 
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bake bread. Accommodation in room, tent or with the family. Help needed all year round with the cultivation 
and harvesting of produce. Children welcome by arrangement. We speak a little English and German. Contact: 
Ida Roncareggi. 
8. Il Giardino dei semplici/Le Germandine, Loc. Germandine, Suvereto, 57028, Livorno. 
Cell: 328-1251780 E-mail: germandine@gmail.com www.ilgiardinodeisemplici.it 
This certified organic farm specialises in the cultivation and transformation of herbs, and they also cultivate 
olives and vegetables for their own use. They also have two horses for manure and riding. It is situated in the 
countryside km from Suvereto; accommodation in room with bathroom for a period of time suitable to 
everyone. Meals are mainly vegetarian and organic. A little English and French spoken. Help needed with 
harvesting wild and cultivated herbs and making products from them in our workshop. Also in the olive grove 
and for the olive harvest. We need help especially in the spring (transplanting and harvesting wild herbs) and 
October to December (for the olive harvest) and all year round in the workshop. Contact: Laura Freddi & Pietro 
Canova. 
9. Pelagone, localita Germandine 118, Suvereto, 57028, Livorno 
Tel:0565828265 Cell:3206884430 E-mail: abattaglino@live.it  
We cultivate a small hill farm in Suvereto a few kms form the sea. We produce (not on a commercial level but 
for our own consumption) olive oil, fruit, vegetables, honey and firewood. We need help mainly with the olive 
harvest, in the vegetable garden and with clearing the land. Accommodation in room with bathroom, meals 
eaten together. We speak English, French, Spanish and German. Contact: Anita Battaglino. 
10. Poggio Lamentano, 57022, Castagneto Carducci, LI.  
Tel: 0565 766008 Cell: 349 7280215 E-mail: lamentano@alice.it 
Olive farm in Castagneto Carducci. Help needed with vegetable garden and agricultural work. Beautiful position 
with views over the sea. Michael is an artist and is happy to give art lessons. English and French spoken. 
Contact: Michael Zyw. 
11. Podere La Cerreta,  Via Campagna Sud,  143,  Sassetta, 57020, Livorno,  
Tel & Fax: 0565 794352   Cell: 338 1851877 E-mail: info@lacerreta.it www.lacerreta.it 
This is a Demeter certified biodynamic farm that produces wine, oil, meat, cheese, fruit, chestnuts, cereals, 
forage crops and also breeds indigenous cattle, pigs, horses, bees and poultry. A variety that ensures 
biodiversity, a fundamental requirement to achieve and maintain the right balance in production cycles, 
enabling us to obtain high-quality produce, in terms of flavour, authenticity, nutritional values and energy. As a 
farm it highlights how the efforts of over twenty years of experience in which we have preserved and 
stimulated the harmony of the phenomena of self-regulation of the earth, we have noticed significant results in 
the fertility of the soil, in the welfare of animals we raise free ranging on the land, in the fruits we collect, and 
in the foods we produce. We offer simplicity and passion with a slice of the peasant culture of the Maremma 
with gastronomy, equestrian culture, agriculture, and hospitality of the strengths with which to revitalise the 
entire territory, without losing its identity. On the farm we offer accommodation in rooms with half board in 
traditional Tuscan farmhouses around the grounds. Our farm was enriched a few years ago by a Spa resort on 
the outskirts of the forest that is well integrated in the biodynamic aspect of the farm. Contact: Daniele 
Mazzanti. 
12. *Terra dei Ciuchi, Via delle Volpaiole 9, Campiglia Mma. 57021, LI. 
Tel & Fax: 0565 843169, Cell: 3356388982 E-mail: herta@infol.it www.terradeiciuchi.com 
9 hectare farm in the hills between Campiglia and Suvereto, emmersed in nature but only 2 kms from the local 
village. This is a place that will appeal to animal and nature lovers. The sea is 12 km away, the family consists 
of husband and wife of 70, who are happy to have help and the company of other people. My husband is an 
artist and he works in his studio every morning. We have been here for 33 years. We would love help with 
various jobs on the land, with fencing, pruning and tying up the vines, watering the plants in the summer. We 
have many animals: 8 donkeys, 4 horses, 5 dogs, 5 cats, chickens and ducks. This is not the place for people 
who are frightened of animals. We make wine, olive oil, grow vegetables and fruit and have chickens for eggs 
(for the house). Accommodation in one of the 5 apartments in our agritourism, meals eaten together. We 
speak German and Italian in the house and some English. Contact Herta von Stengel. 
13. *Mulini Di Segalari Societa' Agricola S.n.c., Loc. Felciaino, 115 A, Castagneto Carducci 57022, 
Livorno  Tel e fax: 0565765202 Cell: 3279892232 E-mail: mulinidisegalari@gmail.com 
www.mulinidisegalari.it 
This farm, which was started in 2002 by my husband, a winemaker, and myself, an architect, is situated in the 
hills of Castagneto Carducci and and here we produce DOC wine and olive oil.  
The jobs to be done are mainly in the vineyard and are: in winter, pruning the vines, April tying them, May 
removing the suckers, June and July tying them to the wires, from April to June treating them against mildew 
and harvesting in September and October. The land in between the alternate rows is sown by hand with mixed 
green manure crops. 
In the cellar, apart from the vinification process and decanting, we have to bottle, cork, label the bottles and 
pack them in cartons.  
There are also the jobs around the house, cutting grass, hedges, cutting wood, and various other tasks. 
With the olive trees the main jobs are removing the suckers, pruning, harvesting and bottling 
We get to the farm in our jeep along a dirt track road with a small ford on the river. It is about 3 km from 
Castagneto Carducci. 
We speak English. We can accommodate WWOOFers in the house, in a small wooden house, or tent if 
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preferred. We cook simple Tuscan dishes. Contact: Marina Tinacci Mannelli. 
 
ISOLA D'ELBA 
1. Azienda agrituristica Orti di Mare, isola d'Elba, Località Lacona via dei Vigneti 522, 57031 
Capoliveri LI. Tel. 0565 964436 Cell: 347 2728387  vittoriorigoli@gmail.com 
On this farm which is situated 400m from the sea in the Parco Nazionale dell'Arcipelago we produce vegetables, 
fruit, baked goods, olive oil etc and we have a campsite. Certified organic ICEA. We also have a farm market 
and a restaurant. We accommodate WWOOFers also for long periods (minimum stay 6 weeks) preferably the 
whole summer period, to help with the jobs to be done on the farm - in the vegetable garden, vineyard, farm 
shop, and the workshop where we make bread and cakes in a wood burning oven, and in the kitchen. 
Accommodation varied, sometimes in a caravan, and at times when there are fewer people around you may 
need to prepare your own meals. Bring sleeping bag and cover and work gloves. Please do not arrive late at 
night. If you let us know when your ferry arrives at Portoferraio we will try and collect you or alternatively you 
can catch a bus or taxi. English & German spoken. Contact: Vittorio Rigoli. 
2. Grillo Brullico, Loc. Ortano SNC, 57039 Rio Marina, Isola d’Elba (LI) 
Tel: 340 4692545 
Ciao, I do not have a farm but am passionate about natural farming and travel. I have 5,000 m2 of land near 
the sea 3 Kms from Roi nell’Elba with some fruit trees, a well, 3 chickens, a house built using green principles, 
a comfortable caravan and a small wooden house that I built myself with a kitchen.  
I would like to start a permaculture vegetable garden, plant an orchard, make a water tank, build a chicken 
coop and some drystone walls, regain the woodland to have my own firewood as well as doing all the daily 
jobs. I have a canoe for two which you are welcome to use in your spare time. At the moment I can 
accommodate up to two people at a time preferably people who are willing to do manual jobs. Artistic people 
are are very welcome. I have no internet connection or TV. Languages spoken: Spanish and English (little but 
willing to learn). We use to our own produce when possible, and the rest is bought. Farm addres: Grillo 
Brullico, Loc. Ortano, Rio Marina, Isola d’Elba (LI). Postal Address:loc. SS Trinità 26 57039 Rio nell’Elba (LI). 
Contatto: Gian Luca Diversi. 
 
PISA 
Regional organiser: Rosa Buoncuore, 
Tel. 058860217 Cell: 3477009712  e-mail: valetass@yahoo.it 
  
1. Collistanza, via S. Giuseppe 92, 56044, Serrazzano, fraz. Pomarance, PI.  
Tel: 0588 60217 Cell: 347 7009712 Email: valetass@yahoo.it 
Small 13 hectare (7 of woodland) farm in the 'Colline Metallifere' 35 kms from the sea were we have lived for 
some years and which we cultivate using the principles of Fukuoka. We collect wild herbs which we dry and 
make conserves from the seasonal fruits and vegetables. We have a small plant nursery with aromatic and wild 
plants, chickens for eggs, 2 small dogs and 8 cats. We need help caring for the animals, harvesting herbs, 
caring for the plants in the nursery, in the synergic vegetable garden, in the woodland, making paths for 
guided excursions, new fences, in the olive grove and making bread and conserves. We can accommodate 1-2 
people for stays of not less than two weeks in a room in the house. We ask you to use only natural detergents 
for your personal hygiene. Meals are mainly vegetarian and organic. We speak English and a little French. 
Contact: Valerio and Rosa. 
2. La Lucertola snc, via Cavina, Pugnano, 14, San Giuliano Terme, 56017, Pisa. 
Tel: 0508561405 Cell: 3463223021 E-mail: colinpilkington0@gmail.com    www.lucertola.info 
La Lucertola is a setting from heaven. We have a hillside terraced olive grove of 4 hectares which produces 
superb peppery olive oil - all organic.  We are located on the hills between Pisa and Lucca. We are 1.5 km from 
the nearest bus, 2.5 from the nearest Village and 10 km from Pisa and Lucca. We have two holiday houses 
which we rent out from Easter to October. During the months Nov - March, there is no real holiday market. 
This gives us a chance to get busy on the land and in the olive grove, activities which we willingly share with 
WWOOFers. We look forward to having enthusiastic and willing helpers to help us with following tasks: 
Dry Stone Walling, Grass Cutting, Fence Setting, Allotment Digging, manuring and planting. Tree Pruning and 
tree planting. Irrigation setting. 
We will offer you a lovely place to stay for a week or two, hearty food and wine, good company and if you are 
musical, a chance to play - we are all musicians. We speak English, Italian, French and a little German and 
Spanish. Contact Colin Pilkington. 
3. Azienda Agricola AMARTI, Strada Fontanelle 10, Marti, fraz. di Montopoli Val D'Arno, 56020, Pisa.  
Tel/fax: 0571 461981 Cell: 348 7624234 E-mail: info@podereamarti.it www.podereamarti.it 
4 hectare farm situated in the hills divided into olive grove, arboretum and sowable land. They host groups for 
meditation, dance, shamanism, trance dance, drum circles, sweat lodges (Inipi) and alternative cultures. They 
make olive oil from their 300 olive trees and have a vegetable garden and fruit trees, all of which are cultivated 
using natural/organic methods (they are not certified) synergic approach and EM (effective micro-organisms). 
We are a group of young friends who wish to live together in harmony with nature, friendship, meditation. 
Meals vegetarian but not always bio. Help needed all year round (except January to March) with the farm and 
guests. WWOOFers can learn about EM, meditation and natural cultivation. Accommodation in room, 1-2 
people, minimum stay 4 weeks. English spoken. Help needed for the olive harvest in October. Contact: Filippo 
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Chiostri. 
4. Fattoria di Corazzano, Via Massaua 4,  San Miniato, 56024, Pisa. 
Tel: 0571 1601037 Cell: 392 1092502 E-mail: wwoof@fattoriadicorazzano.it  
www.fattoriadicorazzano.it 
Young organic and multifunctional farm of 54 ha (half woodland, half crops) which specialises in vegetables, 
wine, cereals, preserves and olive oil and is located one hour from Firenze, Pisa, Lucca and Siena. 
The owner, 10 workers - many of whom are young graduates and passionate about farming, and 3 families live 
in the hamlet and all share the goal of establishing a sustainable model of organic agriculture, with respect for 
the environment and which is fully integrated in the local community. 
WWOOFers (max 6 - individuals, couples and families welcome) will share a comfortable apartment with 3 
double rooms, a bathroom, a large kitchen and a sitting room with a terrace with BBQ. TV and WiFi provided. 
You will prepare your own meals with food produced or provided by the farm. WWOOFers will participate in 
various tasks, both in the fields, harvesting and weeding, and in the shed preparing vegetable boxes for 
delivery. 
The chance to learn about organic agriculture, the cultural exchange and the perfect location for visiting nearby 
Tuscan sites are the main attractions of this farm. Stays of one month, families with children welcome. 
Contact: Carlo Agliardi. 
5. Azienda Agricola delle Macchie, Via Aia Vecchia n.6, Castellina Marittima, 56040, Pisa.  
Tel: 3495508509 Cell: 349 5508509 E-mail: agricolalemacchie@gmail.com     
http://agricolalemacchie.weebly.com/contattaci.html     Facebook: Primiana Leonardini Pieri 
Since 2005 I have worked on this small organic farm in the woods;since 2013 together with my partner, a 
beekeeper. I am bringing two young large olive groves into production using principles of permaculture and 
produce a tasty extra vergine olive oil. We  have vegetable garden, a forest garden, bees, vineyard and 
chickens. The farm is are immersed in marquis and woodland and we cut and sell firewood and harvest the 
many species of herbs and berries. I want to enlarge the garden, build a chicken house, start a workshop with 
the principles of permaculture and biodynamics. I happy to share this humane system of farming with people 
who like to celebrate the joys of life, working together and visiting parts of Tuscany. There are always things to 
be done, caring for the people who sometimes come here, maintaining the living areas, caring for the animals, 
the bees, pruning and harvesting the olives,  in the vegetable garden and young fruit orchard, with wood 
cutting, with teaching etc. etc. I speak a little French and English and would be happy to practice using them! 
There is a double room and space for tents and caravans. Meals mainly organic, minimum stay 2 weeks. 
Contact: Primiana Leonardini Pieri. 
6. Fattoria della pace Ippoasi onlus, via Livornese, 762 56122 San Piero a Grado (PI) 
Cell: 3897629476 E-mail: info@ippoasi.org  www.ippoasi.org 
This animal refuge is situated in the Parco Nazionale di Migliarino, in a beautiful area with rivers, sea and 
pinewoods. The cities of Livorno and Pisa are nearby. The refuge works on two levels, it is a sanctuary for 
domestic animals: horses, donkeys, cows, goats, pigs, rabbits, dogs and cats who have been saved from 
extreme suffering by various animalistic associations and who were destined to be killed and now live freely on 
4 has of land and are cared for according to their needs. It is also a centre for environmental education, to 
teach about vegan philosophy and non violence. Particularly in the warmer months the farm is visited by 
schools and families who can see and get to know these animals who are normally hidden from view in 
intensive farming systems. We teach about the environment in relation to the meat industry and the right of 
respect for all living things. It is a centre for social agriculture; through the rapport with the animals there are 
also projects to sustain and integrate people with difficulties, for example drug addicts. The people who work 
here are are experts on caring for horses in their natural surroundings. Accommodation is in the house (there 
are two children 5 & 8) in a room shared with other volunteers, meals organic and vegan eaten together, no 
smoking in the house, drugs or alcohol. WWOOFers can help with the care of the animals, the rehabilitation of 
people staying here and with visits to the refuge. We intend to plant a synergic vegetable garden. A little 
English spoken. Contact: Christian Luciani. 
7. Az. Agr. Le Serre, loc. Le Serre, S.Martino, Riparbella 56046, Pisa. 
Tel & fax: 0586 699100 E-mail: mail@leserrebio.it  www.leserrebio.it  
This farm is situated in the hills in a very tranquil spot with views of the sea and the Val di Cecina and 
surrounded by woodland and Mediterranean marquis. On our 30 ha family run farm (certified ICEA) we mainly 
cultivate olives but also have some goats, pigs, donkeys and chickens, some fruit trees and a vegetable 
garden. We can accommodate 4-6 WWOOFers for periods of at least one week in a small self contained 
apartment which in summer we rent out to tourists. We also have bicycles which we can loan for short 
excursions, the sea is 10 km, Cecina 7 and Riparbella 4. Meals can be vegetarian and made mainly using 
organic produce. Help needed most during the olive harvest (October-November) and for harvesting and 
conserving fruit and vegetables in the spring. English and a little French spoken. Contact: Enrico Rampilli. 
8. Agriturismo S. Lina, Via Della Colombaia, 7, Pomarance, 56045, Pisa.  
Tel: 0588 62119 Cell: 3296273589 E-mail: pfbianchi@hotmail.com 
www.santalina.com/it/index.html  
Certified organic farm in the hill in Pomarance, Pisa. Agritourism with fruit orchard and olive grove. They have 
three cats and a dog. Help needed for fruit and olive harvests and in the garden. Accommodation in house with 
use of kitchen. Help needed in spring and autumn from up to 3 people. English and French spoken. Contact: 
Pierfrancesco Bianchi. 
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9. *Podere Butia, Loc. Butia 87, Chianni, 56034 (PI) 
Tel: 0587647562 Cell: 3381002953 E-mail: annapaola.manghi@tin.it 
We are a family of 3 and we live in the countryside 3 km from the village, between Pisa and Volterra. We have 
5 h of land with 400 olive trees, some fruit trees, a vegetable garden for family consumption and between the 
various activities we also have a small production of natural soaps. We call for co-operation in the work with 
the olives (pruning - fertilizing - harvesting), the garden and in the workshop. We can accommodate up to 4 
people in an independent apartment. The periods are compatible with agricultural activities - spring and 
autumn depending on the availability of the accommodation. Length of stays by arrangement, lunch eaten 
together, you cook your own supper and breakfast with produce provided by us. A little English spoken. 
Contact: Anna Paola Manghi. 
10. "Le Piagge" di Binde Stefan, via della Pieve 2, 56020, Corazzano, PI.  
Tel: 0571 1730104 E-mail: stef@vogliaditerra.com 
This 11 hectare farm has been organic for 20 years, with 0.7 ha vineyards, 3.3 olives, pasture, woodland, fields 
and vegetable garden. It is situated in a hilly area in central Tuscany between Pisa and Florence, with 30 
sheep, two goats, a donkey and too many cats. Work includes harvesting the olives, clearing in the woods, in 
the vineyard, with the olives and in the vegetable garden, some minor building jobs, herding sheep, milking, 
making cheese, baking bread in the wood oven, clearing fields. The crops are certified organic, the animal 
production is not certified but is organic. Children welcome, accommodation in room for a minimum of 14 days. 
German, English, Dutch and some French spoken. Contact: Stefan Binde.  
11. Az. Ag. Alterreno,  Via Delle Colline 8,  Peccioli 56037, PI. 
Tel: 333 9955615 E-mail: angelikaschneider@mac.com   www.parellinaturalhorsetraining.com 
www.istruttoriparelli.it www.alterreno.com (in costruzione) 
We are farm dedicated to creating a high quality equestrian centre. Here we breed and train horses using the 
Parelli method which is a natural approach to caring for and training horses. The farm is of 25 ha of which 2/3 
is plain and the rest hills. The major part of the land is pasture for the horses as we believe that horses should 
be kept outside and free range as much as possible. The owner of the farm is a trained and authorised Parelli 
method teacher. Contact: Angelika Schneider. 
12. *Az. Agr. Via del Campo,  Via Sonnino, 16,  Lari, 56035, Pisa 
Cell: 320.4487841 E-mail: marco.villani@hotmail.com 
My partner and I together manage about 3 acres of land that are divided between an orchard still very young 
but full of ancient truths and endangered and the 'vegetable garden that we try to work with minimal use of 
mechanical means. During the summer we transform our products and throughout the year make bread with 
natural yeast and using organic ancient grains that we are lucky to find a few miles from us. Every month we 
participate in 2-3 organic markets that are organized in our area and we would like to share with our guests. 
We live in the country just a few steps from our lands, in a small house in which from time to time we organize 
musical events, cultural, culinary. We prefer to accommodate 1-2 people in one room of the house for periods 
of not less than one week, we have little more than 30 years and eat vegetarian. G. speaks very good Spanish 
and English. Contact: Marco Villani. 
13. Podere Vallari, Loc. Sorbugnano 23, 56046, Riparbella, PI.  
Tel: 0586 699019 Fax: 0586 696935 E-mail: ursula.hadelich@gmail.com 
Our farm is small (5 hectares cultivated) and family-run. We are a family of 5 of which 3 have finished studies 
and are working abroad. We bought the farm in 1981, after we had been working on a bilateral German project 
in Africa for some years. In 1981 the farm was converted to organic. Our activities are olives and vines. We do 
not have animals or a vegetable garden. The work for WWOOFers therefore depends on the season in the 
vineyard and olive grove, land clearing and grass cutting. August and September are the two months when - 
due to lack of work and considering the heat - we do not need WWOOFers. The work is not very varied and we 
therefore only ask for 4 hours a day. Meals are mainly vegetarian and partially organic. Accommodation is in a 
separate house with shower and  
W.C and although better than a tent, is rustic. 1 or 2 people for at least one week. Our interests are classical 
music (we have a piano), reading (we have many books in English, German and Italian) and politics. German, 
English and French spoken. Contact: Ursula Hadelich. 
14. Amaltea, via dei Poggi 17, Rivalto-Chianni 56034, Pisa. 
Tel: 0587 647633 Cell: 3406244240 E-mail: erikak@iol.it 
Our farm is situated in the province of Pisa and we have 5 ha of land in an area of hills and woodland. We have 
three horses (Pioggia, Siria & Lila), which we ride, a sheepdog (Zebru), a synergic vegetable garden, aromatic 
herbs and some fruit trees. Two years ago we started to cultivate medicinal herbs to make tisanes and other 
products. We are a young couple with our two little sons. Depending on the season we need help with caring 
for, pruning and harvesting the olives, caring for the animals, with the vegetable garden, harvesting and 
preserving fruit and herbs and with fencing. Our house is very small but we can accommodate you in a splendid 
caravan. English and Spanish spoken. Meals mainly vegetarian and organic, contact: Erika Boschetti. 
15. Mulino d'Adarbia,  Loc. Sasso Pisano, 85,  Castelnuovo val di Cecina, 56041, Pisa.  
Tel: 0588-26159 Cell: 392-1800609, E-mail: sibyllelauber@gmail.com 
Ciao ragazze e ragazzi del mondo! We, Sibylle (1952), Heinrich (1943) and Leon (1990), are German and have 
lived in Tuscany since 1989 in the Metallifere Hills, in an old mill in the woods, with a small stream (were our 
geese live happily), which passes in front of the house. We speak Italian, German, English and a little French. 
On our 4 ha of land we cultivate olive and fruit trees. We have a vegetable garden and bees that give us 
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delicious honey. We have chickens, 2 donkeys, 6 dogs and 3 cats. We ask for help with pruning, small jobs in 
the garden, firewood, with feeding the animals and other tasks. People with practical skills, building and 
carpentry are especially welcome. This year we want to plant new trees, shrubs and herbs. Every year we 
make firewood for the winter. We live between Sasso Pisano (5km) and Monterotondo Maritime. We are happy 
to accommodate one or two people in a room in our house. We look forward to hearing from you! Best wishes,  
Sibylle and family. 
16. Podere Santa Bianca, Podere Santa Bianca 45, Pomarance, 56045, Pisa.  
Tel: 335 7870549 E-mai: gaiaschi.santabianca@gmail.com 
I was born in Milan, and over 10 years ago I came to live in Tuscany with my partner. I am 63 and was a 
photographer by profession, then I designed gardens and was a gardener, now I am a farmer. I bought this 
farm in 2003, it had been abandoned for many years. I personally followed all the restoration work and quickly 
made it into a farm where on 4 ha we cultivate olives and herbs. We have been certified organic and 
biodynamic for 8 years. For 5 years we have produce exclusively essential oils. Help needed mainly in April, 
May and June when we harvest herbs and flowers, which we then distil. Accommodation in a room for periods 
of 1-2 weeks. I do not have animals except for 2 dogs and a 2 cats, all with excellent characters. I speak 
English and some French. I do not have a TV but a great deal of music, mainly classical. Contact: Claudio 
Gaiaschi. 
17. Azienda Agricola I Moricci,  Via di Ripassaia 10,  Peccioli, loc. Fabbrica, 56037, Pisa. 
Tel: 0587697446 Cell: 3282371069 E-mail: info@imoricci.it  www.imoricci.it 
I started working on this, my family’s, farm in 1998 and have always followed the principles of organic farming. 
The  30 ha farm is located in the hamlet of Fabbrica in Peccioli. There are 15 ha which are divided into; 4 ha of 
olive grove, 3 of vineyard and about 8 of arable land. Recently we have planted some fruit trees for the 
production of jams and the rest is Mediterranean forest. I specialise in the production of olive oil, a product 
which I love and feel is not well known enough, I am an official olive oil taster.  There is never a shortage of 
jobs to be done on the land or in the gardens of the agritourism, but the peace and surrounding nature more 
than compensate for the hard work. I can accommodate 1 - 2 people, depending on the time of year, in an 
apartment. The village is couple of miles from here. In winter I join my family in Pisa for the night and 
therefore at that time WWOOFers stay alone on the farm in the evening and to sleep. I speak a little English. 
Contact: Angela Maria Macchia. 
18. Spazzavento, Viale Casapieri 45, Avane di Vecchiano, 56019, Pisa.  
Tel: 050-868583 & 339 4876685 E-mail:spazzavento@gmail.com 
6 hectare farm in the hills dedicated to olive cultivation and free range chickens. They intend to recuperate the 
ancient olive grove which was devastated by fire in 1967. We also restore small historical artefacts. WWOOFers 
can help with grass cutting (by hand or with machines), pruning and clearing around the olive trees and 
occasionally with restoration of the buildings. Also caring for the poultry, in the vegetable garden and fruit 
orchard. Accommodation in own room with bathroom with separate entrance. Bicycles available, length of stays 
by arrangement, English, Russian and French spoken, contact: Helena Saturni & Giacomo, preferably by e mail. 
19. Villa Pignano, 56048, Volterra (Pisa) 
Tel: 0588 35032 & 0588 35120 Fax: 0588 35122 E-mail: bcazac@tin.it 
This is a farm of 270 hectares of which 100 are woodland, situated at 500 m, with a view of Volterra and the 
hills beyond. On a clear day you can see the hilltops of Corsica. We are a group of 12 people who live here 
permanently and others who come for shorter periods. The farm has been cultivated organically for many 
years. There are horses, chickens and 2 pigs. We have a large vegetable garden which we hope will supply 
most of the vegetables for the farm throughout the year. We are very interested in permaculture and 
biodynamic methods. Accommodation in room. English, French and Spanish spoken. Contact: Benjamin 
Mathews 
20. Podere S.Elena, Loc. Podere S.Elena, 209, Pomarance, 56045, Pisa. 
Cell: 329 0126780, E-mail: marfisa57@gmail.com 
Farm with 700 olive trees, a vegetable garden and a small fruit orchard that allows us to provide the local 
buyers co-op. We have chickens (for eggs) and some horses and ponies. The rest is planted with grains such as 
spelt and oats. The farm has been organic since 2003 and in recent years we follow the techniques of 
biodynamic. I can accommodate up to two people in one room in the house, and you can help with the olives, 
vegetables, orchard and care of the animals depending on the season. We currently have active projects with 
Social Agriculture integrating people with disabilities or social problems. The food is almost entirely vegetarian 
using our produce. I speak quite good English and French. The house is 1 km from Pomarance, and there are 
good bus services to Volterra and Pisa. Contact: Marisa Olivero. 
21. Az. Agr. Maurizio Gioli, Loc. Vigna del Lupo, Montemagno, 56011, Calci, PI.  
Tel: 333 8634279 E-mail: bm.gioli@virgilio.it 
Small organic farm in the Pisan mountains (in the commune of Calci 12 kms from Pisa) with 1 hectare of olive 
groves and 1 hectare of woodland. Between the olive trees, we cultivate medicinal and other herbs and 
vegetables. Practice synergic ecological agriculture. Help needed with cultivation, harvesting (manual) and 
confection of the various farm products. English and some Spanish spoken. Contact: Maurizio Gioli. 
22. Azienda Agricola Agrimonia, Podere Orzanese, 56048 Volterra, Pisa. 
Tel: 0588 81469 Cell: 349 0928157 E-mail: laurapolidori@yahoo.it  www.agrimonia.it 
Our farm and agritourism is situated 4 km from Volterra. We have a small olive, artichoke and fruit cultivation 
and there is also some woodland on the property. The farm is situated in the hills. Help needed with cutting 
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grass, woodcutting etc., with the artichokes, olive and fruit trees, in the vegetable garden and with other 
seasonal jobs. Also clearing in the woods. Accommodation in the house or sometimes in a tent. English and 
German spoken. Possibility to have Italian lessons. Contact: Laura Polidori. 
23. *Soc. Sempl. Agr. Podere Risalso, Loc. Sant'Agostino 36, Volterra, 56048, Pisa. 
Tel: 3292924482 Fax: 058886051 E-mail: info@agriturismoallerose.com  
www.agriturismoallerose.com 
We are a family with two grown up children of 25 and 29. We have grown cereal crops on our farm for many 
years, last year we collaborated with a local producer and planted the ancient variety of wheat "senatore 
Cappelli" with excellent results. We make excellent organic pasta for ourselves and our guests. We have also 
bred  Cinta Senese pigs  for many years and they range free on our land and are recognised DOP, from them 
we also make salumi etc. We also have bees and produce organic honey. We are starting to breed Pomarancina 
sheep, and for this need to construct fences and acquire the animals. 
We would like to share our experience with you. We can accommodate you in an apartment in our house and 
you can share the life on the farm with us. Meals eaten together using mainly organic produce. Contact: Angelo 
Senes. 
24. Tenuta di Poggio S.r.l. Via Poggio al Pino, 16, 56028 San Miniato, PI.  
Tel: 3488660042  Fax: 0571 465954 E-mail: info@cosimomariamasini.it www.cosimomariamasini.it 
https://it-it.facebook.com/cmm.tenutadipoggio  
This farm is situated in the commune of San Miniato, and is of 44 hectares of which 13 are vineyard and 6.5 
olive grove. The farm is certified biodynamic and we believe in sustainable and social agriculture. If you come 
to our farm you can take part in all the phases of work, which vary according to the season, from the pruning 
and care of the growing plants up to the harvest, at which point you can also help with jobs in the wine cellar. 
In October and November it is also possible to participate in the olive harvest. We also have experience of 
working with apprentices from all over the world and university students. For more information visit our 
website and Facebook page. Accommodation in room. English, French, German, Spanish and Arabic spoken. 
Contact: Francesco de Filippis, Nina Bertram. 
25. Az.agr. Terre Di Guidoreste, Piazza Alessandro Da Morrona 14, Morrona - Terricciola 56030 Pisa 
Cell: 3496828171, 3483032095 E-mail: parrikrishna@hotmail.com 
We are a couple and we run this farm in the Tuscan countryside where we cultivate 2.5 hectares of olive trees, 
2 hectares vineyards and 1.5 hectares of orchard, a kitchen garden some woodland. Since 2012 we are 
certified organic conversion in 2013 we renovated a small winery where we bottle our own wine and olive oil. 
We live in a country house of 80 square meters, the kitchen garden is adjacent to the house, we host a guest 
room with a comfortable double bed. Help needed with the vineyard and the olive trees and the transformation 
of the wine and olive oil throughout the year. We are mainly vegetarian, love to cook, we use almost 
exclusively our vegetables, olive oil and wine, we buy all our other produce from our food coop. We can 
accommodate a single person or a couple by prior arrangement throughout the year. We love animals and our 
garden is populated by 12 cats that live outside and one who lives in the house, then there are Wilma and Ida, 
our dogs. We speak fluent English and a little French, Spanish and Arabic. Contact: Cristian Parri. 
26.*Azienda Agricola Stella d'Est,  loc. San Quirico, s.p. 439 dir km 11, Volterra, 56048, Pisa. 
Tel: 3400979593 E-mail: info@stelladest.com   www.stelladest.com 
Our farm is located in the heart of Tuscany in the ancient, historic town of Volterra, where we produce aromatic 
plants, herbs, fruit and vegetables, intended for direct sales.  
No less important is the transformation of some plants grown by us and some wild herbs for the production of 
natural cosmetics and other products, such as creams, soaps, essential oils and ointments. 
The farm is made up of two parts: the land and the plant nursery where the plants are produced, and the lab 
where the plants are processed and blended to create our cosmetics, always using organic methods. The 
laboratory is currently in the process of renovation. Our house is not attached to the land but is a 10 minute 
drive away.  
Our interest in hosting WWOOFers is to have assistance in the daily work on the farm and to pass on our 
knowledge about cultivating rare plants and making natural cosmetics. Our knowledge in agriculture comes 
from a tradition that has been handed down from father to son for many generations. Contact: Benyamin Bacci 
 
SIENA  
Regional organiser: Bruno Keller.  
Tel: 0577 377098 & 335 8201160  E-mail: poderenoceto@tiscali.it 
  
1. Az. Agraria Noceto di Keller Bruno, Str. Grotti-Bagnaia 1216D, 530104 Ville di Corsano, Siena.  
Tel & fax: 0577 377098 Cell: 335 8201160 E-mail: poderenoceto@tiscali.it 
Our small family-run farm which has been organic since 1995 and certified ICEA (AIAB) is 2.2 hectares of which 
1.4 hectares is olive grove (with Correggiolo and a few Moraiolo varieties). The olive grove is a lot of work with 
pruning, manuring, working the ground and harvesting, and in a good year it gives us an income. We also grow 
cereals (for our bread) and have 17 hectares of woodland from which we cut wood every year for our own use. 
Our house is a converted hay shed which we finished renovating (almost!) in 1998 but there are still jobs to be 
done. We have had photovoltaic solar panels since 2004. We have chickens, including a local breed which is in 
danger of extinction. E. (Spanish, born in 1957) and A. (our daughter born in 1993) speak in Spanish, B. 
(Swiss, born in 1957) speaks German, English and French. From November until March we offer one or two 
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rooms, from April to October a tent in the olive grove. Contact: Bruno Keller. 
2. Podere Motrano, Località Motrano, 53018 Sovicille, SI. 
Tel & fax: 0577 311072 E-mail: info@motrano.it & lilaurora@motrano.it www.motrano.it 
Farm and agritourism in the province of Siena in the protected area of Montagnola Senese, with restored 
ancient houses. Situated in the hills at an altitude of 430 m, it is surrounded by chestnut and oak forest and is 
20 km from Siena and San Gimignano (which are accessible by public transport). Here we organise and host 
courses, meetings and seminars on themes around Hatha yoga, meditation, natural medicine, the environment, 
martial arts etc. Meals vegetarian, accommodation in single room. 11 hectares of land of which 8 is woodland. 
Organic fruit orchard and vegetable garden and two cats. Some English spoken. Contact: Linda Bof. 
3. Tenuta di Spannocchia, 53102 Chiusdino, SI.  
Tel: 0577 75261 Fax: 0577 752224 E-mail: internships@spannocchia.org www.spannocchia.org  
The farma is comprised of 435 hectares situated within a nature reserve in the area of Montagnola Senese, 22 
km from Siena. The main building (mediaeval tower, villa and farm) hosts American academic and tour groups 
who study art, architecture, Italian, literature etc. Other houses on the farm are used for agritourism purposes. 
The most important produce include wood, meat/salami, wine, olive oil, vegetables and cereals, and volunteers 
are involved in various tasks in different areas, depending on the season. Our food is primarily organic and 
from our own produce, as much as possible. In all seasons except winter, WWOOFers eat with the 8 interns 
(here for three months at a time) for breakfast and lunch and have typical Tuscan dinners with other guests 
and Spannocchian families. There is a strong sense of community felt by residents, interns and guests. We take 
great care to respect the environment, to preserve the landscape and to limit the use of natural resources. Our 
agriculture is diversified and respects not only the earth but the animals we raise. English spoken. Contact: 
Jessica Haden. 
4. Podere Pennanino, 53030 Radicondoli, SI.  
Tel: 0577 790600 E-mail: pennanino@alice.it 
A small (3 1/2 hectare) organic farm with olive trees situated in the metalliferrous hills 1 km from a small 
mediaeval town of 1000 inhabitants. I live here with my 19 year old daughter and we are looking for someone 
to help us in the management of various activities: olive harvesting, gardening, garden chores and maybe a 
hand in the small  furniture restoration workshop. We love music, my daughter plays the piano and I play the 
guitar. You can take many beautiful walks in the surrounding countryside. During the summer months there 
are a lot of cultural activities in the nearby town. Can accommodate only one person in a single room. I 
manage to talk a little German, English, French and Spanish. Contact: Roberto Nanni. 
5. Agriturismo "La Gavina", Strada Casabocci 34, Loc. S. Colombe, 53100 Siena.  
Tel & Fax: 0577 317046 E-mail: info@lagavina.it www.lagavina.it 
A (AIAB certificated) farm of 5 hectares of cultivatable land with fruit trees, olives, vines and vegetables, 
farmyard animals and 10 sheep. From April to October we accommodate tourists in our small agritourism which 
is run by the family. Help needed in these months, English and French spoken. Contact: Sergio Papini.  
6. Montecastelli, Strada di Pieve a Castello, 10, Monteriggioni 53035, SI. 
Tel: 0577 301155 Cell: 348 1401676 Fax: 0577 300669 E-mail: jens@montecastelli.com   
www.primoolio.com  
A small 9 ha farm situated at the foot of the nature reserve Montagnola, it is family run (German/Italian family) 
and certified organic. We mainly produce high quality olive oil, we harvest the olives manually and have a press 
on the farm. On the farm we also have donkeys, horses, Cinta Senese pigs, chickens and a vegetable garden 
for our own consumption or for the agritourism. German, English and French spoken. Help needed form March 
to November, accommodation in room for two people, minimum stay 2 weeks. Contact: Jens Schmidt. 
7. Poggio di Camporbiano, loc. Larniano 22/a, San Gimignano, 53037 Siena. 
Tel/fax: 0571 678030 E-mail: azienda@poggiodicamporbiano.it www.poggiodicamporbiano.it 
We are a group of people who have run this biodynamic farm of 200 hectares together, since 1988. We have 
cows, goats, bees and cultivate cereals and forage crops, vegetables, olives and fruit. We prepare all our 
products ourselves and are almost self-sufficient for food. We base our work on sharing and follow Christian 
principles. We ask you to share the same work hours and meals, which are vegetarian. We do not drink alcohol 
and prefer non smokers. Accommodation in room, length of stays by arrangement. Only Italian spoken. 
Contact: Piero Alberti. 
8. Podere Pian di Meta Vecchia,  Loc. Pian di Meta 31, Castiglion d'Orcia, 53023, Siena. 
Cell: 347 4978027 E-mail: agriturismopiandimetavecchia@gmail.com  
www.agriturismopiandimetavecchia@com 
4 years ago we took over this rented 13 ha farm, of which 7 is woodland, having completely changed our life 
style from running a wine bar and restaurant. It has been a big change for us also as we are no longer young, I 
am 56 and my partner is 59. 
We planted 1/2 ha of vineyard, a ha of olive trees, fruit trees and a vegetable garden which is still to be 
completed - we would like to make a synergic vegetable garden. Next spring we will have a family of bees. We 
are organic and we have restored the house in accordance with the principles of green building. We have 6 
rooms and a restaurant which is open to the public. 
The farm is reached by 7 km of dirt road, passable by any car. It important that anyone coming here has a car, 
the minimum stay is one week. We offer accommodation in a room with bathroom, we eat together and share 
the work in the fields and on the farm. We love to cook, and we have thirty years experience running a 
restaurant, we also organize cooking classes, an area in which we are very experienced. All we know we share 
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willingly and we are ready to learn and to exchange experiences. We speak a little English and Spanish. We 
have no animals, except for two cats. Contact: Elena Dainese. 
9. Podere Casa  Ripi,  Loc. Le Ripi, 84,  Radicondoli, 53030, Siena. 
Cell: 3471554877 E-mail: cristianaintoscana@gmx.net 
Our farm is located approx. 5 km from the medieval town of Radicondoli. Nearby there is a bus stop (buses go 
to Radicondoli, Belforte, Siena, Colle di Val d'Elsa, San Gimignano and Florence). I am 55 years old, a painter 
and a very open person who likes to socialise and will enjoy introducing you to my friends and showing you this 
wonderful place where I live. I manage our farm with my daughters (20 and 22), who no longer live here so 
now I live alone with my friendly 2 dogs and cat. We have an olive grove, orchard and a large organic garden 
that is managed by our friend "Nonno Mario" who is 80 and who would love a little help (he only speaks 
Italian). 
We can accommodate up to 1 person at a time, during the winter in a room in the house, in the summer in a 
caravan or wooden house. Jobs will include taking care of the garden / orchard, making jams and preserves, 
but also small repairs (of fences, pergolas, etc.) and of course with household chores. Up until mid June I teach 
German four mornings a week away from home. I speak English and German. Contact: Christian Mewes. 
10. Az. agr. Duccio, loc.Tregole 81, Castellina in Chianti, 53011, Siena. 
Tel: 3393679928 E-mail: duccio2002@libero.it  
I cultivate 1 ha of aromatic herbs and collect wild herbs from another 3 hectares, I also have 2 ha of woodland 
and 8 donkeys. The work is mainly manual, hoeing, weeding, harvesting and drying herbs, harvesting saffron, 
taking the donkeys to pasture, clearing in the woods, We prepare meals and eat in the fields in the shade in 
the summer or by a fire in the winter. Accommodation in tent, strawbale house or wooden trailer. Meals with 
rice, pasta, veggies, bread and egs... there is lots to be done but when its hot we rest in the shade and in the 
summer start at sunrise. I speak German, French and Italian. Contact: Duccio Fontani. 
11. Podere Campriano, 53018 Sovicille, SI.  
Tel: 0577 344954 E-mail: cavazzonic@libero.it  www.pecorafelice.com 
Our organic farm, started in 1980, is situated in the Sienese hills. We have 150 Sardinian milk sheep which 
produce excellent milk and they are kept in pasture except during the coldest months. We make various 
cheeses in our dairy - fresh pecorino, seasoned pecorino, ricotta and other types of cheese. We can 
accommodate one WWOOFer in own room. Our meals are varied but we don't always manage to be self-
sufficient, even although we have a vegetable garden. Please note that we live in a very isolated place. Length 
of stays by arrangement, but prefer stays of at least 2 weeks. English and French spoken. Contact: Claudio 
Cavazzoni. 
12. Casa Raia, loc. Pod. Scarnacuoia 284, Montalcino, 53024 Siena.  
Tel: 0577 848086 Cell: 340 0994091 E-mail: casaraia@ymail.com  
We are a young couple (French and Italian/Canadian), with 3 children. 
We have worked this 7 ha farm since 2006, it is situated in a beautiful position overlooking the Sienese hills, 
1.5 km from Montalcino. We need help from at least two pairs of hands and good company to work in the 
vineyard (1.5 ha Sangiovese, we make Brunello di Montalcino) in the olive grove (1.5 ha), vegetable garden 
and wine cellar. Accommodation in room, length of stays at least one week. We eat balanced, healthy meals 
which are mostly organic. The farm is  organic (ICEA 2007) and we follow the biodynamic calendar of Maria 
Thun. Contact: Pierre-Jean. 
13. Azienda Agricola Barbi, Pod. Montello, 26, Monticchiello, SI.  
Tel: 338 7705202 E-mail: barbivilmo@libero.it www.agriturismobarbi.it 
In southern Tuscany, in the hills of Val D'Orcia near Monticchiello and Pienza, farmers for centuries, we have 
cultivated our 33 ha farm podere since 1900. Our family is made up of me (the owner), my son and the 
grandmother. There are also 2 cats and the dog Scoobydoo. We have been organic since 1997 and have 1100 
olive trees, cereals and legumes. Our organic certified Extra Virgin Olive Oil, Pici (pasta), Chickpeas, Lentils, 
Barley and Farro (spelt) we sell directly to quality food shops. We also make Agriturismo in apartments. We ask 
our volunteers, not smokers, which do not use drugs, which do not abuse alcohol, to share our lifestyle. 
Volunteers who are expert in sustainable agriculture, theatre, marketing and renewable energy have a special 
opportunity to discuss it with us. We need help all year, but depending on the time of year and weather, we 
arrange help to be done when the volunteer arrive in the farm. Volunteers can help when there is need. We 
work always. Meals can be with the family or volunteers can cater by them self. Vegetarian or other special 
request about food are welcome but we need to be informed before the arrival. Accommodation in room, 
camper or tent, minimum stay 2 weeks; rooms and bathroom are in common with other volunteers, if there 
are. Volunteers can use our internet WIFI connection and mountain bikes. In the summer it is possible to swim 
in a nearby lake. Volunteers and their relatives and friends, which like to sleep later in our Agriturismo 
(minimum stay 3 nights), can get a discount. Pienza is 8 km away, Montepulciano 12 km, Bagno Vignoni 10 
km, Siena 60 km, Chiusi 30 km, and the nearest village with all amenities (including groceries shop, post 
office, free internet & WIFI) is 2 km away. How to reach our farm: who reach Pisa airport need to take the bus 
to Firenze, and then catch a train to Chiusi. Who come from Roma airport need to take a train to Chiusi. We will 
pick them up at the Chiusi station. Contact Vilmo Barbi by email only and send attached a picture of the 
WWOOF membership card (not the number), since first contact.  
14. Tozzi e Fantacci,  Via di Sortoiano 14,  Sovicille, 53018, Siena. 
Tel: 0577/317004 Cell: 340 4978504 E-mail: famfantacci@gmail.com 
Our family run farm is situated 12 km from Siena in the commune of Sovicille. We are very near the asphalt 
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road and bus stop from which two buses a day go to Siena. To go to the school (and for other reasons) we 
sometimes drive into the city. Our family is composed of 4 people, 2 adults and 2 children of one born in 1987 
and has finished university and the other born in 1995. We need help with the family vegetable garden, the 
drip irrigation system and general gardening jobs. We also have a wood furnace for heating the house and so 
need help with firewood and other small maintenance jobs. We offer very comfortable accommodation and eat 
all meals together. We have photovoltaic solar panels. Times that we need help most are: 2 May - 30 June, 1 
September - 15 October. We are founding members of a cultural association and research and conserve 
popular Tuscan culture, and, especially in the springtime, we take part in cultural Tuscan events i.e. dances, 
singing and ‘Maggio lirico’. No smokers. We speak Spanish and English, contact: Monica Tozzi and Andrea 
Fantacci. 
15. *Azienda Ag. Reggioli, Località Reggioli 34, Gaiole in Chianti 53013 (SI) 
Cell: 3934131582 - 3426144246 Email: luna.negra@libero.it 
We are a young family with four children and since 2011 we have lived on this farm with a large house that 
we're renovating. It is located 650 m above sea level, surrounded by a vast forest of oaks, the house is 
surrounded by 500 olive trees, a fruit orchard with diverse varieties, and pasture and chestnut wood that have 
suffered years of neglect. The place is quite isolated and is located 5 km from a village of Gaiole in Chianti and 
a half hour drive from Montevarchi where the Florence-Rome railway line and the A1 motorway are. For now, 
we are mainly engaged in the recovery of arable land, we take care of the plants and are planting young trees. 
We have a vegetable garden and dogs, cats, chicken , horses, donkeys and wild boars live with us, each in 
their own place. We produce olive oil and chestnuts and we also sell firewood. We try to achieve a high degree 
of self-sufficiency in food and energy. The cuisine is mostly vegetarian but someone in the family also eats 
meat and fish. WWOOFers can stay in rooms in the house, if available, or in tents; we ask for help in the 
woods, with the maintenance of orchards, harvesting fruit, olives and aromatic and medicinal herbs, with 
making conserves, maintaining the dirt roads and other housework. Stays of at least 2 weeks to benefit from 
the mutual exchange. 
We speak Italian, German, French, English and Spanish  For us it is a great adventure to live with our children 
and we are happy to share it with those of you who have the joy and desire to do so too! Contact: Christian 
16. Colombaia di Castagnedi Nadia, Loc. Mensanello 24, Colle di Val d'Els, 53034, Siena. 
Tel & Fax: 0577972835 Cell: 393 3623742 E-mail: info@colombaia.it www.colombaia.it 
A small farm and vineyard (certified biodynamic) with 4 ha of vineyard and a wine cellar where we carry out all 
the natural processes of wine making. We have a  large garden, a kitchen garden and 3 horses which live free 
in 4 has of woodland. We would like to share our experience with young people interested in learning about 
biodynamic farming and viticulture. The busiest periods are March/June and September/November we do not 
need help in the summer. The activities are varied and follow the rhythms of nature and the biodynamic 
calendar. We provide a small recently renovated apartment for 2 people, which allows you to cook if we were 
not around. Stays of at least 15 days, a month if you really want to learn. We speak good French, English and 
Spanish. We are 40 miles from Florence, 20 from Siena, our house is isolated and the nearest village is 2 kms. 
Contact: Dante Lomazzi 
17. La Comune di Bagnaia, Via Bagnaia 37, Ancaiano, 53018 Sovicille, Siena.  
Tel: 0577 311014 &311051 Fax: 0577 311014 E-mail: lacomune.bagnaia@libero.it 
The members of the Commune di Bagnaia share their space, economic resources and work in the house. and 
are aiming towards self-sufficiency in food and energy in the running of their 70 hectare farm of fields and 
woodland. Organic since 1990 and AIAB certified. Raise cows and farmyard animals. Work varies according to 
the season; in the vineyard, olive grove, vegetable garden and wood. Accommodation in the house or in a 
caravan in the summer. Stays of 1 to 3 weeks. Meals partly vegetarian. Children by arrangement. English, 
French and Portuguese spoken. Contact: Andrea & Amy. 
18. Azienda Paugnano di Giovanni Porcu, Podere Paugnano, 33, Radicondoli, 53030, Siena.  
Tel & Fax: 0577793027 Cell: 3886130448  E-mail: giovanniporcu1@virgilio.it 
www.poderepaugnano.it  
Family run organic farm in Radicondoli, Siena. Milk sheep and make raw milk Pecorino cheese with vegetarian 
rennet using a method from mediaeval times. Extra vergine olive oil, family vegetable garden, make preserves 
from own fruit and vegetables. Direct sales. Produce nearly all own food for house and guests. Also hold 
courses on cheese making, traditional cooking, have cheese tastings and on other topics. Help needed with the 
animals, in the dairy, in the vegetable garden, with the courses organised for guests and other tasks. Contact: 
Giovanni Porcu. 
19. Azienda Agricola Biologica "Molino del Palazzo", Palazzo a Merse, 19, Sovicille, 53018, SIENA. 
Tel: 0577-342051 Cell: 333-8311745 E-mail: giovamolino@virgilio.it  
Our farm is situated in the Merse valley 10 kms from Siena, where we cultivate vegetables and fruit. 
Accommodation is guaranteed in a single or double room with bathroom (sometimes shared with others). The 
main activity of the farm is with the fruit and vegetable production (cultivating, transplanting, hoeing, grass 
cutting the 1 1/2 ha. in production). Meals are eaten together and can be vegetarian, also we tend to cook to 
macrobiotic standards. I (father) live here with my son and 4 cats. Spanish spoken and a little English. 
Contact: Giovanni. 
20. Officinalia, Loc. Pancole 76/a,  San Gimignano, 53037 Siena. 
Tel & Fax: 0577941867 Cell: 3382568533 E-mail: officinalia@hotmail.com 
We live on this small farm near San Gimignano which has been family run since 1987. We farm 7.5 ha. of land 
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with fruit trees (apricots, plums, apples, pears, peaches, grapes and figs) and a small amount of olive trees and 
vegetables. We also have about 150 beehives that provide the farm with honey, propolis and beeswax. We 
have a transformation workshop that allows us to follow our products through their whole cycle, and we 
produce juices, jams, tomato sauces and a variety of processed vegetables. For the past few years we have 
had three Jersey cows, which provide milk, cheese and manure, a donkey, geese, ducks, dogs and cats. 
There are usually three or four of us working here depending on the time of year and friends often come to 
help out too. The family consists of Luciano, father and his five children: Shanty, the oldest, Lauro, Chiara, 
Tommaso & Cecilia, - the youngest, only Luciano, Lauro and Chiara help on the farm as Tommaso and Cecilia 
are still studying. 
We speak English (not perfectly) and a little Spanish. 
The work begins to intensify from April to May with the bees and reaches its peak in the months of June, July 
and August with harvesting, in the workshop, extracting honey and with bee treatments. In autumn there is 
the olive harvest and making order on the farm, while during the winter, when the work dies down we prune 
and prepare for the following year.  We participate a couple of weekends a month in markets in Firenze (the 
fierucola) and Pisa, but the bulk of our produce is sold through buyers co ops and a few shops. It is our aim to 
have a good relationship, exchange and collaboration with our small number of clients. Stays of at least two 
weeks and accommodation is in the house or a caravan depending on the season. Contact: Chiara Pasolini. 
21. Torreantica, Str. Comun. di Cerretto 16,Castelnuovo Berardenga, 53019, Siena. 
Tel: 0577 357179 Cell: 3355297122 E-mail: info@agriturismotorreantica.it    
www.agriturismotorreantica.it 
Torreantica is an agritourism and farm situated in Chianti where the main activity is organic wine and olive oil 
production. It is 14 km from Siena which is easily reachable by public transport. The farm is of 27 ha of which 
4,5 are vineyard, 1 olive grove and the rest woodland and trees. WWOOFers will be followed by the hosts Pino 
and Betty and their sons Alessandro and Andrea in the various agricultural activities of the farm. 
Accommodation is in an apartment or, when there are guests, in a tent near to the house. Help needed mainly 
in the vineyard, olive grove, vegetable garden, woodland and garden. Meals eaten together and there is a 
chance to learn about genuine Tuscan cuisine. Some English spoken. Contact: Pino Odone. 
22. Podere la Fonte,  Via Podere la Fonte 4,  Radicondoli 53030, Siena. 
Tel: 0577790797 Cell: 3293033301 E-mail: info@poderelafonte.com www.poderelafonte.com 
This is a stone small farm a stone's throw from the medieval City of Radicondoli. Since 1976 we have lived in 
this tiny medieval town and greatly appreciate the human dimension, culture, nature and the nearby historic 
cities of Colle Val d'Elsa, Siena, Volterra, San Gimignano, Florence. The Tyrrhenian Sea and the Maremma are 
about 70 minutes away by car. The river Cecina is 6 km away. The farm is on a hill amongst olive groves, 
vineyards, cultivated and wild medicinal plants, fruit trees and vegetable gardens that provide the produce 
which is then processed in the kitchen, in the cellar and in our small workshop. Wine, olive oil, cereals, 
vegetables are the agricultural products of the farm. Self-sufficiency is our aim and we sell surplus products in 
a small shop on the farm. The 17 ha of farmland is cultivated organically. We have holiday accommodation for 
up to 12 people and sometimes we cook for them preferably using our farm produce and as we do not breed 
animals for slaughter meals are seasonal and vegetarian. We live here with our little family, myself (1955) and 
my wife (1956) are farmers and our children 1985 & 1989 love to travel and work abroad and so are not 
always here. Contact: Marco and Emanuela Garosi 
 
 
 
 
 
FIRENZE 
Regional organiser:  Francesco Francisci  
Tel: 055-0935853 & 333-4332192  E-mail: sa_ffran@tiscali.it 
 
1.*Az. agr. Podere le Pialle Via di Galiga, 20 Pontassieve 50065 FI 
Tel: 0558361265 Cell: 3339101404  E-mail: francopoderelepialle@interfree.it   
www.agriturismopoderelepialle.it 
Organic farm situated in a park. We produce organic olive oil and organic honey, we have a vegetable garden, 
a chicken coop with chickens and pigeons, 2 horses and an apiary with 40 beehives. Heating with a biomass 
boiler and we have a photovoltaic system for the production of electricity. Projects in which WWOOFers can 
take part include the various tasks in the cultivation of olives, from the harvesting of the olives to the 
maintenance of the same, cutting grass, etc. Also, if you are not afraid of or allergic to bees you can help with 
them. Other tasks include the collection and preparation of wood, repairs and construction of fences, 
maintenance and construction of dry stone walls, mowing, watering and hoeing. With the horses, cleaning their 
box and feeding them, and in the chicken coop. Most of the work is outside. We host all year round, 1-2 people 
spring/summer /winter and more in the autumn for the olive harvest (Nov). Accommodation in apartment in 
the winter and in a wooden house in spring and summer. We speak English, French, Spanish and a bit of 
German. Contact: Franco Masotti. 
2. Vetriceto, Località Vetriceto, San Godenzo, Firenze 50060.  
Tel/fax: 0558374260 E-mail: agrivetri@inwind.it   www.agriturismovetriceto.it 
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Farm of 30 hectares of which 20 is woodland, 2 of chestnut trees, 1.5 of raspberries and currants, 2000m2 of 
vegetable garden and we have 50 old varieties of fruit trees, all situated within the Casentinesi Monte Falterona 
Campigna forest national park, where P. is an official guide. All the cultivation is carried out organically and we 
have a workshop where we make preserves etc from our produce or from organic produce from other farms. 
There is also a small agritourism. Help needed with harvesting and preserving produce. We both work the farm 
and we have two children who non longer live here. We try to eat a healthy diet and whilst Vegetarians are 
welcome we cannot cater for vegans. Accommodation varies depending on the season,  in the agritourism 
when there is space or in a room in our house. French, Spanish and a little Portuguese spoken. Contact: 
Marella Pierangelo. 
3. Casa Cares, via Pietrapiana 56, Reggello 50066, FI. 
Tel: 0558652001 Fax: 0558652900, E-mail: info@casacares.it www.casacares.it 
Since 1983 we have functioned as a guesthouse and meeting center of the historical Protestant Waldensian 
Church.  We are the central part of what was a typical Tuscan farm in the township of Reggello, one hour south 
of Florence by public transportation.  A small international group of resident volunteers covers a part of the 
necessary work in the vegetable garden that produces throughout the year and for the 600 olive trees (4 
hectares), woods (5 hectares), and for the buildings.  We work the land year around according to the principles 
of organic farming with the large part of the production going to our guests and workers and the remainder to 
a local buying group.  We speak  English and German and always have volunteers.  Typically WWOOFers come 
for a period of 7-10 days. Contact Giordano Cellai or Paul Krieg. 
4. Podere Gualandi, via Ripe 19, 50025 Poppiano Montespertoli. FI. 
Tel & Fax: 055 82336   E-mail: guido@guidogualandi.com  www.guidogualandi.com 
Our farm is located on a hill in Poppiano, between San Casciano and Montespertoli, 25 km from Florence. We 
produce oil, wine, ancient wheat varieties (for pasta and bread), fruit and vegetables. We have used use 
biodynamic and old agricultural methods since 2002. We are certified organic. Goats, chicken, rabbits and cats 
can be found around our farm. Family of five (not everyone is there at all times), we mostly need help to bottle 
wine and olive oil, keep the fields clean of weeds in spring and summer, to harvest grapes in September 
/October and olives in November. During the summer we have tasting and musical events so we would need 
help to cook and serve the food. Meals can be vegetarian or not, most of our food is self produced or locally 
purchased. WWOOFer will share meals with us, will have their own room or share a room in our house. There is 
a Wifi connection in the house and a bus to Florence nearby. We speak Italian English and French. Contact: 
Guido Gualandi. 
5. Azienda agricola Magliano, Via Magliano 16, 50028 Tavarnelle Val di Pesa.  
Tel: 055 8077522 Cell: 347 0702315. E-mail: rosadimagliano@gmail.com 
I am 55 and live here alone now that my two children have grown up. I'm a keen botanist and an expert on the 
local flora and edible plants. I am happy to teach you what I know about this, chatting together and showing 
you the plants, but only after doing all the practical work there is to do. I speak acceptable French and a little 
English. I live on this organic farm of 2 hectares with olive trees, roses and some fruit trees. Besides olive oil I 
produce rose syrup and jam. The size of the kitchen garden very much depends on the amount of help I have. 
Heating is by wood stove or fireplace, there is a gas central heating for emergencies, cooking and hot water. I 
compost all the waste materials from the house and garden. The house is 4 km from the town centre, in a 
hamlet of 4 houses, there is no public transport to reach it, I am willing to take you sometimes to the bus stop, 
and I can lend you a bicycle. From Tavarnelle there are buses to Florence, Siena and Poggibonsi. Help needed 
during the harvest and production of rose syrup (May) and during the olive harvest (first half of November). 
Especially in May, I am very busy with work, so you need to be able to be self sufficient in your free time. But 
you will not be working on your own, there are some young people who help me who are very willing to accept 
your help and company. I can offer hospitality to a maximum of two or three people in separate bedroom with 
2/3 beds and bathroom, in May I prefer to have the same people for the entire month: there are so many 
things to learn in order to do the job well. You will also be asked to help keep the house tidy and to cook. 
Contact: Isabella Devetta. 
6. Bioagricola L'Airone, Via Rignana 6, 50022 Greve in Chianti, FI.  
Tel: 055 852634 E-mail: airone.fi@virgilio.it 
Our farm in situated in a valley near a small stream. After many years of farming with a lot of livestock we 
have decided we need a change! We now have only 5 goats (for cheese) 15 beehives, some chickens, 2 
donkeys, a dog and two cats. We have a large amount of produce from our vegetable garden and fruit trees. 
The extra free time we now have we have decided to use renovating our house. Accommodation in own room, 
meals vegetarian, minimum length of stay one month. Languages spoken: German and English. Contact: 
Thomas Egli. 
7. *Vallebona,  Via di Grignano, 32,  Pontassieve, 50065, Firenze.  
Tel: 055 8397246 Fax: 055 8398518, E-mail: info@vallebona.it  www.vallebona.it 
Our farm has 60 has of pasture, woodland and 500 olive trees, it is also an agritourism with riding stables 20 
km from Florence. The guests come here to ride horses. We have 40 horses and stabling for 24 horses, all our 
horses free range on pasture. The farm is family run by ourselves  F. and R. and our son. F. takes care of the 
horse using his natural methods and R. takes care of the house. We are renowned for the way we care for our 
horses. All year we have people who come to work with us for at least 1 month. We have employees and 
travellers with whom we share our activities, meals and life style. Our farm is organic but is not certified. We 
would like to share our work with people who are interested in actively participating. There is always work to be 
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done with the horses, in the stables, pastures, fences, veterinary, making hay etc. We heat our house with 
wood, and we have a seasonal vegetable garden. Activities: We all work together, with the horses in the 
stables and pasture, building and repairing fences. Olive harvest (November), collecting and chopping wood, 
repainting the house, other repairs etc. We all share in cooking and cleaning. Accommodation in shared room, 
meals eaten together. We speak English & German. Contact: Raimonda Boris. 
8. Az Agricola Podere Le Fornaci, via di Citille, 74 , 50022 Greve in Chianti FI 
Tel & Fax 055/8546010 328-4641586 E mail:info@poderelefornaci.it www.poderelefornaci.it 
Our farm is situated in the hills in Greti, in Greve in Chianti. Here we have about 100 Camosciate goats, which 
produce excellent milk. The goats are always at pasture except in the coldest months. We make cheese from 
the milk in our dairy, fresh and mature caprino, ricotta and other types of cheese. We sell the cheese directly 
from the farm, in local organic markets and to restaurants. We also have chickens, a vegetable garden, dogs 
and cats. We can accommodate two WWOOFers at a time for a period of 2 -3 weeks from April to October (the 
months when we are milking the goats), to help in the dairy, with the goats either at pasture or in the sheds. 
Accommodation in a caravan, especially during the summer months, with the bathroom in the dairy very close 
to it. Meals eaten together when possible and are mainly vegetarian with some meat and wine. English and 
Spanish spoken, contact: Michele Premoli. 
9. La Ginestra soc. coop. agricola, Via Malafrasca n.216, San Casciano in Val di Pesa, 50026 Firenze.  
Tel/fax: 0558248196  Cell: 335 7780563 E-mail: azienda@laginestra.toscana.it  
www.laginestra.toscana.it  
Farm in the Chianti hills, which was started in 1982 as a co-operative with 8 members. Organic since 1989, we 
cultivate 70 ha of cereal crops, 5 ha vineyard, 3 ha olive trees, 800 beehives with production of queens and 
swarms and 5-6 different types of honey. Small vegetable garden, chickens and pigs. We also have an 
agritourism with a small restaurant. Accommodation in house, length of stay by arrangement, unable to 
accommodate children. Meals using mainly home-grown, organic produce. English, German, French and 
Spanish spoken. Contact: Marco Nocci. 
10.*Podere Gattaia,  Via Di Tornaquinci , 15,  Molin del Piano, 50065, Firenze. 
Tel: 055 8317891 Cell: 3356181911  E-mail: pitizia1@tin.it  
A few years ago we decided to leave the city to live surrounded by nature, in the beautiful hills near Florence 
which can be reached in 15 minutes by train from the Sieci or bus from Molino del Piano  We are two people, 
we have a farm of about 50 hectares with olive trees, vineyards and woods, a garden and a few fruit trees, 
chickens, goats and cats. We love animals very much. We produce naturally exclusively for our use. The jobs to 
do are mowing the grass, fencing, firewood, pruning the olive trees and vines, in the garden and orchard, and 
of course looking after the animals. We want to share the pleasure of silence and privacy of the place where we 
live on top of a hill, in a dominant position on a truly enchanting landscape. We host in a separate house from 
our house or, depending on the period, in a nice and comfortable big house. We prefer to host couples to single 
WWOOFers for a week or more. We speak English and French. Contact Patrizia & Lorenzo. 
11. Moriano, Via Sant'Ansano 62, Borgo san Lorenzo, 50032, Firenze.  
Tel: 0558409602 Cell: 3397449506 E-mail: susanrushton4@gmail.com  
Our small farm in Mugello is 25 km from Florence and 10 km from Borgo San Lorenzo. We are surrounded by 
greenery and away from it all! With our vegetable garden, orchards and olive groves we eat mainly home 
produced food. We do not sell our produce, sometimes we trade with our neighbours. We also have a chicken 
coop that provides us with eggs and poultry and a free ranging horse that gives us good fertiliser. All this 
without using any type of chemicals. We are surrounded by woodland which we cut for firewood which we need 
to heat the house and for hot water. In summer there are solar panels. Accommodation is in a separate 
apartment with kitchenette although we prefer to eat together because we like to get to know you and 
exchange ideas. The jobs range from working in the vegetable garden, orchard, with the olive trees, stacking 
wood, cleaning the fields and processing produce, according to the season. We do not have nearby public 
transportation but someone goes into town almost daily where there is good public transport. This is a place for 
lovers of nature, good, healthy food and walking! We can accommodate two or three people for periods of 
about 10 days, we speak English, contact: Susan Rushton. 
12. Az. Agricola "I Vincali", via Visano 12, 50035 Palazzuolo sul Senio, Firenze.  
Tel: 0558 046454  Cell: 339 8520321   
Our home (built in '400) is situated 60 km from Florence and 3 km from the mediaeval town of Palazzuolo sul 
Senio, immersed in the Tosco-Romagnolo Appennines. With my wife and our son Lucia (21), we have decided 
to care for our little piece of land in the most natural way possible. We have 2 cows, chickens and lots of cats, 
a vegetable garden and we produce, mainly for our own consumption, fruit and vegetables. In the summer we 
collect calendula and make creams and tinctures. In October we collect chestnuts. When you are here you will 
discover that life in the country is full of rich emotions and jobs to be done (e.g. making preserves, hay 
making, repairing fences, clearing undergrowth). We enjoy having people from all over the world (bring photos 
of your country with you!) and sharing their experiences to the rhythm of Reggae music! We ask for help for 4-
5 hours a day to allow you to also have a good holiday. Stays of 1-3 weeks and some experience in cultivation 
and English spoken. Contact: Roberto Riccio. 
13. Società Agricola I Monti di Salecchio,  Via Salecchio 7,  Palazzuolo sul Senio 50035, Firenze.  
Tel & Fax: 055 8046850 Cell: 335 8220111 E-mail: imontidisalecchio@tiscali.it  
www.imontidisalecchio.it 
This farm is situated at an altitude of 700m in an open area with a view of the Crinale Appennies. There are 80 
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ha of which 12 are cultivated with Spelt, hay and sunflowers. Chestnut woods, pasture and woodland. 
Agritourism with 5 rooms and bathrooms open from April to December. Ceramic workshop. Main agricultural 
jobs are with the chestnuts; cleaning in September and harvesting in October. At other times of the year, jobs 
in the vegetable garden, irrigating, weeding, harvesting, with the herbs, maintaining the fields, hay making, 
maintaining and erecting fences, clearing pathways, harvesting fruit, soft fruit and making preserves. Collecting 
mushrooms, maintaining and building dry stone walls. Carpentry jobs. From autumn to spring when it is not 
snowing we collect firewood and fallen branches in the wood, from Aril to May we graft the chestnuts and clear 
around the trees, and prepare for the following years grafts. Our animals: goats, rabbits, chickens are kept not 
to be eaten but as part of the family. We have 4 cats and a dog. In the agritourism you can learn how to make  
pasta, bread and jams. Care of the area around the house. Anyone who is interested can take part in the 
ceramic workshop and work with clay. English, Russian, French and Spanish spoken. Contact: Lucio Baldisserri. 
14. Podere di Lorenzo, Strada Romita, 50, Tavarnelle Val di Pesa, 50028, Firenze.  
Tel: 348 5632940  Fax: 0555357608  E-mail: lorenzo.rizzotti@teletu.it 
I have a small, just 6 hectares, but but pretty farm, placed in a beautiful landscape on the top of a hillock in 
the middle of Chianti area, between San Casciano and Tavarnelle V.P. 20 Km far from Florence and 40 from 
Siena. We are a family composed by 5 happy persons, me, my wife and our 3 children, D. 29) M. (24) e C.(17). 
The Farm has always been organic, I produce wine and olive oil and grappa. We also have a vegetable garden, 
chickens, a nice couple of goose, pigeons, a "sofa-dog" and a cat. I work on the farm on my own,but I always 
need some help, in September during the grape harvest, in November during  the olive harvest, but during the 
rest of the year, I always need people to work beside me. We gladly host a person at the time, that will have a 
single room, and will share the house with us. There is always space for tents or camper vans. WiFi. Close to 
buses to Florence and Siena.  English, French and Spanish spoken. Contact: Lorenzo Rizzotti. 
15. Tertulia, Via Rossoio, 45, Vicchio 50039, FI. 
Tel: 055 8493016 Cell: 3281782824 (Francesco) E-mail: wwoof@casetertulia.it  Sito: 
www.casetertulia.it 
We live in an old hamlet in close contact with nature that accompanies our days throughout the seasons. We 
think that the process of growth and awareness on themes which interests us: such as sustainability, 
sustainable economic growth (following the principles of the economist Nicholas Georgescu-Roegens), 
permaculture, agriculture, solidarity, social relations and related issues is infinite and we are open to dialogue 
with anyone who wants to come to us to share time, activities, space and open discussions. We are one family 
of 5 people: 2 adults and 3 children. We also have dogs, cats, goats, chickens, as well as countless wild 
animals! We work 20 hectares of land and have been giving new life to the rural hamlet in which we live since 
2005. 
We are currently refurbishing the farmhouse and the manor house. We produce honey, gather wood, chestnuts 
and vegetables. We use the principles of permaculture and have an organic vegetable garden. Our diet is 
almost exclusively vegetarian with seasonal produce and we pursue self-sufficiency buying only what we cannot 
produce from organic farmers or from the local artisans in the awareness that with every purchase we 
contribute to the maintenance of a healthy economy and the well being of the environment and humans. We 
are involved in many projects of social agriculture. 
The activities are very varied, helping in the garden, in the nursery, with fencing for goats, small building jobs, 
pruning and harvesting fruit or olives, woodcutting and preparing firewood, collecting chestnuts, etc..  We are 
happy to host anyone who wants to participate and who loves the earth in all its forms. We have a rural 
lifestyle. We do not use the TV, but we have  internet and low consumption household electrical appliances. We 
heat with wood from the forest and purify our water with the biofiltration techniques. With the pursuit of a 
sustainable economy we produce at home as much as possible, such as flour that we produce with a mill 
operated by bicycle. We are 35 km from Florence. We accept requests for not less than 15 days but prefer 
longer stays. Accommodation in room. Languages spoken: English and French. Contact: Francesco 
16. Poderi di Coiano, via di Coiano 1479, 50030 Vaglia, FI.  
Tel: 055 407680 & 328 9426991 E-mail: info@poderidicoiano.it    www.poderidicoiano.it 
Small family-run farm (39 hectares) with a mixed cultivation of produce which is sold locally. Organic since 
1987, certified ICEA, situated at an altitude of 500 m surrounded by woodland but close to Florence (18 km 
north, in Mugello) and 1.5 km from the nearest bus stop. We have Cinta Senese pigs, horses and sheep (for 
meat). Orchard of mixed fruit trees (local varieties), a vegetable garden, chickens and bees (10 hives). Help 
needed with the animals, maintaining fences, in the vegetable garden and orchard. Help also needed in the 
winter with inside jobs. Accommodation in own room. English, French and Russian spoken. Contact: Stefano 
Baldi. 
17. Poggio Pratelli, Via Borri, 8, Incisa Val d'Arno, 50064, Firenze. 
Tel & Fax: 0558337866 Cell: 3381958397  E-mail: poggiopratelli@email.it 
www.poggiopratelli.it 
Our 4 ha organic farm is situated at an altitude at 400m facing the Arno valley, 25 kms from Florence and 1.5 
kms down a dirt track from Poggio alla Croce in an isolate position. The farm is family run and we mainly 
cultivate olives and irises, crops which are traditionally grown in this area and need a lot of maintenance. We 
harvest the Irises in September and transplant them in October and we harvest the olives in November. We 
also make baskets and during the winter months we harvest and prepare the plant material (olive, willow, etc) 
for this. The house is divided into three apartments, the main one we live in and it has also a room for two 
WWOOFers. The second is rented all year and the third we use as an agritourism in the summer months. We 
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have a vegetable garden, chickens, cats and a dog. We especially need help in September, minimum stays 15 
days. English, French and German spoken. Contact: Malò. 
18. Azienda Il Condotto - Via Vicorati 5, 50060 Londa (FI)  
Tel: 339 2722139.  Email: pelo540@libero.it  
I live alone here with my dog and three cats, 2 km from the Londa and 42 km from Florence (one hour by 
train). This is mountain farm which was abandoned for ten years and which I am gradually clearing to sow 
grains, especially ancient varieties. I bake sourdough bread in the old wood burning oven in the house and sell 
it every week. I have a small synergistic garden for my own use, am pruning and caring for 100 olives trees, 
rebuilding stone walls and preparing wood for the winter. I have a small workshop where I work with cutting 
and sewing leather, textiles, puppets. Accommodation in own room. I speak English, Spanish and a little 
French. Contact Marco. 
19. *Fattoria dell'orto degli Olivi, Via Tornaquinci 14, Molino del Piano, 50065, Firenze. 
Tel: 3477712817 Cell: 3477712817 E-mail: larafornai@gmail.com  
We are a family of 5 (one daughter - 2010- is always with us, a daughter - 2007 - and a son - 2000 - are here 
from Friday to Monday) and we live in a house 20 mins from the bus to Florence, or 15 by train. We have 54 
has of fields and woods and a vegetable garden, 100 fruit trees, dogs, two cats, chickens, sheep, goats and 2 
ponies. We sell all the produce from our farm which is treated only using products from our land. We cultivate 
earthworms, grow lavender and we will soon start making cheese. We have a vegetable garden. We make 
preserves, jams, bread and home made pasta. Occasionally at the weekend we prepare lunch or dinner for 12 
people. We dig, fence, build dry stone walls and paved paths. We heat the house with a pellet stove. We are 
interested in beautiful things and therefore art in general. We eat essentially a Tuscan diet, we eat all our 
meals together. Accommodation in a caravan heated with an ethanol stove. There is a toilet in the caravan but 
for showering you can use the bathroom in our house. We speak English, contact: Lara Fornai. 
20. *Casolare Doccia,  Loc. Bagnani, 9,  Palazzolo Incisa Valdarno, 50064, Firenze. 
Tel: 3394476341, Cell: 3313573693, E-mail: casolaredoccia@gmail.com 
We are a group of six friends (four men and two women) who live together in a farmhouse a few miles from 
Incisa. Our choice to live together is not solely to share the rent but stems from the desire and pleasure of 
sharing everyday life and to be as self sufficient as possible.  
The daily activities are; caring for the dairy goats and rabbits, the care of a large vegetable garden and a 
chicken coop (which is still being constructed). The seasonal jobs are; preparing firewood for the winter, 
making cheeses, beer and wine, the harvesting and preserving of wild herbs and vegetables. In addition to this 
we have a wide range of interests such as music, acrobatics and photography. The communal jobs in the house 
are shared by everyone from cooking to making various items of furniture. One of the beauties of living here is 
that we are surrounded by other houses inhabited by people who share our values and interests. We have 
friends who keep bees and others who raise animals. Clearly there is plenty of time also for festivity and times 
to all be together. We speak German, English, Spanish and French. Contact: Andrea for Italian and Spanish and 
Nina for German and English.. 
21. Poggio al Corzano, Via del Masso 14, San Casciano VP, 50026 Firenze.  
Tel & fax: 0558 249120 E-mail:  poggioalcorzano@gmail.com 
Small olive oil producing farm on beautiful Tuscan hilltop near San Casciano Val di Pesa, 16 km south of 
Florence. Olive groves of various ages. Large vegetable garden and a few animals (horses, chickens and 2 
dogs). Need help especially in November with the olive harvest for a month, and in March/April/May for 
clearing olive prunings and various spring jobs. Hosts she (New Zealander passionate about yoga, painting and 
printmaking with studio on property) and he (farmer, balloon pilot, water diviner, lute maker) will be happy to 
share their artistic and farming knowledge with WWOOFers. One or two adults only. Minimum stay one week. 
Comfortable accommodation with spacious private bedroom. Languages spoken: Italian, English, German & 
Dutch. Contact: Pascal Goldschmidt and Kirsten Lockie. 
22. Fattoria La Virtù, Via A. Costa, 43, 50066 Reggello, (FI) 
Tel: 339 2314695 E-mail: cibosano@fattorialavirtu.it  www.fattorialavirtu.it 
We are a group of people who have decided to rely on the land as a source of support and love. Self-sufficiency 
is the main target on which to build the foundations of social emancipation, without which we are often forced 
to do things that we do not want. Our farm is located in the Tuscan hills about 30 km from Florence. 
Accommodation in a caravan. We have a vegetable garden, olive grove, fruit trees, donkeys, chickens etc. 
Musicians and artists are especially welcome. Contact: Giordano Cellai. 
23. Podere Malezzi,  Via Malezzi 24, Pelago 50060, Firenze. 
Tel: 0558321772  E-mail: podere.malezzi@gmail.com  
Small farm of 17 has. We have a large vegetable garden for our own use (and sell or exchange the excess with 
neighbours), 2 ha olive grove with young trees planted in 2002 and therefore not in full production yet. We 
have reforested 3 1/2 ha with walnuts, cherries, sorbs, ash, alders and hazelnuts and have 2 has of alfalfa, 
birdsfoot trefoil which are rotated with wheat and barley, about 4 has of pasture and another 4 of woodland. 
Various scattered fruit trees. We have 15 milk goats and make cheese, 2 horses and a donkey mainly for 
manure, and some chickens. Everything is carried out using organic principles. The main jobs are in the garden 
and making cheese but there are many varied and interesting jobs to be done.  We are a micro community and 
there is also a 43 year old here with us. We prefer longer stays to allow you time to adapt to our lifestyle. We 
speak a little English and French. Contact: Francesco Fort. 
24*Agriturismo "Le Pialle" di Marco Spiganti,  Via di Galiga, 19,  Pontassieve, 50065, Firenze. 
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Tel: 055836722 Cell: 3388996446 E-mail: spiganti@tiscali.it  
We are 3 people, myself and my two sons aged 16 and 21 years old. The house is close to Doccia, in Molino del 
Piano (Pontassieve), 40 minutes by car from Florence. The nearest bus stop is at Doccia, about 5 km from the 
house (by car or on foot). The farm has an area of about 19 has, much of which is woodland, some fruit trees, 
a vegetable garden and about 300 olive trees. We sell the oil but not the produce of our garden that we use for 
our own consumption. We heat the house partly with LPG and partly with wood which we collect and cut from 
our woods. In general we are interested in all that is beautiful and, therefore, nature, art in general, 
architecture and music. We eat mostly local produce. Accommodation in a independent room for two people for 
periods of about ten days. The jobs which you can help with are maintenance of the olives (pruning and 
clearing up branches), cutting and collecting firewood, making compost, cutting grass, in the vegetable garden 
and olive grove, with maintenance of the road, buildings, and all other work that a house in the country 
requires. We speak English, French, a little Spanish and Finnish. Contact Marco Spiganti. 
25. San Vettore,  Via San Vettore, 51,  Gambassi Terme, 50050, Firenze. 
Tel: 0571678005 Cell: 3473305988 E-mail: massimodenti@gmail.com  www.sanvettore.it 
This is an organic farm that is converting to biodynamic methods of agriculture, it is 112 hectares of land of 
which 20 are vineyards and olive trees, the rest is woodland from which we extract and sell firewood. It is also 
an agritourism with a swimming pool. We are close to the village of Castagno near Gambassi Terme and 
equidistant from S. Gimignano and Volterra. We have a large vegetable patch for ourselves and for our guests, 
we have two donkeys, some ducks, chickens, dogs and cats. We speak English and a bit of German. We have 
room for 2 people in a small apartment that has two separate rooms and a kitchen (we can’t always eat 
together). The recurring activities are pruning vines and olive trees, jobs in the vineyards, harvesting the 
grapes and olives, feeding the animals. We can participate together with different rhythms we we organise 
daily depending on your interests. Contact: Massimo Denti. 
26. *Sommavilla, Loc. Sommavilla di Spaliena, San Godenzo, 50060, Firenze,  
Cell: 3335959083 - 3316020189 E-mail: brillasommavilla@gmail.com 
 We are five people, a couple (1963 and 1966) with our three children - born between 1994 and 1998. 
Although we are only 650 m above sea level, we are in the mountains, the foothills north of Mount Falterona at 
the Muraglione Pass on highway 69 that connects Florence to Forli, and we are 4 km from the town of San 
Godenzo . Between our house and San Godenzo there are few houses and only sturdy 4x4 vehicles can get up 
to our house. For the moment, we live in a small self-built house and for now we can accommodate only in a 
small tent or caravan. We are re-colonizing a farm which was abandoned many years ago and main jobs are 
maintaining the access roads; continuing with the construction of a barn and building a new barn for the cows, 
building fences and various building jobs on the house. We have 15 goats, 2 cows, 1 pony, dogs and cats. We 
have a vegetable garden and cultivate all the hay for the animals. We produce all our electricity with solar 
panels and if necessary a generator. We heat with our own wood. We speak English. It is important that you 
are already enrolled with WWOOF Italia when you get here. Contact: Andrea or Caterina. 
27. *Podere Quinturnio, Via Villore, 205 Vicchio 50039 (FI) 
Tel: 055 8493153 Cell: 3271081752 Email: fedesven@virgilio.it  
The two of us (both 1971) with our daughter (2006) live 35 km from Florence and produce chestnuts, firewood 
and oil. In addition, we have a vegetable garden and an orchard for family use, 2 cows, a dog, a cat and 
chickens. We offer accommodation in a separate apartment, and share all meals with you. Families with 
children are welcome too. Together in the autumn we harvest chestnuts and olives, firewood in the forest in 
winter, in the vegetable garden from spring to autumn, routine maintenance (fences, stone walls and animals) 
throughout the year. 
We are people interested in social issues, education (the mother is a teacher of disability support), 
environmental, arts and crafts (father works with iron ). With regard to agriculture in particular we are 
interested in soil fertility. For us, the WWOOF  experience is important because it offers the possibility to give 
as well as to receive, especially in the aspect of human exchange  We speak Italian, French & English. Contact: 
Sven & Federica. 
28. Montesecondo, via per Cerbaia, 18, San Casciano val di Pesa 50020 Firenze. 
Tel:055825208 Cell:3398027720 Fax: 0558259828 E-mail: info@montesecondo.com   
www.montesecondo.com  
20 ha farm certified organic farm in the hills in Chianti 15 kms south of Florence. We are dedicated to the 
production of high quality wine and olive oil and pay great attention to detail. We also care for the garden and 
have to maintenance jobs to do. We cannot accommodate WWOOFers from mid June to September. 
Accommodation in a beautiful apartment with two bathrooms and kitchen which is rented out during the 
summer months. Meals not always eaten together but we are very flexible about this and it depends on the 
season, the amount of work to be done and the number of people staying here. 1-2 WWOOFers welcome, for 
long or short periods. English, French and Spanish spoken. Contact: Silvio Messana. 
29. Az. Agr. Giovanni Pandolfini,  Via Pian di Pesa 2,  Montespertoli,50025 FI 
Cell: 366-3699757 E-mail: giovannipandolfini@gmail.com  
We are a family of 4 (1960, 1964, 1990 and 1998) and we have a farm of about 8 hectares in the municipality 
of Montespertoli. The closest town is 2.5 km away from where there are buses to Florence (approx. 40 
minutes). I am a full-time farmer, the others help but have other occupations: my partner teaches Spanish, our 
son is a tour guide, our daughter is studying at art school. We practice natural peasant agriculture. The 
produce is for our consumption but we also sell in local markets. We diversify our production as much as 
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possible and therefore we grow fruit and vegetables, cereals, hay and have a vineyard. For our own 
consumption and to improve the fertility of the soil we raise two cows with calves, three sheep, two Asian pigs, 
dogs, cats and chickens. We are active in local peasant farmer resistance movements, critical consumption and 
land conservation, in our farming practice and with relationships both with other farmers and our customers 
with whom we share similar goals and interests. We barter and exchange work. We gladly welcome people who 
are willing to share for a few days our lifestyle (preferably at least 2 weeks). The activities on the farm are very 
varied depending on the seasons and the work is not the primary purpose of your stay. We have a large room 
with beds for three people and a bathroom to accommodate you. We share the other spaces in the house and 
all our meals with you. We speak Spanish and English and we're curious to meet cultures and customs different 
from ours for a mutual exchange. Contact: Giovanni Pandolfini. 
30. Az.Agr. Per l'Era di Michele, Loc. Rossoio 56,  Vicchio 50039, Firenze. 
Tel: 0558493162 Cell: 3392085549 E-mail: vauga@iol.it  
A newly started biodynamic farm run alone by myself, V. a woman. Situated on a hill 40 km from Florence, it is 
made up of 6 ha of woodland 5 ha of crops: vegetables, hay, trees, table grapes and soft fruit. I hope to run 
residential courses here for small groups. Simple but comfortable hospitality, fine cuisine using locally grown 
mostly organic produce. I speak English. Any WWOOFers who are interested will have the chance to exchange 
ideas on biodynamic agriculture, the philosophy and motivation for choosing this lifestyle. We often read 
anthrosophical books in the evenings. Help needed in the garden where we work in silence to allow us a 
profound contact with the earth and her mysteries. We also need help with the woodland, with the pathways 
and ditches. Accommodation for 3-4 people who know each other in an apartment. Due to the rough terrain 
and impassable forests unable to accommodate children. There is no internet and e mails are answered in 3 - 4 
days. At Vicchio there are train and bus stations and buses to Florence about every hour. Contact: Valeria Uga. 
31. Coop.agr. Poggio Antico soc coop a.r.l, Via Tresanti 2, 50025, Montespertoli (FI).  
Tel: 0571 608742  E-mail: poggioantico@inwind.it  www.poggioantico-firenze.it  
We are a group of families who together run this 100 hectare biodynamic farm. For the past 24 years our 
objective has been to be self sufficient and to respect the environment with moral Christian ideals. We don’t 
expect WWOOFers to have any particular skills but to be willing to help and to respect our style of life whilst 
they are here. For more information on the farm visit our website. It would be best to have a trial period of a 
few days before mutually deciding the length of visit. Accommodation with the families. Meals vegetarian, 
prefer non smokers. For more details contact us. English and a little German spoken. Contact: Alessandro or 
Paola. 
32. *Poggio di Sotto, Via della Rata, 13,  Londa, 50060, Firenze. 
Tel: 0558354151 Cell: 3406660723 E-mail: marino.pioli@teletu.it 
At Poggio di Sotto, a hamlet 30 km from Florence, 40 minutes by train or bus; we, a couple (1970 and 1956), 
live together with G. (2003) and A. (2005). We have 1.5 ha of woods, from which we derive our wood for 
heating, and arable land with orchard and vegetable garden, we grow for our own consumption or to exchange. 
We are reorganizing the ground near the house, clearing the brambles, restoring rows of old vines, increasing 
the size of the garden, building a chicken coop to keep out foxes and weasels, preparing a shelter and a fenced 
pasture for sheep.  
There's always work to be done on the building of our house and out buildings. We host in a separate room and 
we can communicate in Hebrew, English, French. Contact: Marino Pioli. 
33. *Il Bicchieraio, Via Castiglioni 79, Rufina, 50068, Firenze. 
Tel: 055 8318740 Cell: 339 4809636 E-mail: info@ilbicchieraio.it www.ilbicchieraio.it 
This is a small organic farm of approx. 12 ha that produces high quality olive oil. Help wanted for different jobs. 
In the spring, to prune the olive trees, prepare the vegetable garden (digging/planting etc.). In the summer we 
have to cut all the grass in the olive grove and prepare the wood for heating in the winter. In the autumn, we 
prepare everything for the harvesting of olives (some pruning, removing suckers and repairing the nets). From 
mid-October we start with the hand harvesting (picking) that lasts until the end of November. In winter we are 
again cut wood (cutting down trees and prepare the stacks) in the woods. During the year, as needed, drywall 
repair, maintenance tools and then we have fun too! In addition to Italian, we speak German, English and a 
little French. Contact: Ronald David Pasinetti. 
34. Fattoria Casanuova, Via San Martino Altoreggi 52, Figline Valdarno (FI).  
Tel 055 9500027 Email: agricola@casanuova-toscana.it  www.casanuova.info   
Our farm is just 4 km from Figline Valdarno train station (trains to/from Florence every hour). For thirty years 
it has been a hotel and a farm. Our leitmotif are the beauty of simplicity and organic production. Currently 
there is an ongoing hand-over from parents to children, two generations are living together. Waiting for the 
third... 
Our products are wine, olive oil and lots of vegetables for the restaurant. For this reason, at any time of year 
we need to plant and sow, prune and harvest to keep the land that surrounds us beautiful and productive. 
We can accommodate up to three/four people at a time depending on the season. In addition to Italian we 
speak English, French, Spanish, German and Dutch. Contact Thilo or Thierry Besançon. 
35. Podere Badia,  Via Grezzano 113, Borgo San Lorenzo,50032, Firenze. 
Tel & Fax: 0558401126 Cell: 3395006645 E-mail: poderebadia@gmail.com  
www.facebook.com/groups/42135891589/?fref=ts 
We are a retired couple and we live on this farm in Mugello 10 kms from Borgo S. Lorenzo and 1 hour by 
bus/train from Florence. The land is over 17 has, cultivated fields, (old wheat varieties, potatoes and chick 
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peas), olive grove and woodland, we have a vegetable garden, some fruit trees, a swimming pool, 20 sheep, 4 
dogs and 12 chickens. We mainly sell our produce (olive oil, jams, bread, pasta, tomato sauce...) to the guests 
in our B & B. The winter hay for our sheep we make ourselves. we have a caterpiller tractor, trailer, lawn 
mower, chainsaw, strimmer etc. We heat the house (7 bedrooms with a B & B with 12 beds, mainly active in 
the summer) with 3 stoves which burn pellets and a large fireplace the wood for which we cut, collect and split 
in the summer. We enjoy the personal contact with people whom we meet on our journey and they usually 
become good friends. We eat and serve mainly homemade produce and our own pasta, bread and vegetables. 
We can accommodate one person preferably for longer stays. We speak a little English and French. Contact: 
Daniela Parigi & Angelo Magaldi. 
36. *Fattoria di Rio, Rio 35, localita Borselli, 50060 Pelago. 
Tel: 327 0029492 (Claudia), 339 1654735 (Fabrizio) email: fattoriadirio@gmail.com  
This farm is situated in the hills east of Florence. There is a bus service from Borselli (the nearest village) and 
buses to Firenze take 1 hour, the nearest railway station is at Pontassieve (30 mins from Florence). Borselli is a 
15 minutes walk from the farm. We are two families with small children, the adults born around 1987. At 
present we have two vegetable gardens and a field where we keep three goats, geese, chickens, bees. As we 
expand these activities, we also recuperate the old fruit trees already present on the farm, including walnuts, 
hazelnuts and chestnuts, and, together with friends, we take care of an olive grove not far from here. We heat 
with the wood which is all around us. Other activities include harvesting and preserving fruit and vegetables, 
with the bees and other animals, fencing, pruning fruit trees, harvesting the olives, in the vegetable gardens 
and fields. Then there are always new projects to plan and carry out  We are open to any ideas, and we 
welcome guests and WWOOFers who are interested in sharing. We cook, eat, clean, as well as work, chat, 
listen to music, walk, together ... We ask you to for mutual respect for the space and needs of others. We can 
cater for all diets. What we do not produce ourselves, we get from friends and neighbours (all organic). We 
have a room with several beds for guests. Bathrooms and kitchen are shared. We speak French, Spanish, 
English. Contact: Claudia Conti  
37. Asprigna, Via del Palagio in Colognole 46  Pontassieve, 50065, Firenze 
Tel: 0558319732 Cell: 3472622932 E-mail: asprigna@gmail.com  
We are a couple with a young son, and we run this 17 ha farm which is located in an uncontaminated area 
between Mugello, Val di Sieve and Chianti Rufina. We are certified organic, but we follow the biodynamic 
calendar for times of work and permaculture. 
Our main activities and our main source of income is from the bees with 80 beehives, 500 olive trees and 
rosemary plants. The 3 vegetable gardens and 150 fruit trees are for home consumption. The work is seasonal 
and varied: in the spring working with the bees, in the vegetable garden and pruning the trees, in summer 
honey extraction and in the vegetable garden, harvesting and processing fruit and vegetables. In the autumn 
and winter it is the olive harvest and cutting firewood. We ask for help in the house with cooking and cleaning 
all year round  The farm is 50 minutes from Florence and 20 minutes from Rufina where there are buses and 
trains, we can offer lifts to the bus stop 1-2 times a week as our farm is accessible by 2 km of dirt road. Our 
aim is to share the life, work and leisure in harmony with each other and the surrounding nature.  
We can accommodate WWOOFers in shared double rooms, the food is mainly vegetarian, and almost all our 
own produce or harvested from the wild. Bathrooms and kitchens are shared, we do not accept WWOOFers for 
less than a week as we prefer longer-lasting relationships, we speak good English and Spanish. Contact: 
Nicholas De Faveri Tron. 
38. La Torre Antica soc. agricola, Santa Maria a Chianni 79, Gambassi Terme, 50050, Firenze 
Tel: 0571 639272 Cell:  338 2965883 E-mail: office@latorreantica.eu   
www.latorreantica.eu 
Farm situated in the Tuscan hills which is run by my family who live and work here. Our main produce is olive 
oil and wine and we also have an agritourism. We cultivate 7 ha of vineyard and 1/2 ha of olives. Our house is 
situated on the ancient Via Francigena, between Gambassi Terme & San Gimignano. We are used to having 
people from all over the world and we cater for you using our own produce. The house is immersed in 
countryside and tranquility at the edge of the Casciano river. Accommodation in room with bathroom, stays of 
one or more weeks, from September to March, children welcome, can cater for vegetarians. French, English 
and a little Spanish spoken. Contact: Andrea Olmi. 
39.*AZ. Agr.  Bio  Farnetino, Via Pilarciano, 53,  Vicchio, 50039  Firenze 
Tel: 055 849 73 72 Cell: 328 7560221 E-mail: farnetino@tiscali.it www.farnetino.it 
We are 15 minute walk from Vicchio railway station. We are in the Appennino Tosco-Emiliano near the river 
Sieve. The activities include fruit cultivation, vegetables, cereals, legumes, harvesting and preparation of 
chestnuts, hay making, and the agritourism -mainly from June to September. In addition to working the land 
we weed, maintain the pool and the workshop, pack our products (we also make bread), repair fences, gates 
and more. Our chestnut wood is a part of the forest that cover the slopes of the Apennines and is 10 miles from 
our home. 
We have sheep, a horse, chickens and two dogs. We live here with our three sons, our daughter and a 
grandchild. Every day our grandfather who lives in Florence comes here by train. We can host people for more 
than 10 days, depending on the period, in a room. We eat mainly organic, speak English and French, but we 
can understand each other in Spanish and German. It is important that you get here you have already enrolled 
with Wwoof Italy. Contact: Piero o Lucia. 
40. Az. Agr. Barbialla Nuova, Via Casastrada 49, 50050 Montaione, Firenze.  



 83 
Tel: 0571 677 259/004 Cell: 335 1406575 E-mail: info@barbialla.it www.barbiallanuova.it 
This is a 500 hectare organic farm, situated almost in the centre of Tuscany between Florence, Siena and 
Livorno. The activities on the farm are divided between agriculture and tourism. We have a herd of Chianine 
cows and we grow the crops and cereals for them and sell the beef direct to customers. We also maintain the 
woodland, have managed hunting during the fall, hunt for white truffles, keep a small number of pigs and 
chickens and plant a large vegetable garden. The agriturismo consists of 7 apartments and a private house for 
rent. Our aim is to combine the two activities - to have a working environment and to accommodate people 
who are interested in organic produce and natural surroundings. There are 3 families who live on the farm, all 
of which have children (born between 2006 and 2012) as well as others who work on the farm. Help needed 
mainly with the agriturismo: renovations & maintenance in the houses, garden work and for simple agricultural 
tasks. Some work will be with others and some will be by yourself. Accommodation in double bedroom with 
bathroom and kitchen. Due to the amount of work we have during the summer months, we are rarely able to 
accept WWOOFers during July and August. Breakfast and dinner are on your own, lunch is shared, alternative 
diets can be accommodated, children welcome. There are facilities for using the internet. English and French 
spoken. Contact Ilaria Boero and Francesco Bellucci. 
41. Podere Brucoli, via Uscioli 1, Rufina, 50065, Firenze. 
Tel: 055 8319637 Cell: 334 3141359 E-mail: filippo.dobrilla@gmail.com 
Ciao I am a sculptor and farmer. I live on this farm nestled in the woods in the mountains. The nearest village, 
Rufina, is 7 km away and the the train station where I can meet you is there, Firenze is 35 km away. The 
activities vary depending on the season, working in the woods, olive grove, haymaking, in the small vineyard, 
vegetable garden, with my small flock of goats, some chickens, a big playful dog and cats. We can milk, make 
cheese, bread, do some carpentry and marble sculpture. You are accommodated in a large, comfortable self-
built wooden house. The cuisine is predominantly vegetarian using our produce. We especially welcome 
Rainbow people, artists and musicians and are gay-friendly. Contact: Filippo. 
42 Ashram Fior d'oro, via Pian di Tegna 195/b , Reggello, 50066, Firenze. 
Tel: 0558667169 Cell: 3208634010 E-mail: fondazionepax@gmail.com 
The practice of yoga and Taoism is not tied to a specific time and it is not even just for exercise but an attitude 
of growth which is in everything that everyone does. It is to follow his own conscience open the expansion of 
consciousness. We are not interested in receiving people who come here just to work but people who have an 
interest in a real exchange of humanity and solidarity and to observe how not feed the ego through our actions. 
Therefore we do not have precise schedules or job duties  but let people who want to live our reality do so as if 
they were at home, in familiar surroundings and using their own initiative. After an initial period of mutual 
understanding we are also interested in longer stays. contact: Sandra Ammannati. 
43. Il Bacio, Via Bonazza 35,  Tavarnelle Val di Pesa, 50028, Firenze. 
Tel: 0558 076437 Cell: 3346369362 E-mail: info@ilbacio.net   www.ilbacio.net 
This farm farm is three miles from Tavernelle Val di Pesa, which is connected by frequent buses to Florence (20 
km) and Siena (30 km). The farm is of 13 hectares; 3 of vineyard, 4 of olive groves, 3 of woods and 1 of arable 
land. We have rural origins, our grandparents and parents lived in the countryside and our family came back 22 
years ago from the city. We are a couple (59 & 57), our children of 24 and (12), Agata our dog, Titti  and Minù 
our cats and Violetta  and Nuccia our donkeys. We have room for two people at a time, for a period of 10-15 
days, in an independent apartment with bedroom, bathroom, living room with kitchenette. We will happily 
collaborate and exchange experiences together in the fields for a few hours per day - except Sunday of course. 
We can prepare and share meals together, or if you prefer you can choose to cook in your apartment. Be in 
touch!  Contact: Daniele. 
44*Azienda Agricola Antico Podere di Olena, Via Strada della Paneretta 2, Barberino Val d'Elsa 
50021, Firenze 
Tel: 055 8072229 Cell: 3291328474 E-mail: melissa.miliani@libero.it 
www.podereolenagriturismonelchianti.com 
In the heart of the Chianti region, surrounded by vineyards, olive groves and oak woods, you will find our small 
farm. We are situated near the beautiful village of San Donato in Poggio, about an hour by train from Firenze 
(35 minutes by car). It is family run farm, we are 5 persons in all, my husband (1959), I (1961), our children 
(1989, 1992 and 1988). Since October 2013  the management of the farm has been entrusted to our eldest 
daughter. We have 2.5 hectares of vineyards, 2 hectares of olive groves, woods, a garden big enough to 
provide what we need, hens and roosters, 2 dogs and bees. We handle everything organically although lately 
we are getting closer to the biodynamic method, we have a lot of respect for the earth and all that surrounds 
us. The work to be carried out on the farm is mainly with viticulture and olive growing (pruning, tying vines, 
picking grapes and olives etc..), jobs in the garden (planting, transplanting, etc.), preparation and 
administration (spraying) of biodynamic preparations, grass cutting, clearing fields, work in the woods and with 
the bees. We eat mainly vegetarian and all organic products. We host one or maximum two people in an 
apartment or tent, we speak English. Contact: Melissa Miliani. 
45.*Az. agr. Santa Cristina a Pancole, Via di Pancole 85, Greve in Chianti, 50027 Firenze  
Tel: 0552313127 Cell: 3337870358 E-mail: s.pereyradeleon@gmail.com 
We are in the town of Greve in Chianti 3 km from Impruneta. A smal lfarm of 11 ha with vines, olives, sheep, 
chickens, a vegetable garden and woodland. I work with my sister and various friends. Our main activity is the 
production of oil and wine that we sell at local organic markets where we also sell cheese, eggs and vegetables. 
Accommodation in a double room with use of bathroom and kitchen; whenever possible we cook and eat 
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together. We need help in the fields, in the cellar, in the dairy and with the animals and also, if you like, 
helping to sell in the Sunday organic markets. We have problems with languages and we only understand a 
little French and Spanish, but we are ready to try! Contact: Stefano. 
46. *Fontassenzio,  Via del Sasso, 4 - i,  loc. S.Brigida, Pontassieve, 50065, Firenze. 
Tel: 338 1686427 E-mail: fontassenzio@gmail.com  
 Sono Paolo (1971) e sono da solo. Parlo inglese, francese, tedesco. In questo momento sto ancora finendo 
parti della casa che dista 3 km di strada dall’abitato di Santa Brigida. E’ un podere montano di 17 ha, tra boschi 
di castagno, pioppo, quercia, che e’ incluso in una rete di sentieri importanti. La vista e’ amplissima e arriva 
fino al mare. Non ho animali, e coltivo un orto e alberi da frutta senza per ora vendere questi prodotti. I lavori 
ricorrenti sono l’orto; i recinti (ci sono molti selvatici da escludere); la manutenzione della strada e delle 
sorgenti e delle relative tubature; la raccolta di fiori per preparare oleoliti.  Falciando, e eliminando arbusti, 
recupero campi che utilizzero’ sempre piu’ per orto, piante officinali, alberi da frutto. Aiuto la propagazione di 
Cistus laurifoliis - pianta che in Italia ha ormai la zona di casa mia come unica stazione. Nel futuro vorrei offrire 
una parte di casa come rifugio per escursionisti. Mangio prevalentemente in modo vegetariano, biologico, 
macrobiotico, e mi servo frequentemente di erbe, fiori e frutta selvatici. Riscaldo la casa con la legna del posto 
che raccolgo e preparo. In una stanza posso ospitare fino a 3-4 persone. Autobus collegano Santa Brigida 
direttamente a Firenze (60’). In alternativa autobus collegano Santa Brigida alla stazione ferroviaria di 
Pontassieve (30’). Contact: Paolo Dobrilla. 
47. *Arcagnola, Via Granocchiaia 3, Montespertoli, 50025, Firenze. 
Tel: 0571609578 Cell: 3664719290 E-mail: tumminello.factory@alice.it  
This farm is located in the hills south of Firenze and is about a 20 minute walk from the nearest bus stop. We 
cultivate olive trees, vegetables and some fruit trees. We raise chickens, ducks, pigs. We work trying to respect 
the environment and animal welfare. We have small forested parts that we would like to start to use. We try to 
sell our products directly to customers. I do the work myself (1968) with the help of my three children 
(1992,1994 & 1996). Our grandmother also lives with us and she is indispensable for the planting and care of 
the small plants for the vegetable garden. Currently part of the house is being restored, accommodation is in 
our campsite or outdoor room with separate bathroom. The main seasonal jobs are with the olive harvest in 
November; the preparation of the timber to heat (January in the woods and June for sawing and splitting); 
cutting grass in the spring. We accommodate for periods of 7-10 days. Contact: Gabriella Spinelli 
 
 
GROSSETO 
Regional organiser:  Giancarlo Bucci 
Tel: 347 8036456 E-mail: giancarlobiologico@gmail.com 
 
1. Podere Veranello, Via S.P.Ragnaie, 69, Scansano, 58054, Grosseto. 
Cell: 347 8036456 E-mail: giancarlobiologico@gmail.com  
I live on and work this 20 ha organic farm the main production being olive oil, there is also an olive press on 
the farm where we press our olives. I also grow fruit and vegetables and exchange produce with other nearby 
farms to have a varied selection of produce to offer my customers whom I deliver boxes of vegetables to on a 
weekly basis. I cultivate a synergic vegetable garden and am working towards permaculture and try to 
minimise the use of fossil fuels. I need help all year round. I can accommodate people for minimum of two 
weeks and give priority to people who want to come for longer. Our meals are mainly vegan using exclusively 
our own produce. Accommodation is in the main house. I only speak Italian but am happy to host people who 
cannot speak my language. I live alone but fortunately never lack company, I always have friends and helpers 
who keep me company during the day and also during the evenings there are always people who like to share 
a plate of food and glass of wine with me. The farm is situated in the heart of the Maremma 15 km from the 
hot springs at Saturnia, 35 km from the sea. Contact: Giancarlo Bucci. 
2. Podere Novo 153 Ripacci, Scansano, 58054, Grosseto. 
Tel: 0564 507889 Cell: 3460091287 E-mail: associaunicorno@yahoo.it  www.poderenovo153.it  
This 7 ha farm is situated opposite Argentario in the Tuscan maremma, province of Grosseto, 2 hours from 
Rome and 2 1/2 from Florence. There are 80 olive trees, a large vegetable garden, fruit trees, we live together, 
make jams and seed vegetables following Biodynamic principles. We make bread together, laugh, learn and get 
to know each other. There are 4 cats which watch us and many varieties of birds and butterflies. Scansano is a 
quaint village 7 km away, hitchhiking is easy! English, French and a little Spanish spoken. Contact: Gemma 
Costa. 
3. La Selva, società bioagricola a r.l. S.P. 81 Osa n. 7, 58015 Albinia – Orbetello (GR) 
Tel: 0564 885669/885799 Fax: 0564 885722  
E-mail: info.it@laselva-bio.eu  daniela.braun@laselva-bio.eu 
This farm, 'LaSelva', has been organic since 1980. As well as cultivating the land and rearing livestock, we also 
provide agritourism activities and make jams, conserves etc. from the farm produce. We have planted 
vineyards and built a modern wine cellar where we produce excellent wine. Help needed in the vegetable 
garden, the wine cellar, in the farm shop and making preserves. Minimum stays of one month. WWOOFers 
need own transport. We only host WWOOFers in the summer, minimum stays 1 month. Accommodation in an 
apartment (double room). German and English spoken. Contact: Daniela or Roland. 
4. Solidor, Località Poggio Cavalluccio, 58017 Pitigliano, Grosseto.  
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Tel: 0564 615126 E-mail: solidor@tiscali.it 
Biodynamic farm of 33 hectares with two houses (one for the family and the other is an agritourism), located 9 
km from Pitigliano, a beautiful Etruscan/mediaeval town which has remained largely unchanged. Farm situated 
on a hill with a 360° panoramic view of the Tuscan countryside. 7500 olive trees, 4 ha of arable land, 11 ha of 
woodland, large vegetable garden, small fruit orchard and a large garden. Accommodation in a comfortable 
heated caravan (trailer) with bathroom, meals with the family. Help needed all year round. German and French 
spoken. Contact: Lorenzo & Luciana Andi (it is better to telephone than use e-mail). 
5. Cava vecchia, Cavavecchia 20a, Giuncarico, Gavorrano, 58023, Grosseto.  
Tel: 0566 88364  E-mail: ravasiwex@tin.it, www.casaravasi.it 
The main activity on my farm which I need help with is the olive harvest (there are 450 trees on 4,5 ha) and it 
takes place from mid October through to December. The whole farm has been cultivate organically for 20 
years. I have 10 sheep, a dog and cats. I can accommodate 3-4 people in a room, when possible the food is 
organic and from the garden. I speak a little English. Contact: Marco Ravasi. 
6. Az. Agricola Le Case della Buca,  Loc. pod. La Buca, 19,  Seggiano, 58038, Grosseto. 
Tel: 0564950443 Cell: 3397492100 E-mail: casedellabuca@gmail.com  www.casedellabuca.info 
This farm is situated in the commune of Seggiano, an area famous for its olive oil, in the foothills of Monte 
Amiata. The farm, abandoned in the 50s has been reclaimed in the past years and covers an area of 6 ha of 
woodland and olive grove. I work the land using the principles of permaculture and synergic agriculture. The 
buildings have been restored using green techniques and the farm is self sufficient in energy from photovoltaic 
solar panels. Hospitality: I love travelling and visiting new places: as I have often been a guest myself I have a 
certain flexibility based on kindness and hope to apply these principles to my guests here. We naturally all eat 
and cook together. Accommodation is in the house, in a room with bathroom, in a tent or in a caravan by the 
river (which you can also swim in) depending on availability. I need help (I hope to work alongside you as 
much as possible) in the vegetable garden, fruit orchard, with harvesting fruit and making jams and collecting 
firewood. There are always plenty of projects; building a compost toilet, a tree house, putting an irrigation 
system in the garden, etc. There are nearby hot springs so if you like bathing in hot water bring your swimming 
costume! I speak English, French and Spanish, contact: Massimo Catalfo. 
7. Az. Agricola Poggio del Castagno, 58017 Pitigliano. GR.  
Tel: 0564 615545 & 339 3674341 IT IS ALWAYS BETTER TO PHONE THAN USE E-MAIL   E-mail: 
poggio_castagno@tiscali.it www.poggiodelcastagno.net 
Since 1980 we have cultivated organically and now we are biodynamic, situated 8 Km. from Pitigliano in a 
panoramic position on a hillside surrounded by 7 kms of woods. We are C., A. and L.(21 yrs) and we cultivate 
barley, tomatoes, vegetables, hazelnuts and olives. We also have a campsite (max 25 persons), an agritourism 
(4 rooms with bathroom) and a large communal room where we serve breakfast and dinner when requested. 
Help needed with the campsite, agritourism and packaging our produce mainly from Feb. to October. English 
and French spoken. Contact: Carla Petrotta or Adolfo Malusardi. 
8. Podere Laverini, 58036 Sassofortino, Grosseto.  
Tel: 0564 569500 E-mail: ahceramica@gmail.com 
Our farm is situated in the hills in the Alta Maremma (southern Tuscany), with views over the plains towards 
the sea. The village of Sassofortino is about 20 minutes away by foot. We are a family with two children (born 
in '94 & '98). We have a ceramic workshop and kiln on the farm and about 1 hectare of land. Help needed all 
year round: cutting grass, cultivating the vegetable garden, repairing fences, with cutting and splitting wood 
(for the kiln and the stoves in the house), also with domestic (jam making) and maintenance work on the farm 
and buildings. Accommodation in room or tent, we cook and eat together. Meals tend towards vegetarian and 
can be completely vegetarian. Length of stays by prior arrangement. German and English spoken. Contact: 
Anna Schaeffler and Hubertus Menzel. 
9. Castellaccia, via Platino nr. 1, 58100 Grosseto.  
Tel: 347 5936732 & 347 8732525 E-mail: maya99@virgilio.it 
We are a couple and our three children, live in the hills near Grosseto 30 km from the sea. We have donkeys, 
goats, a synergic vegetable garden, young fruit trees, 100 olive trees and a ruined building to restore. The jobs 
to be done with the animals are; taking them to pasture, milking, cleaning their stalls & making hay; with the 
plants: pruning, cleaning, manuring, and other jobs include woodcutting, making bread, cooking, building and 
general maintenance. We live a simple life we like to experiment with earth, wood and most of all like to share 
our lives with other people. Accommodation in a comfortable independent house without electricity, or in a 
tent. Meals are with organic and when possible home produce. Children and ideas welcome, we do not smoke, 
length of stays are by prior arrangement. We speak a little English. Contact: Riccardo Burroni. 
10. Azienda agricola Podere Onorate, Loc. Podere Onorate sn, Roccatederighi 58036, Grosseto 
Tel: 3283289645 E-mail: gu@tb-plan.com  
G. 1938 + I. 1938, G. 1968 + N. 1981, O. 2008. 
We are a small family of three generations and live on this small farm where we produce for ourselves. We 
have 4 ha of land south of Roccatederighi with a view over the Maremma towards the sea. We have woodland, 
chestnuts, olives, vines, fruit trees, vegetable, herbs, two sheep, rabbits, chickens, ducks, bees, dogs, cats, a 
mechanics, woodwork and blacksmith workshop. We try and do as much as possible ourselves: grow our food, 
carry out building, repairs, solar off grid electricity, water, home unschooling. We hope to become a biodynamic 
farm. We need help with all the tasks, accommodation (Spartan) in our small house or tents in the summer. 
For a great deal of the year we live outside with an outside kitchen and shower. We prefer stays of more than 
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10 days. Meals are mainly organic and can be vegetarian. We speak German, Italian, Swiss German, English 
and a little French. Contact: Gu. 
11. Agriturismo Biologico Sant'Egle, c.s. Sant'Egle, 18, Sorano 58010, Grosseto. 
Tel: 3294250285  E-mail: info@agriturismobiologicotoscana.it  www.santegle.it  
We're looking for couples (gay or straight, no individual WWOOFers) who are passionate about agriculture. Not 
travellers looking for a place to sleep. We cultivate stevia, fruit, vegetables, spirulina & saffron. We also have 
an olive grove and vineyard. Hospitality is in a caravan (4 places) during the summer. We provide blankets but 
no sheets and towels. We cook every day with produce from our garden, no alcohol or meat - whoever wants 
them can buy them in the neighbouring village. Please remember to arrive with boots, hat and gloves. We ask 
for a minimum stay of 3 weeks, respect for the common areas of the farm, to be quiet, clean, to refrain from 
wasting food, water and electricity, and to have a desire and passion for working the land. We have bicycles 
available for exploring the surrounding area or go to the spa. We offer free pick up at the bus station of 
Pitigliano. Contact: Erika. 
12. Podere Noè, via dell'Asina snc, Ribolla, 58027 Grosseto.  
Tel: 0564 577441 Cell: 3395 245510 Fax: 0564 577502 E-mail: poderenoe@yahoo.it 
Our family consists a couple (56), with our daughter  (18). We have a small farm (certified organic) and 
cultivate olives (1 1/2 ha), fruit trees and a walnut orchard for wood (2 ha).  From 2008 we also host tourists. 
Accommodation for WWOOFers is on the first floor of the house (we live on the ground floor). Length of stay by 
arrangement, meals mainly vegetarian, children welcome. We speak a little English (our daughter speaks well, 
but she is quite shy), Spanish and French (we can increase our vocabulary with mime!). Help needed with 
pruning (Dec-April), with the olive harvest in November, the fruit harvests and making jam (May/June). We do 
not use chemicals except copper sulphate. This year we want to cultivate a synergic garden and experiment 
with a permaculture garden. Contact: Daviana Bulla. 
13. Fattoria dell'Acqua Calda,  Via della torre 239,  Poggio Murella-Manciano, 58014, Grosseto.  
Tel: 3396389911, E-mail: lucapellarini@libero.it 
This farm (L.’62, Il. ‘74, V. ‘06) is a project of Permaculture which we started about 3 years ago. We are in the 
Maremma hills at an altitude of 400 m on 7 has of land surrounded by woods which has been uncultivated for 
over 15 years, 5 km from the thermal baths of Saturnia and 40 minutes from the sea and Mount Amiata. In the 
past years we have made terraces, swales, planted trees and fruit bushes and aromatic herbs. At this stage, in 
addition to orchard management, we plan: to plant two prepared fields with 400/500 herbs, to build a shed / 
workshop, a greenhouse / bioshelter / nursery and to start a synergistic garden. As this is a work in progress 
you will be involved both in classical practices of Permaculture (mulching, tree care, building chicken coops, 
fences, ponds maintenance), and in small carpentry and joinery jobs. We hope to meet people interested in this 
way of life even those without experience. We offer accommodation for 1-2 persons, in a small apartment next 
to ours. We speak English and French. Contact: Luke Pellarini. 
14. Antichi Rimedi, Via Giunco 68, Arcidosso, 58031, Grosseto.  
Tel: 0564 968172 Cell:3201553542 Fax: 0564 1881135 E-mail: info@antichirimedi.it  
www.antichirimedi.it 
Our family is made up of R.(1972), Sa. (1958), S. (2006) and  V. (1998). We cultivate, harvest and transform 
organic medicinal plants. We have a small workshop where we produce ointments, essential oils, perfumed oils 
and soaps. WWOOFers can help us in activities such as harvesting herbs, weeding, cultivating seedlings in pots, 
clearing the undergrowth, taking care of the bees, helping with the preparation of our products, packaging and 
labeling. We offer accommodation in tents with toilets for the warmer months and a small hut with a wood 
burning stove that is ideal for 2 people in the winter. Our main objective is to produce excellent natural 
remedies prepared in a traditional way. Spring, Summer and Autumn are the seasons when we have the most 
work. S. speaks a little French, R. speaks Lithuanian, Italian, Russian, French and English. Our farm is in the 
natural park of Monte Labbro, Arcidosso, (GR), near Merigar, a Tibetan Buddhism center in the middle of 
Tuscany. In the village, 2 km  from our house, is a bus station from where you can get to the major cities of 
cultural and artistic interest: Siena, Florence and Rome. We are also close to the Terme di Saturnia, Petriolo, 
Lake Bolsena and the mountains, the farm is in a area that reflects all types of Italian climate and landscape. 
Contact: Salvatore Azzolini. 
15. Agriturismo Aia del Tufo, Via Poggio la Mezzadria, San Valentino, Sorano 58010, Grosseto.  
Tel: 0564634039 Cell: 3290805559 E-mail: info@aiadeltufo.com  www.aiadeltufo.com 
In the hills of the Tuscan Maremma this 15 ha organic farm is run by the A (’47), F. (’57) and their children 
R.(’81) & A. (’77). We live in a large house built of Tufo and also have an agritourism and restaurant where we 
cook produce from our farm. We would love your help in the vineyard, vegetable garden, gardening, harvesting 
and pruning olives, caring for the animals (sheep, pigs, goats, chickens, rabbits, donkeys) and occasionally also 
in the agritourism with the guests and with meal preparation. We cultivate wheat and spelt which we make into 
flour using our mill and we are expanding out cultivation also to growing herbs. Hospitality in a room with 
bathroom, or in a caravan or tent depending on availability. We are a family who is happy to share our 
traditions and to learn about new cultures and to increase out language abilities. We speak good English, 
Spanish and French. During your stay here you can also visit the Etruscan tombs and the famous Vie Cave in 
Sovana, Pitigliano & Sorano, lake Bolsena and the thermal springs of Saturnia and Sorano. Contact: Alessia 
Morettoni. 
16. Basile Monte Mario, 58044 Cinigiano, GR.  
Tel/fax: 0564 993227 E-mail: info@basilessa.it www.basilessa.it 
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We are a couple (’76 & ‘68) with two children (‘08 &'03), and our dog Tobia on this farm in Cinigiano (Grosseto) 
near Montalcino. The farm is 34 hectares - 12 ha which are fields of wheat and maize surrounded by 17 ha of 
woodland. The 5 ha vineyard is the main crop, so most of the work is done here and in the wine cellar. My wife, 
who is a qualified lawyer and a mother, is also an excellent cook. I do most of the work on the farm with help 
from a neighbouring family. Originally we came from Naples but moved to Tuscany a few years ago. Can 
accommodate one person in own room in the recently restored farmhouse. Length of stay to be arranged. 
English and French spoken.Contact: Ilaria & Giovan Battista Basile. 
17. Podere Buriano,  Via Podere Buriano 129,  Scansano, 58054 Grosseto. 
Tel: 0564 507080 Cell: 3467071313 E-mail: podere.buriano@alice.it  
We have been farming organically on this farm for 30 years. The farm is located in the province of Grosseto in 
Scansano, the surrounding countryside is hilly with a lot of woodland. We breed cows and some sheep and 
have an olive grove. We make cheese and also have a vegetable garden and try to be as self sufficient as 
possible. We have always been happy to host people who want to be in the countryside and help us with our 
daily tasks, in this way we exchange our lifestyle with the outside world and vice versa. We ask people who 
come here to have some interest in our work with the animals, the vegetable garden and olive trees. 
Accommodation in a room (heated in the winter) in our house or at certain times in a caravan. Minimum stay 
two weeks, but prefer longer stays. In your free time you can contact other farms in the area and we will be 
happy to help you explore this beautiful area. We speak a little German and English. Our family is made up of 4 
people, Giorgio, Stella, Camilla and Priscilla. Contact: Giorgio. 
18. Podere Le Lapole, 58040 Pari, GR.  
Tel & fax: 0564 908658 E-mail: lelapole@lelapole.it www.lelapole.it 
Situated in a peaceful wooded valley below the village of Pari, halfway between Siena and Grosseto, we have a 
19 hectare farm, which includes 4 ha of olives and 5 ha of arable land. The rest is Mediterranean woodland and 
scrub. Since 1996 we have been strictly organic. We produce olives, wheat and other cereals with which we 
make bread and bake other products. We need help with olive picking, bread-making (which we sell at local 
organic markets) and thousands of other jobs on the farm. Able to take people for longer periods and 
accommodate them in an independent apartment. English spoken. Contact: Viola Zampagni. 
19. Az.Agr. Bio Il Ramerino, Via Trigoli 601/a,  Pitigliano 58017, Grosseto  
Tel:0564 615742, Cell:3394285908 E-mail: ramerino98@libero.it  www.ilramerino.com 
A small family run farm of 8,5 ha in the high Maremma, 6km from Pitigliano in an isolated sport. There is no 
public transport. The project was started in 1998 by A. -biologist and naturalist (’53) and R (’53) farmer. We 
specialize in growing aromatic and other herbs and transforming them. Help needed with jobs from February to 
November: preparing the land for planting, hoeing, manuring and irrigating. The harvesting of the shoots and 
herbs in carried out in the balsamic period and the seeds in autumn. There are also jobs to be done on the 
farm, maintenance of the buildings and tools, pruning, preparing firewood and harvesting olives. Usually we do 
not work from 1 -20th August. We are preparing greenhouses and sheds at the moment for the cultivation of 
Spirulina. We all eat together along with L. (’90) and we share cooking and washing up chores. Accommodation 
in a small apartment annexed to the main house. German, French and Spanish spoken. Contact: Roberto 
Biancheri. 
20. Castello di Potentino, Loc. Potentino, Seggiano 58038, GR.  
Tel: 0564  950014 Cell: 348 2881638 E-mail: charlotte.horton@potentino.com  www.potentino.com 
Farm and renaissance castle restored from a historical monument of mediaeval origin. Help needed with 
planting of D.O.C. vineyard, clearing around the olives, the grape and olive harvests, gardening and cooking. 
We have a commercial wine cellar, and experience is offered at all levels of wine and olive production, 
agriculture, architecture and construction. NB. We are a small family-run business. WWOOFers will be working 
in friendly surroundings and the jobs to be done are serious but varied. Accommodation in own room. 
Languages spoken: English, German and French. Contact: Charlotte Horton, Alexander and Sally Greene. 
21. Mortelleto 123,  Via Mortelleto 123, 58054 Murci, Scansano, Grosseto. 
Tel: 0564 519214 Cell: 05400622170 E-mail: verofinckh@yahoo.de 
We have a small farm surrounded by woods near to Saturnia in Tuscany. We, a couple aged 65 and 64, came 
to live here with our 2 daughters in 1986 looking for a place to live independently, cultivate the land, and live 
with our animals. We have been organic since the beginning and we have sheep, goats, donkeys, a horse, and 
farmyard animals. We have 400 olive trees and a large vegetable garden. We try as much as possible to live 
from our produce and to be self sufficient. Our daughters no longer live here but often visit us with their 
children and friends. Whoever comes here can help us prune and harvest the olives, care for the animals, help 
in the garden and participate in other jobs on the farm (hay, fields, etc.). We are happy to show and teach our 
daily tasks. Meals eaten with the family, simple good organic food. Accommodation is in a separate house a or 
a caravan. Stays of at least 4 weeks preferred. English, German and Italian spoken. Contact: Veronika Finckh. 
22. Podere Marco Polo,  Via SP 25 di Farnese, 2919/a,  Pitigliano 58017, Grosseto. 
Tel & Fax: 0564 614433 Cell: 339 7135587 & 339 869896 E-mail: podere.marcopolo@gmail.com 
www.poderemarcopolo.it  Skype podere.marcopolo 
This is a new organic 6 ha farm situated on a plateau 5 km. from Pitigliano in the Alta Maremma,  with  a 360° 
view of the surrounding hills, countryside and olive groves. We, Ro. (1950) and E. (1948) after a lifetime of 
working decided to move to the countryside to enjoy the peace.  E. takes care of the garden and  R. cares for 
the olive trees (500) and vineyard which we planted in April 2011. We are also custodians of various heirloom 
local seed varieties. Stays of at least 2 weeks.  We have a varied diet and vegetarians are welcome but we 
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have some trouble to find ingredients to their taste. Help needed with agricultural jobs and in the vegetable 
garden: in Spring; in the vineyard, in Summer; harvesting and preserving produce, in September with the 
grape harvest and mid October the olive harvest. as well as the usual maintenance jobs in the garden and 
vegetable garden. We believe in, respect and love the environment. We speak English and French. 
Accommodation in room in our house and all meals eaten together. We offer double rooms with private 
bathroom, ask you not to smoke in the house or waste energy and water. Please bring suitable work clothes 
and shoes and leather gloves. Contact: Emanuela & Roberto. 
23. *GAT Soc. Agricola Le Piane s.r.l.,  Podere le Piane 158, Murci,  Scansano, 58054 GR 
Tel: 05641760125 Cell: 3393955841 E-mail: info@gatscansano.it www.gatscansano.it 
We are a certified organic farm located in a village of Scansano (GR), in a hilly area 300 meters above sea 
level. The farm covers 60 hectares of which 30 are woodland. It is located in an isolated position and the 
access road is along a 6 km long unpaved road. Using natural farming methods we produce vegetables, fruits, 
grains, saffron, olives and forage crops. To recreate the natural cycles within the farm we also have help from 
our animals; chickens, geese and donkeys which provide fertilizer for our gardens. In addition, we produce 
honey from our non intensive bee hives. We also take care of the environment and the territory, and care for 
biodiversity of the area. Our ethical objectives include the promotion of natural farming, the sharing of values 
geared to the proper use and protection of natural resources. We are therefore willing to accommodate people 
who want to seriously put these valuesinto practice by participating in agricultural activities and the 
organisation of communal life. For the main part we eat our own produce and are not vegetarian, we are happy 
to cater for special diets. Attractions of the area : the thermal baths of Saturnia, Monte Amiata, Argentario 
Natural Park of Maremma, Orbetello Lagoon. Languages spoken: English. Contact: Emanuele Carissimi. 
24. *La Contea degli Angeli sas, Loc. Le Piane snc,  Castell'Azzara, 58034, GR. 
Tel: 3477088883 E-mail: info@laconteadegliangeli.it  www.laconteadegliangeli.it 
Our eco village is located in the natural park of Monte Penna, at an altitude of 800 ms. Here three families live 
(with children aged 6 to 13), on a biodynamic farm with a restaurant. We host WWOOFers in a room with three 
beds, bath /shower. We ask for collaboration in the vegetable garden, garden, with grooming the horses, 
cleaning stables, in the woodshed, repairing  fences, in the kitchen or with the tourist activities . 
Being a community you will be expected to enter our lifestyle of sharing, starting with the meals. No smoking 
indoors, and we ask you not to leave cigarette butts and any other kind of rubbish on the land. We recommend 
that you bring comfortable clothing, sturdy shoes suitable for the country and your swimming costumer to 
enjoy the swimming pool in summer. One person in the group is fluent in English and also knows French, 
others speak basic English. 20 and 50 km away you can visit the cities built of ‘tuffo’ - volcanic stone- ( Sorano, 
Pitigliano and Sovana), the Amiata area with Piancastagnaio, Abbey S. Salvatore, Santa Fiora , Arcidosso and 
Castel del Piano, the thermal springs of San Casciano dei Bagni, San Filippo, Bagno Vignoni, Saturnia and 
Sorano; Val d'Orcia and the crete senesi, Acquapendente, Bolsena, and, about 70 km away, the beautiful sea 
at Argentario. Contact: Lorenzo Finetto. 
25. *Apelupa, Via Podere Pian dell'Aia, 1, Arcidosso (GR), 58031, Grosseto. 
Tel: 0564 1836767 Cell: 3337096890 E-mail: apelupa@hotmail.it 
Our house is located on “Poggi del Monte Labbro”, in the Riserva Naturale Monte Labbro Alta Valle dell’Albegna. 
We  - myself, ‘68, my husband ‘41, our daughter  ‘93 (only when she is home from the University) and our 
beloved animals (dogs, cats, chickens, geese and a goat) all live here. The main activity on the farm is the 
cultivation of organic cherries, we have started keeping bees, we have a vegetable garden and some olive oil 
for our consumption. The fruit orchards are in the Seggiano area, an area that has a tradition of growing 
cherries. We can accommodate up to 2 people in a small apartment, length of time by arrangement (minimum 
2 weeks). We need a hand in the garden, harvesting cherries  olives, with the bees, extracting honey, making 
jams, in the kitchen, cleaning and pruning the orchard. We are vegetarians . 
We also speak English, French and Spanish. In your free time you can enjoy our beautiful surroundings 
(Monte Amiata, Pitigliano, the thermal baths of Saturnia, Maremma and much more). Contact: Alice Faccon 
Carlucci.  
26.*Fattoria Naturale Gli Stabbiati,  Loc. Murci - Podere Stabbiati 132, Scansano, 58054, Grosseto.  
Cell: 342 0339944 E-mail: angelo.pecere@gmail.com  
Our natural farm covers 18 hectares of woodland and pastures where we hope to plant fruit orchards and 
synergic vegetable gardens. We are in Tuscany in an area particularly rich in wildlife (wolves, deer and wild 
boar). The bus stop is 3 kms away but there are only a few buses. My partner ('65) works here sometimes but 
I ('71), work full-time on the farm. In 2013 we started a Permaculture project on this land which has been 
fallow for many years. WWOOFers can help us throughout the year with many varied tasks: fencing, digging 
swales, earthworks, transplanting trees for the food forest, planting seedlings, care of the synergic gardens and 
animals (a few sheep, goats and chickens, dogs and a cat), collecting firewood for the winter etc. We can 
accommodate 2 - 3 people for minimum of 2 weeks in an independent apartment. We live a rather spartan 
lifestyle avoiding waste of energy and water. We collect our drinking water from the town fountain. Two small 
ponds give us a limited amount of water for irrigation and have to be very careful of water use in the house, we 
only have hot water when the stove which heats the house is lit. In the summer there is an outdoor solar 
shower. We often speak in English and Italian, also Dutch, German and Spanish. We cook with our vegetables 
but also meat which we get from local producers. Contact: Angelo Pecere. 
27 *Azienda Agricola Pian del Noce, Loc. Pereta zona Est, 7  Magliano in Toscana, 58051 Grosseto.  
Tel: 0564 505100 Cell: 328 4591716 E-mail: info@agriturismopiandelnoce.it  
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www.agriturismopiandelnoce.it 
A 66 ha certified organic farm ha with agritourism in the Maremma in the municipality of Magliano in Toscana, 
in a hilly rather isolated (the nearest town is Peretato 2.5 km). We are a couple ('63 & ‘73)with our daughter 
(2010) and we would love help us in the garden and in the orchard, for small maintenance jobs and to help to 
harvest artichokes in April, grapes in September, walnuts and olives between September and October, and 
occasionally for the care of garden. Accommodation in a room with bathroom and if necessary for limited 
periods in a tent or caravan. All meals eaten together taking turns with the cooking. We grow everything 
organically, love nature and want to live in harmony and with respect for nature and produce healthy food. We 
both speak English and French, my partner speaks German too. Contact: Bernardo Girotto. 
28. Agriturismo La Svolta, Via SP. Campigliola km 13,400, Manciano, 58014  
Tel: 3497834595 E-mail: robypetti.66@gmail.com  
In the Tuscan hills on the border with Lazio, between the sea, thermal springs at Saturnia, Lake Bolsena and 
the Etruscan cities lies our 37 ha farm. 
We are; myself Marilena (53) who is responsible for receiving guests and running the agritourism, the kitchen 
and the garden, and my brother Roberto (66) who runs the farm and carries out the general maintenance. We 
cultivate everything needed for the agritourism; vegetables, fruit, saffron, lavender, olives, vines, rose hips, 
artichokes and cereal crops. We also have chickens, turkeys, geese, ducks, goats, rabbits, a horse, 2 dogs and 
6 cats, and a wood. We have a Mediterranean diet and usually eat meals together. We prefer to host versatile, 
creative and dynamic people, who happily collaborate with us in the varied jobs and who are ready to learn and 
dedicate themselves to the jobs in hand, and who speak some English. We are very keen on recycling as can 
be seen clearly all around the farm. The nearest village is 17 km away, there are no buses and the train station 
is 20 Km away. Accommodation is in an apartment in the agritourism, but when it is full in a tent with outside 
toilet. Minimum stays 2 weeks and prefer people to stay longer depending on the needs on the farm. Contact: 
Marilena and Roberto. 
29. *Azienda Capecchio, Via Capecchio snc,  Vallerona, 58053, Grosseto, 
E-mail: lebensgarten.moni@libero.it, facebook: stefan sahling 
I was born in 1986 and I live together with my parents (1964, 1962) on this 20 ha organic farm in the 
mountains in the Maremma, 2.5 km above the village of Vallerona, 50 km from the sea. It is an area of 
untouched nature with a beautiful panorama, near a natural park and overlooking the sea. You can get here by 
bus and I will meet you with my horse or we can do the 30 minute walk together. We live without a car, we 
have a large vegetable garden and we have been, as far as possible, self-sufficient since 1989. We are 
custodians of more than 800 different species of ancient seeds for the associations ARCHE NOAH in Austria and 
VEN in Germany. Activities: harvesting and processing of medicinal herbs for teas, cooking, tinctures, salves 
and soap. Tomato sauce, sauerkraut and jams. We have Noriker heavy draft horses to work the fields for 
sowing the wheat, rye, barley, oats and chickpeas, hay and in the woods and winch for threshing and a band 
saw. Hay stored in haystacks as in the old times. Fruit trees and vines, pruning and grafting. Milking goats, 
fresh cheese, whole wheat bread made from our wheat. Bees. Electricity from solar panels and two self 
constructed windmills. Meals eaten and cooked together using our own produce. Accommodation in a small 
cottage with 2 beds with wood burning stove. Compost toilet. We would like to host WWOOFers who are 
interested in learning and helping. No TV, no smoking but we have an ice cream machine ! Languages: German 
and Italian. Contact: Stefan Sahling. 
30.*Ixtlan,  Via del Pino, TATTI 58024, Grosseto  
Tel: 348 6531189 E-mail: ixtlan_agricamping@hotmail.com  
The family consists of myself, my partner ('74 and '69), and our two children (2005 and 2008). Our farm is 
located at the edge of the village, a small medieval town of about 200 inhabitants and is in a panoramic 
position overlooking the sea. The farm is made up of several plots of land making a total of 2 has with 80 olive 
and some fruit trees. We have a vegetable garden, chickens and cultivate saffron. We are making a small 
campsite which can accommodate up to 12 people. I am a carpenter and my partner teaches yoga. We have a 
family school with our children. Whoever comes to visit us shares our lives according to the seasons: 
management of vegetable garden and chicken coop, making bread, preserves, stacking and filling the 
woodshed, pruning the trees and harvesting olives, harvesting and drying the saffron, cooking Our house is a 
small detached house a few tens of meters from the land; the accommodation that we can offer is a separate 
room on the ground floor, adjacent to the boiler room and pantry/laundry room. In the room there is a sink 
whilst the bathroom is on the first floor (you have to go outdoors to reach it). We can accommodate all year by 
prior arrangement. Family speak also English, French and Spanish. The sea is about 30 km, the lake dell'Accesa 
20 km, Petriolo 45. Contact: Guido Bendinelli. 
31.*Az. Il Piacere della Follia, Loc. Podere Apollonia snc,  Arcidosso, 58031 Grosseto 
Cell: 3455950236 E-mail: ilpiaceredellafollia@alice.it 
This small, young farm situated on the slopes of Mount Amiata was started by and for our family: Davide (’79), 
Bianca (’86) and Viridiana (’11), a dog 2 cats and 4 chickens. We have a permaculture oriented and biodynamic 
vegetable garden, we study this method also to treat the fruit trees, our small vineyard and about a ha of olive 
trees. All of course following biological criteria even though we are not certified; we make jams and preserves, 
bread, pizza and soaps in the oldest housewives traditions. We offer you accommodation in a caravan, with a 
full bathroom outside for the warmer months, for cold periods you can share the bathroom in our house, the 
Internet is available only by prior agreement. We expect good will, respect and willingness to learn from 
WWOOFers, we share our daily lives, our way of living and loving life, cooking, nature, good wine, the good 
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products from our land; with simple people who are ready to face new adventures and take away a lovely 
rainbow of memories .... Contact: Davide Valentino. 
32. *La Steccaia Alta,  Loc. Steccaia 2,  Civitella Paganico, 58045, Grosseto. 
Tel: 0564906059 Cell: 3487429576 E-mail: lasteccaiaalta@hotmail.com  lasteccaiaalta.com 
Our farm is located 2 km from the village of Paganico and has approximately 30 ha of land. Our family has run 
the farm for 15 years from this year the owner is our son Davide (1986) who works with me, Tommaso (1954), 
his mother (1953) and his brother Simone (1985). Our grandmother also lives with us (1929). We have 
woodland, cultivate saffron, olive trees and a small vineyard, we usually sow flowers for bees on the arable 
land. We are beekeepers and practice nomadism. We have 3 apartments for rental in the house. The farm is is 
certified organic. We speak English and French. We like to host the WWOOFers because we want to know other 
people, other cultures and other ways of being. We are vegetarian and we mainly use our fruit, vegetables and 
wild herbs that we collect on from our land and local products. We have started to grow vegetables and have a 
synergic garden. WWOOFers can help us with harvesting and preparing saffron (from mid-October to early 
November). In the summer we work with the bees so you can also learn about the fascinating world of 
beekeeping. After the saffron harvest we harvest the olives and in the spring work in the vineyard and fruit 
orchard. WWOOFers are accommodated in one of the apartments on the farm or, if they are in use, in a room 
with private bathroom in our apartment. Contact: Davide Armentaro. 
33.*Ampeleia, Loc. Meleta, Roccatederighi 58036 Grosseto  
Tel: 0564567155 Fax: 0564567146 E-mail: simona.spinelli@ampeleia.it www.ampeleia.it 
Tuscany and the Maremma, the metalliferous hills. For more than ten years, our farm has been synonymous 
with handcrafted wine, produced in compliance with the living and true expression of the place where it was 
born, with all its diversity. From the stones of the medieval village of Roccatederighi towards the coast and the 
sea, vineyards grow at different altitudes, in a landscape of Mediterranean maquis and holm oak forests. In all, 
35 hectares of vines that have been grown since 2009 according to the principles of biodynamics. I, (1977), 
run the farm together with a friend (1980), who is responsible for the vineyards and the winery, we are the 
referents for WWOOFers who are welcomed into a vibrant and dynamic group, in an atmosphere of constant 
exchange and shared growth. Every day we carry out the agricultural tasks that put us in direct contact with 
the earth and nature. You can help in the vineyard with the many seasonal jobs, from the pruning to the 
harvest through the planting of ground cover crops and the different practices of biodynamic work and also in 
the cellar making the wine with us. There are also the animals to care for and to help cleaning in the woods, 
with the vegetable garden and with general maintenance. Accommodation is in Roccatederighi, 2 km from the 
farm, in an independent accommodation with beds and a kitchen. At noon we have lunch together. We speak 
English and we manage to make ourselves understood in French. Contact: Simona Spinelli. 
34.*Agriturismo Fattoria Biologica ''Le Sorgenti'', Via Pod. Ex. E.M. 279/78 Case Sparse,  Civitella 
Paganico, 58045, Grosseto 
Tel & fax: 0564905271 Cell: 3397568527 E-mail: info@lesorgentibio.com www.lesorgentibio.com 
I am a young farmer (’94) and together with my mother (’63), grandmother (’27) and uncle (’56) -who is not 
always present, run an organic farm (certified by ICEA) of about 45 Ha in a hilly area between the provinces of 
Grosseto and Siena and about 6 km from the nearest village. We have vineyards (1 ha), olive trees (500 
trees), grazing, hay and some cereals for feed for our animals: buffalo, goats, horses and other farm animals. 
We have 3 dogs and 5 cats. The breeding of buffaloes and goats is for the production of meat. For our own 
consumption we have a vegetable garden and some fruit trees. I love to have contact and share time together 
with people who have the same passion as myself for cultural exchange and also to have help with the farm 
activities: feeding the animals, fencing, tending the garden, cleaning and pruning the vineyard and the olives, 
the olive and grape harvests, the care of the forest, the supply of firewood, hay making, cleaning ditches and 
embankments, maintenance and cleaning of common areas, etc.. etc.. We have a varied diet. Accommodation, 
depending on availability is in a room, caravan or tent for a period of at least 2-3 weeks. We speak a little 
French and German. Contact: Riccardo Restelli. 
 
 
Island of Giglio 
1. Poggio Falcone,  Loc. Calòa degli Alberi, 1,  Isola Del Giglio, 58012, GR. 
Tel: 0564 809034 Fax: 0564 809177 E-mail: info@hermit.it 
A small farm situated on the Island of Giglio which is very isolated, 1 hour by foot from the nearest village and 
not accessible by car, if the sea is calm you can arrive by taxi-boat. We have donkeys, goats, pigs, chickens 
and a vegetable garden. We produce cheese, yoghurt and vegetables for a small hotel annex, bread and jams. 
We are a group of 11 people, family and helpers, and during the summer we have paying guests. We offer 
hospitality to one or two persons for minimum of 15 days, maybe longer, from may to september. Jobs to be 
done depend on needs at the time, simple agricultural jobs, caring for the animals, harvesting wild plants, 
painting the fences, seeding, caring for and harvesting in the vegetable garden. Occasionally clearing the 
communal areas (garden, park), loading and transporting produce. The accommodation is Spartan, depending 
on the season; a small wooden room to sleep in and shared bathroom, in high season a tent in the garden. 
Meals which are prepared in the hotel are eaten together. English, Spanish, French and German spoken. 
Contact: Barbara Arienti. 
  
AREZZO 
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Regional organisers: 
Dino Chiaraviglio 
Tel: 0575 612661 & 328 9023672  
E mail: dinutz@wwoofitalia.com  
& 
Walter Rossteuscher  
Tel: 0575 651393 
E mail: wrossteu@interfree.it 
 
1. C.s 376, 52044 Cortona.  
Tel: 0575 612661 Cell: 328 9023672 E-mail: dinutz@wwoofitalia.com 
4 hectares of land consisting of 2 ha of olive grove (470 trees), a vineyard, woodland and pasture. I live in a 
house of 8 rooms and give hospitality, particularly to artists (actors, dancers, musicians etc) who sometimes 
give their art to the house. The land and house is in the process of being reclaimed after being neglected for 
some time. Help needed with the olive harvest (October, November) and pruning (March, April), clearing the 
land, excavation, clearing waterways, collecting firewood(winter), in the vegetable garden and also in cooking 
house keeping and organizing festas and shows (mainly in the summer). Most of the work is done using hand 
tools. WWOOFers with artistic and practical skills are particularly welcome.  Accommodation in shared room. I 
have a pony, donkey and cat. No television, no smoking in the house. Restricted use of water and energy (cold 
water only). No chemicals are allowed for house and personal hygiene. All waste is recycled. Prefer to speak 
Italian but a little Spanish, French and English spoken. Prefer not to have dogs. For longer stays we have a trial 
period of a week to get to know each other. Contact: Dino Chiaraviglio. 
2. Ristonchia No 6, 52043 Castiglion Fiorentino, AR.  
Tel/fax: 0575 651393 E-mail: wrossteu@interfree.it 
I am a little over 60 years old and run this farm on my own. The farm is situated in a small mediaeval hamlet 
in the hills between Castiglion Fiorentino and Cortona. It consists of 9 hectares of which 3 are olive grove (550 
trees), a small vineyard, chestnut wood, pasture and woodland. The farm has been organic since 1982, when I 
started, and was lastly certified organic by 'Suolo e Salute'. The main agricultural work is from September to 
April, starting with the grape harvest, then the chestnut, wild mushroom and olives harvests (until December). 
In January there is wood to be cut and the vines and olives to be pruned. In the summer I offer rural 
hospitality and there is a small room available for WWOOFers. In the summer months there is work in the 
vegetable garden, kitchen and with hay-making. I have one Martina Franca donkey, a horse, 4 goats, chickens 
and some beehives. German, English, French and a little Dutch spoken. Accommodation in room with 
bathroom. Contact: Walter Rossteuscher.  
3. Upacchi,  Loc. Upacchi, 57,  Anghiari, 52031, Arezzo. 
Tel: 0575 749323 Cell: 331 6374085 E-mail: evalotz@yahoo.it www.eccoupacchi.eu 
The house where I live (with my son, when he returns from university) is located in a small village of about 15 
houses that were completely abandoned and then purchased by a group of people with the intenzione to create 
an eco village. We are 7km from the small town of Anghiari and is home to 12 families, some of the houses are 
holiday homes. 
I have a ha of land with olive trees, an orchard and a small vegetable garden, there is always something to do, 
work in the vegetable garden, grass cutting, maintenance of dry stone walls, maintenance of the house. We 
also organise courses and meetings about Ecological Communication, when a there is meeting I also need help 
organising the hospitality. Accommodation for WWOOFers is in a tent or caravan (when it is free), and there is 
the possibility to get in touch with the world of eco-villages, as we are active members of the Italian Network of 
Ecological Villages (RIVE). English and German spoken, contact: Eva Lotz. 
4. Podere Biocenrico La Beriola fraz Vannocchia 18, Sansepolcro, 52037, AR 
Tel: 0575742728 Cell: 3388060920 Fax: 0575742673 E-mail: mg.donnini@gmail.com  
www.armozein.com 
This farm has a long history dating back to the fifteenth century, it is written in the bishop’s archives in the 
Sansepolcro municipality. 
Agriculture, trade and social life have been woven over time into this place that has always been well regarded 
for its environmental and geographical position: forest, soil,spring water and it’s arch shaped view over the 
Upper Tiber Valley, just 2 km from the renowned "Borgo", home of the Renaissance painter Piero della 
Francesca. It is currently also headquarters to the Association of Social Promotion Armozein. WWOOFers 
(maximum 2) are welcome and can gain organic horticultural experience, take care of two goats and two 
donkeys that are active with education and welfare for children. 
Furthermore, we offer the possibility of participation and collaboration in  well-being group activities promoted 
by: Biodanza. Creative manual workshops and summer camps for children. 
Our family consists of V.and M., our 11 year old son P. and our older children who are not always home; M. 35, 
B., 34, S. 20 and S. who is 17. Accommodation is in a bedroom with a shared bathroom. We have basic 
knowledge of French and English, some understanding of Spanish and Portuguese. Contact: Maria Gabriella 
Donnini. 
5. Podere la Ripa, CS 700 Pergo, Montanare di Cortona 452040, AR.  
Tel/fax: 0575 614118 E-mail: louise.la.ripa@gmail.com 
This is an certified organic farm with 5 hectares of olives groves on a hillside near Cortona. where 3 horses 
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graze happily under the trees. The nearest shop and bar are a 10 minute walk from the house. Work includes; 
animal care, pruning trees, keeping the fields tidy, fencing, making fire wood, working in the vegetable garden 
and picking olives in October and November, making jams in September. Most of the work is done by hand. 
WWOOFers eat with the family and sleep inside the 18th century farmhouse. People who love Art and 
Archaeology will particularly enjoy it here. Minimum stay a week, excluding August and July. We speak English, 
French and German. Contact: Louise 
6. Serra di sotto 23, 52010 Biforco, AR. 
Tel: 0575 5180989 
We live in a hidden valley in Casentino at the end of a pathway with our 4 children (born in '93, '96,'98 & '01) 
discovering how the flowers, the animals, love and friendships grow. We have 14 hectares of land and 3 
horses, a dog, 2 cats and 6 chickens. We work using the simplest tools in the garden, woodland, with the 
horses and maintaining the old house. We cultivate rare and collect wild herbs from the fields around us. We 
make bread in a wood oven and we produce, in a small frame: jam without sugar, natural cosmetics, herbal 
teas, spices and soap. We enjoy with others the beauty of the place and our creative diverse lifestyle. 
Accommodation in the house, German and English spoken. Contact: Roger Weidensdorfer. 
7. Lolmaia di Dario Benossi, Loc. il Bastardino No. 30, 52048 Monte San Savino, AR.    
Cell: 3476755265 Tel e fax: 0575 847117 E-mail: lolmaia@lolmaia.it   dario.benossi@libero.it 
Farm with a workshop where we make seitan, miso, creams, sauces, wine and grape juice which we sell at 
local markets. Sometimes we make bread, sweets, tofu and natto. We eat good food and are creative in the 
kitchen using many cereals and vegetables, but we are not vegetarian. There are 5 hectares of olives, a 
vineyard, barley, millet and legumes. Help needed all year round: often in the workshop but also in the 
vineyard, olive grove and fields. Surrounded by woodland, we are 1.5 km from the nearest bus stop, 12 km 
from Monte San Savino, 35 km from Siena and 30 km from Arezzo. Meals with me and sometimes my three 
children ((22, 20 & 17 ). Minimum stay two weeks. The house is surrounded by woodland and we are 1,5 kms 
from the bus stop (3-4 a day). Accommodation in caravan or tent near the workshop. I prefer to host 2-3 
WWOOFers at a time, and during the harvest even more are welcome! English and Spanish spoken. Contact: 
Dario Benossi. 
8. Doccione,  Loc. Doccione 1,  Chiusi della Verna, 52010, Arezzo. 
Tel: 0575 518172 Cell: 333955732  E-mail: doccione@gmail.com  
This farm is in the mountainous area between Arezzo and Florence, where R. and A. (Germans) have a farm 
with their family. It is also an agritourism and a cultural association and this reality implies a diversity of 
possible tasks for everyone. You can participate in all the work required for the maintenance of the farm, but 
also can welcome the guests and participate in tasks related to the preparation of the spaces for cultural 
(especially musical) activities. The type of work done by WWOOFers will depend above all on the season. While 
in winter activities are related to property maintenance and care of the animals (cows, goats, sheep, horses), 
in spring and summer we also tend to the vegetables, fruit trees and crops as well as activities connected with 
rural tourism. The general atmosphere changes - with the serenity of winter and spring, when there are only 
the family and helpers on the farm, and the liveliness of the summer and autumn the other hand, when there 
are a lot of people around. Conatct: Renate Titze. 
9. Quercia Verde, via C.S. n 67 localita' Querciaverde, Cortona, 52044, Arezzo. 
Tel: 0575 604330 Cell: 3466084574 E-mail: greenoak.cortona@gmail.com 
Our small olive farm is situated on the spectacular Tuscan hillside, approximately 2km from the historical town 
of Cortona. We have recently taken over the running of this 2.8 hectare terraced land on which we cultivate 
heritage olive trees for organic olive oil and have fruit trees growing sporadically around the land, wild 
asparagus, vegetable garden, chickens and many other natural wonders. We have TWO KIDS, a fresh water 
stream with a natural swimming pond to refresh during the warmer months and two delightful little dogs. We 
welcome help from willing workers of all cultures and nationalities with the following jobs: olive picking mid 
October to the end of November, olive pruning February to April, cutting back introduced plants, maintaining 
old terraced dry stone walls, preparing firewood for winter, planting and help with odd farm jobs is welcome all 
year round. We also welcome help from people with building skills, all guests ready to pull their sleeves up and 
help with the necessary farm jobs as they arise. We speak Italian and English fluently. Length of stay is 
organised by arrangement, preferably two weeks or more. Days off can be spent exploring the hills of Tuscany 
and the many beautiful historical places nearby. We do not host WWOOFers during Christmas, Easter or 
August. We love food, we are not vegetarian, though we can cater for gluten-free WWOOFers. Contact: Josiane 
Ferlan. 
10. Il Marroncello, La Salceta 46, 52030 Palazzo al Pero, AR.  
Tel/fax: 0575 369302 
We live in small, old house in an oak wood at an altitude of 530 m, with views of the mountains. Our lifestyle is 
very simple - electricity from 12 v. solar panels, solar shower, no bathroom, no internet or TV, vegetarian diet.  
We have 5 hectares of land with a large vegetable garden, 4 horses, 1 dog and cats. We produce aromatic and 
medicinal herbs either collected from the wild or cultivated. We farm organically using the principles of Santa 
Hildegarda von Bingen. Help needed with harvesting and cultivating herbs, hand weeding, clearing fields, 
taking care of the horses, fencing (against porcupines) and cutting wood. Dutch, German, English and French 
spoken. Please contact us by phone or letter. Contact: Thomas Jakel and Esther Giesen. 
11.*Palazzo Casale,  Loc. Teverina, 134,  Cortona, 52044, Arezzo. 
Tel: 0575 616088 E-mail: info@palazzo-casale.de, www.palazzo-casale.de 
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This is an idyllic place in a hilly landscape, set in 22 hectares of unspoilt countryside, 12 km from the Etruscan 
hill town Cortona. We are a German/English couple who have owned the house for the past 40 years and have 
recently moved back here permanently. We have started a number of projects that would be fun to do with 
other people: the vegetable garden,the olive grove, the orchard, replanting banks and a few stone walls need 
building. Then there is the general maintenance of the grounds and the house that we rent out to holiday 
makers in the summer. 
We would like somebody with some practical experience and a bit of muscle to come and give us a hand. A 
couple would be also very welcome. We speak English, German, French and Italian. There are  a lot of 
interesting things to do and people to meet in and around Cortona. Cortona is on the train line from Florence to 
Rome, one can easily visit all the major tuscan towns by train. Contact: John. 
12. Alpe della luna, Loc. Aboca, 44,  Sansepolcro, 52037, Arezzo. 
Tel: 0575749142 Cell: 3391070073 E-mail: alpedellaluna@hotmail.com  
This farm is situated in the Tuscan Apennines at 720 meters above sea level, surrounded by hundreds of has of 
woodland, adjacent to the nature reserve Alpe della luna. We are vegetarians and the meals that we share with 
the WWOOFers are vegetarian or vegan. The house is 12 km. from Sansepolcro (near Arezzo), the nearest bus 
stop is five kms. We need help in the garden, in the woods for firewood and, occasionally, for small 
maintenance jobs. At fruit harvesting times we need help making preserves  or when we prepare for markets, 
we may need a helping hand in the kitchen. We speak English. The area is very beautiful but isolated. Once or 
twice a week we go to the village and WWOOFers can come with us and take the opportunity to explore the 
area. To get here you can get a train to Arezzo and then a bus to Sansepolcro. We can collect you from there 
by prior arrangement. Contact: Stefano Brancolini. 
13. *Borgo dei Semplici,  Loc. S. Sofia Marecchia, Cà Federico 84,  Badia Tedalda, 52032, Arezzo 
Tel: 338 5695867 Cell: 338 5695867 E-mail: staff@borgodeisemplici.it www.borgodeisemplici.it 
This farm was founded in 2011 by a group of friends, and we live as a cohousing: we share many important 
moments of the day, and also eat together. We are transforming an ancient mountain hamlet into an 
ecovillage. Among us there are Christians, Buddhists, Taoists and there is respect for all opinions. We work 
together restoring the houses under the guidance of one of us who is an architect and passionate about 
ecological building and ancient philosophies of living. Two of us cultivate 5 has of farmland using organic and 
biodynamic techniques, mostly vegetables and medicinal plants and we harvest many treasures from our 13 
hectares of forest. Along with L. we learn to work with wood. With V. you can learn to care for the animals that 
live with us, and for the guests. We ask you to help, alongside us, with tasks that vary depending on the 
season: building, improving and maintaining the houses. Cleaning in the forest, gathering wood, harvesting 
fruits, berries, flowers, mushrooms, herbs. Transforming products in order to preserve them for other seasons. 
Cultivating the fields, the vegetable garden and the garden and caring for the animals. Contact: Vittoria 
Fornari. 
14. Querceto di Sotto, Montanina 5, Castiglion Fiorentino, 52043, Arezzo,  
Tel : 0575 650330 Cell: 333 1691487 E-mail: pierremaessen@gmail.com  www.tuscanyheaven.net 
4 hectare farm with olives, woodland, field crops, fruit orchard and vineyard. The farmhouse is situated 9 kms 
from Castiglion Fiorentino (population 13,000) at an altitude of 500 m. Fabulous position with views of the Valle 
di Chio and the Valle di Chiana. Help needed with pruning the trees, harvesting the olives (400 trees), in the 
garden and vegetable garden, with dry stone walling, maintaining the woodland and pathways and clearing the 
land. They have a German sheepdog & a labrador. Accommodation in room, no smoking in the house. French, 
English, German and Dutch spoken. Also need a responsible person to house sit. Contact: Pierre Maessen. 
15. La Villa, 32/a loc Mulino, 52010 Talla, AR.  
Tel/fax: 0575 512878  E-mail: stefanjakel@libero.it 
Our farm  is situated 35 km north of Arezzo at the foot of 'Pratomagno'. It is an ancient hamlet (which we are 
renovating) and the ruins of an old mill, surrounded by terraces with dry stone walls, pasture and 
Mediterranean scrub. The farm is 26 hectares and is there is a large vegetable garden, many fruit trees, an 
olive grove, pasture and a chestnut wood. We have lived and worked here with our 5 children since 1997 and 
our main activity is with the bees (120 hives) and a small agritourism. Work in the spring and summer is 
mainly with the bees and in the vegetable garden, and in the autumn and winter there is renovating and 
building work to be done. We are renovating the old mill in order to produce electricity. Accommodation in 
room or small independent house. Meals organic and vegetarian. German, English and French spoken. Contact: 
Stefan and Ulrike Jakel. 
16. Pianali, Via della Trove 45, Civitella in val di Chiana, 52041, Arezzo 
Tel: 3382266442 E-mail: francesco.stopani@gmail.com  
We, a couple of 41 & 38, live here on our farm in the Valdambra hills. In addition to the farmhouse and two 
restored barns which we rent during the summer, our property consists of 6 hectares of land, partly forest and 
partly olive grove (300 trees). The activities related to the forest are: collecting wood (both firewood for 
heating and cooking, and also for posts, basking making etc), caring for the chestnut woods (cleaning, pruning 
and harvesting chestnuts); collecting mushrooms for our own use (fresh or dried). The activities related to the 
olive grove are: pruning (March /April), grass cutting (May/July), removing suckers (all year) and harvesting 
(November/December). We have several vegetable gardens, a chicken coop and around the house there are 
several gardens. We can accommodate a maximum of two WWOOFers at a time for at least two weeks 
throughout the year and we need help with all the farm work and gardening. The accommodation is in double 
rooms with private bathroom and heating (wood burning) in winter. We offer excellent meals, vegetarian and 
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non. We speak Brazilian, Portuguese, English and a bit of French. Contact: Francesco Stopani. 
17. Fattoria Il Trebbio, Loc. il Trebbio, 58, 52010 Subbiano AR.  
Tel & fax: 0575 487252 E-mail: stelladeltrebbio@tin.it   www.fattoriailtrebbio.com 
This is a 40 hectare farm situated in the Casentino valley at an altitude of 500 m where Federico, Caterina and 
their children Stella and Luca live and cultivate olive trees (400) and cereal and forage crops for their goats, 
cows  and pigs. The main activity is a lot of work! Help needed with; pasturing, milking the goats and making 
cheese; making new fences for the free range pigs, the vegetable garden, chickens, rabbits, horses and in the 
agritourism. e have 3 dogs and 4 cats. Help needed all year round, accommodation in double room or in an 
apartment, English and French spoken. Contact: Federico Bellucci. 
18. Az. agricola Il Bellini,  Loc. San Godenzo, snc,  Castelfranco di Sopra, 52020, Arezzo. 
Tel & Fax: 055 9148213 Cell: 333 2585823  E-mail: info@agriturismoilbellini.it  
www.agriturismoilbellini.it 
This farm is situated 300 m above sea level and mainly produces extra virgin olive oil but also small quantities 
of wine, irises, and  honey. On the farm  there is a farmhouse which is also an agritourism mainly in the 
summer months. The farm is family run. We need help mainly with the olive harvest which takes place mainly 
in November, but we gladly accept people also in the spring for various jobs. In the future we hope to adapt 
synergic agricultural methods and would also like a synergic vegetable garden and would like help wit this 
progect especially from people who have some experience in this field. Accommodation in an apartment but 
during the summer months probably in a tent. Meals eaten together. Contact: Anna Pierazzini. 
19. Capre Diem, Loc. Chiassaia 3/a,  Loro Ciuffenna, 52024 Arezzo 
Tel: 0553985074 Cell: 3382568533 E-mail: caprediem@outlook.it  
This cannot be described as a farm but more as an ongoing project. The idea was born from a shared desire to 
live  in contact with nature that, in April 2013, encouraged us to buy 14 Chamois Alpine goats  and move to 
this small mountain village located at the foot of Pratomagno (850 ms above sea level). We intend, once the 
goat kids are born, to begin producing cheese, start a vegetable garden and a chicken coop (for our own 
consumption) and gradually develop other projects. We believe to make good cheese that it is essential that 
the goats are kept in pasture, and this is one of the main jobs for WWOOFers (being a shepherd!). There are 3 
of us (between 23 and 26 years old). We eat meals together and offer accommodation in a room. We speak a 
little English. You need to be adaptable and love animals. There are no buses and the train station is 20 
minutes away. Minimum stay 3 weeks. Contact: Chiara Pasolini. 
 
 

SARDEGNA 
Regional organiser: Francesca Chironi 

Tel:3299625099 & 3281078892  
E mail: fra.solys@gmail.com 

 
1. Funtaneddas, Loc. Sas Funtaneddas, Siniscola 8029, Nuoro. 
Cell: 3299625099 E-mail: fra.solys@gmail.com 
This is the embryo of an organic self sufficient farm. Since June 2010 we have lived in this house and we have 
a fruit orchard in the hills with a view to the sea. and here we practice permaculture. We are going to open an 
campsite and from March onwards will be working on this. We are going to construct a Yurt and compost toilets 
and put in water taps and install lights. All of these jobs carried out remembering that caring for the earth 
satisfies the soul and creativity frees the mind. Accommodation in the house or outside, meals healthy and 
vegetarian. We understand the meaning of exchange of help for board and lodging as we have done this 
ourselves in the past. A smile and love for nature are essential! We are in the Orosei Gulf, east coast of 
Sardegna and 45 minutes from Olbia, 2 1/2 hours from from Cagliari, 1/2 hr from Nuoro and 2 from Alghero. 
Sardo, English and Spanish spoken. Contact: Francesca & Antonio. 
2. Azienda Marilena Acciaro e Gian Luigi Pirovano,  Loc. Regione San Quirico,  Casella Postale 318, 
Alghero, 07041, Sassari. 
Tel: 0799893027 Cell: 3804123225 E-mail: gianluigi.pirovano@virgilio.it  
We live in the countryside 3 km from Alghero and 4 km from the sea. There is 7,000 m2 of land around the 
house and have 300 tree: olives, mandarines, oranges, grapefruits, lemons, grapes, pears, apples, apricots, 
kiwis, plums, almonds, cherries, persimmons, azzerole, loquats, german medlars, figs. We have a traditional 
and a synergic vegetable garden. Chickens, cats and many flowers around the house. We are a retired couple. 
We cannot host people in December, May and August as the family visits then. We have a tandem, three 
bicycles and two small bikes for kids. We speak Italian only and therefore can only host people who speak 
Italian. Contact: Gian Luigi Pirovano. 
3. L'agrifoglio,  Via Biasi 2, Olmedo, 07040, Sassari. 
Tel: 079902631 Cell: 3472903576 E-mail: g.soddu@email.it  
We are a retired couple in our 70s. We love healthy natural food, so a large part of what we eat we produce! 
We grow vegetables, fruit, olive oil and have a couple of bee hives for honey, a few chickens and 3 Tibetan 
goats. To produce this variety of food, even if only for family use, takes time and dedication. We live in Olmedo 
and our land is 3 km from the town where we live, as well as the animals and the fruit orchard on our land is a 
50m2 house with 4 beds, if you want, there are two bikes that you can use. We would like to welcome 
everyone, but as we speak only Italian ask that you have a minimum of knowledge of our language. We also 
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prefer if if you contact us by phone. We can host people for a few days to a week either individuals or families, 
vegetarian or not, you are all welcome! Ciao Giuseppe & Renzina. 
4. La Casa delle Fate, Strada Santu Ainzu Arca Box n.68, 07040, Olmedo, Sassari. 
Tel: 3928010469  e-mail: adalghe@gmail.com  
We have 1 hectare of land with 20 olive trees, 25 fruit trees, traditional and synergic vegetable gardens and 
3,000 m2 of flat land which we plan to cultivate with Mediterranean marquis and blueberries. Accommodation 
for a max of two people in house, with own bathroom and private space. In the summer we make conserves, in 
the winter blueberry juices and liqueurs. The olive harvest is at the end of October. Spanish, French and a little 
English spoken. Contact: Adele Ravasi. 
5. MieliManias, Via Località Marraconi, Ales, 09091, OR. 
Tel: 3477289905 E-mail: luigimanias@gmail.com  
In 1977 I inherited and have run this traditional bee farm which was started in 1917 by my maternal 
grandmother Licu Olla who introduced moveable beehives (one of the first to do so in Sardegna). I have three 
apiaries in the countryside and the wildflowers and rare endemic plants of this area make it an ideal place to 
keep bees. The area of Monte Arci, near the west coast of Sardinia, is of the highest quality environmentally 
and historically. It is part of Parco Geominerario della Sardegna and is poised to become the first natural park 
on the island. As an environmentally friendly activity our beekeeping is of the highest standard. I work the 
hives and farm organically (certified) and my ‘Mieleria’, powered by a photovoltaic system is built in the 
traditional clay bricks used in Sardinia. In addition to the bees, we have, distributed in several plots around the 
farm, an orchard consisting mainly of olive, apple, almond and pear trees. Since September 2012 there has 
been a library in the Mieleria which includes, books on beekeeping, sustainable architecture, renewable energy, 
the environment, permaculture, organic farming, alternative medicine, ecotourism, natural cosmetics, nutrition, 
natural fabrics & critical consumption. The library is supported by the NGO Terra Noba which is very active in 
culture and education. The Mieleria is 500 meters from Ales, easily accessible on foot or by bike - which we can 
lend you. The town is well connected by buses and is 17 km from the nearest railway station. I can only 
accommodate one person at a time, in the Mieleria. The length of stay is to be determined each time, but not 
less than 15 days and in close relation with the activities and the bees (planting, pruning, harvesting, etc.). 
Ongoing projects are related to the management of apiaries, to the care of our orchard and synergic vegetable 
garden, cultural activities with the NGO Terra Noba. The organic meals tend to be vegetarian. I speak some 
English. Contact: Luigi Manias. 
6. Az. agr. Erbe di Brai Loi di Meier H.P. Loc. Feraxi, 09043 Muravera.  
Tel : 070 991589 Cell: 349 6223980 E-mail: brailoi@erbe.it  www.hof-brailoi.net/it 
We have a small farm on the south-eastern coast of Sardinia (3 km from the sea) where for more than 10 
years, we have biodynamically (Demeter) cultivated aromatic herbs for drying, culinary use and teas. The 
family consists of B. and P. and their 3 children. For the herb cultivation, there are other workers on the farm. 
Help from 1-2 WWOOFers (children welcome) needed with transplanting, weeding, harvesting and pruning the 
herbs, in the house and baby-sitting and housework if WWOOFers are willing. We can accommodate 
WWOOFers all year round but usually have a full house during the summer as many friends visit. Help needed 
in March with seeding/transplanting, in June to harvest verbena and at the beginning of November to harvest 
saffron. WWOOFers are accommodated in a tent in the summer and a caravan in the winter. Meals with the 
family. The language spoken is mainly Italian and some knowledge of Italian is essential to communicate 
during work and in the house. B.speaks German and P. speaks German, English and French. Contact: Pietro 
Meier. 
7. Reg Vessus SNC - indirizzo postale: C/o Centro Tonal asd, Via XX settembre 149/C,  Alghero, 
07041 SS.  
Tel/fax: 079 982109 Cell: 340 3441089 E-mail: centro.tonal@tiscali.it  
We are a couple who live in the countryside near Algero, 4 km from the city. We have an olive grove which we 
cultivate biodynamically and a synergic vegetable garden following the methods of Emilia Hazelip. We also have 
a centre in the city where L. teaches Taiji Quan and Tiziana teaches shiatsu, breathwork and family 
constellations. We need help from WWOOFers mainly during the olive harvest (Oct-Nov) and in the spring (Feb-
May) for the vegetable garden. It is important that you have the ability to be self sufficient. We have a room 
with bathroom on the ground floor for 2 WWOOFers and our meals are generally vegetarian. Length of stay by 
arrangement. Jobs include harvesting olives, clearing the suckers from the trees, in the vegetable garden with 
seeding, planting, mulching etc. We speak good English and French. Contact: Tiziana Citelli. 
8. Roccabranca, Via Maiorca 52,  Alghero 07041, Sassari 
Tel: 079 95577049 Cell: 3398987579 E-mail: sardonicus@carree.net  
We have two separate plots of land one of 16 ha and the other 70 with mainly Mediterranean scrub.  We breed 
Sardinian donkeys, there are 26 at the moment, 2 horses and a mule. There is a small caper cultivation, (about 
40 plants), 2 small orchards, figs, azerole, sobs, jujube, pomegranates etc.), 50 pear trees grafted with old 
Sardinian varieties, and two young synergic gardens. We also have chickens (O-shamo  a Japanese breed and 
a Congolese bantam which highly resistant to disease). You can also learn dry stone walling and construction 
methods such as building with earth and tadelact. We speak English, French, Portuguese, some Russian and 
Japanese. The two plots, 40 minutes apart by foot, are 6 kms from Alghero and are very isolated and so you 
need to be nature lovers and happy to live in a isolated place. Contact: Salvatore Pinna. 
9.*Azienda Agricola "Arbarèe" di Daniele Cossu,  Loc. San Giuliano 1, Simaxis, 09088. 
 Tel: 3293341551 E-mail: taniei.cossu@gmail.com info@arbaree.com 
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A young family run family located in the historic lands of the Arborea area in the west-central plains far from 
intensive cultivation. The main activity is beekeeping conducted according to the techniques of nomadism. We 
also grow seasonal vegetable crops in open fields for our own consumption and are experimenting with the 
cultivation of aromatic herbs. We are two brothers of 35 and 29 years and we run the farm with some help 
from our families. In addition to the bees, we also have dogs and cats. The farm where we live is located 
approximately 800 meters from the town, WWOOFers can stay any time of the year although spring is the 
season that is most interesting for learning about bees. The languages wespeak in addition to Sardinian and 
Italian, are English and Spanish, school level French and beginners Catalan. Contact: Daniele Cossu. 
10. via Pascoli 2, 09010 Masainas, CA.  
Tel: 0781 964648 E-mail: anjakugler@yahoo.de 
We are a Biodynamic farm in Masainas in the southwest of Sardinia. We grow mostly artichokes, but also 
strawberries, potatoes, salad, cabbage, onions, garlic, wheat, barley, fava beans and herbs. We breed cows 
milk from which we make yogurt and cheese, also 2 goats and a donkey that you can ride. We sell our produce 
directly to clients. We have plans to build an agritourism and a barn for cattle with earth, straw and wood. We 
are happy to host you preferably for longer stays, idealy at least four weeks. S. and A. live here with their 
children, 5 and 3 years old, his grandmother and grandfather. In the house next door lives our great-
grandmother of 96 years. We speak Italian and German, but also English and a little French. Contact: Samuel 
Caboni. 
11. Azienda Agricola Paolo Murru, loc. Monte Porceddus, sn, San Vito  09040, CA. 
Tel: 0709949193 Cell: 3286435329 E-mail: pisano.sandra@libero.it  
We have lived on this farm for the 2 years since we had finished building our house. We have also built an 
Agritourism. We have planted 2 has of olives for olive oil for the house. We are planning on planting a 
vegetable garden, fruit trees, and constructing a chicken run. We have two children of 12 and 16 who help with 
the ducks and with small tasks in the vegetable garden. We enjoy cooking (we are not vegetarian) and being 
with our friends, going to the sea and the mountains which are not far from the house. We chose this lifestyle 
and so being organic and building with green techniques come from a profound motivation and love for the 
environment. My wife speaks some English and Spanish, I understand, but do not speak, Spanish, therefore 
some knowledge of Italian is necessary. Contact: Paolo Murru. 
12. La Podera, Loc. su Scudu, S. Gavino Monreale, 09037, Medio Campidano,  Sardegna. 
Tel: 3484153748 E-mail: cribba17@gmail.com 
We are two energetic and eclectic friends (female) in our 50’s who are hoping to collaborate and share the 
running of our new project, La podere, a beautiful 6 ha piece of land on the Medio Campidano  plain with many 
olive trees, a fruit orchard, vegetable garden & woodland. All of our cultivation is strictly organic. A year ago we 
finished renovating the house where we live and a small cottage with bathroom and cooking area for guests 
(max 2 as there is only a double bed). We are about three kms from the town, the railway station and the 
hospital. We have bicycles we can lend you. Depending on the season we take care of the garden, harvest wild 
plants, prune and harvest the olive trees, prepare firewood for the winter.  We also have a beautiful fully 
equipped workshop where we re-use, recycle many different objects that we find. English, Spanish and French 
spoken. Contact: Cristina Ibba. 
13. Case Sparse, Loc. Monte Liuru, Tuerra, Muravera, 09043, Cagliari. 
Tel: 3803668779 E-mail: katbowman56@gmail.com  
We, (with, at times, our grown up children) have lived for 40 years on nearly 3 ha of land at the foot of Mount 
Liuru 7 km from the sea. We have donkeys, dogs and cats, a vegetable garden and various fruit trees. We are 
starting a synergic vegetable garden. In summer we sell crafts. Kathleen teaches English in the winter. Our 
buildings are built with material which is from around here or recycled.  Energy is supplied by a photovoltaic 
system. We are almost vegan but welcome people with diverse diets. We are looking for collaboration, dialogue 
and meeting with different cultures and generations. The activities to be followed are manifold: planting, caring 
for and harvesting in the vegetable garden and orchard, animal care, maintenance and construction of stalls, 
harvesting herbs,  learning various craft techniques, sometimes making bread. We can accommodate 1 or 2 
people, children are welcome. In summer there is room in a tent or tipi. We speak English (mother tongue), a 
little French, and if our son is here, German. Contact: Tomaso Meloni. 
14. Su Pirastu,  Loc. Pranu Pirastu,  Villaputzu, 09040, CA. 
Tel: 3286182314 E-mail: supirastu@gmail.com  
We produce organically-certified fruit and vegetables. The farm is divided into two large plots of land, the 
smalller one of 2 has, is located on the side of a hill dominated by Mediterranean marquis from where you can 
see the sea, here we also cultivate pears, other fruit and a small vineyard. The larger piece of land is 
approximately 3.5 has and includes several citrus trees - oranges, clementines, mandarins and lemons, olives, 
various fruit such as apricots and figs, strawberries and an area dedicated to vegetable gardens, where you can 
learn about different techniques of cultivation (synergistic gardening, crop rotation, intercropping, etc.). We 
have dogs, cats, chickens and turkeys. Help is welcome on the farm throughout the year, especially during the 
citrus harvest, but there is always something to do ... Meals are shared as is the cleaning of common areas. 
Accommodation in single or double room. The farm is located on the south-east coast near Villaputzu (5 km) 
and the beaches of Porto Corallo (4 Km) We have 2 bikes you can use. Contact: Piero Lombardo. 
15. Yakka Ga:na,  Loc. Serra 'e Lizzos,  Seneghe, 09070, Oristano. 
Tel: 3456238908 E-mail: yakkagana@gmail.com  
This is a farm of over 4 has run according the principles of permaculture. We three and Giannella (a beautiful 
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Labrador) live here. We are all vegetarian (except G.). K. and N. lived in Australia for years working with the 
Aboriginal community on conservation of the environment. K. is English, and is a Yoga teacher. N. and R. are 
both Sardinians. R. teaches and has practised Zen meditation for over 15 years. The farm is located in Serra 
and Lizzos (Terra dei Gigli), about 2 km from Seneghe (Oristano). The views are idominated by the mountains 
of North West Montiferru, south from the plains of Campidano, South and West  the beaches of the Sinis 
Peninsula. The sea is about 1/2 hour by car. The area has many nuragici sites, including the Tomba dei Giganti 
which is about 100 ms from the house. 
At the moment we are creating the gardens and orchard, and finishing the construction of our little house in 
the stables. WWOOFers can participate in the maintenance of the garden and orchard (planting, irrigation, 
mulching, harvesting, pruning and grafting, soil improvement). In addition, we have plans to extend the house, 
build a compost toilet, a chicken coop, and a construction of a room for yoga and meditation. WWOOFers are 
invited to take part in these activities with us, friends, relatives and other visitors also help us. Contact: Nanni 
Concu. 
16 *Natura Madre di Merlo Carla,  loc. la Traessa, Luogosanto, 07020, OT. 
Cell: 333 6771561 e-mail: lunadoriente2000@yahoo.it  
We started this farm a couple of years ago, we have spring for our drinking water, a synergic vegetable 
gardens and bees. Our typical Gallurian house has one room for us, a common room, a room for guests, a 
shared kitchen and a bathroom that we use only in particular situations, otherwise the bathroom is outside. We 
are vegetarian. There is a lot of woodland, peace and serenity. We still have a lot of work to do on the 
buildings. We have a wood burning pizza oven where we bake our bread and pizza. We speak German, English 
and Spanish. You can help us to clear brambles, make fences, with planting, watering and harvesting 
vegetables, in the kitchen and with the beekeeping. Also with building compost toilets and showers and 
improving existing buildings. People who are interested can also help us in the market selling our craftwork. 
Contact:Carla Merlo. 
17. Greenstuff,  Via Lamarmora , 4,  Dorgali, 08022, NU. 
Tel: 0784 96509 Fax: 078495254 E-mail: massitroncia@hotmail.com 
We are a large family and we live between the moutains in Dorgali, 1 hour south from Olbia. We produce many 
different varieties of fruit (apricots, lemons, strawberries, plums..) and vegetables (salads, peas, beans, 
tomatoes..). The activities are varied: planting, picking, irrigation system, looking after the animals…. 
More than 4 languages are spoken (Italian, French, English, German and Spanish). Help needed all year round. 
We are not vegetarian but vegetarians are welcome. Accommodation in a room with bathroom, WIFI internet 
connection and TV are available  Contact: Massimiliano Troncia. 
18. Bau Mela, Via università 30,  Cagliari 09124, Cagliari. 
Tel: 3356236719 E-mail: baumela@tiscali.it  
This association manages a mountainous area of 70 has of predominantly forested massif in Montiferru, north 
of Oristano, 5 km from the village of Santu lussurgiu. The activities in the area are part of a larger project that 
includes research and the establishment of a documentation centre on pastoral and peasant life. WWOOFers 
can help us in the management of the forest (sorting, maintenance) clearing paths, with the goats, in the 
synergic vegetable garden and orchards, harvesting wild fruit, aromatic and medicinal herbs making preserves. 
Also with building (using wood, stone, earth). We ask everyone to help with the cleaning and organisation of 
common areas, there are permanent volunteers here all year round. WWOOFers are accepted throughout the 
year: during the winter you will be hosted inside,  during the summer, outdoors (tents, caravans etc ...). The 
lifestyle is Spartan. Stays of at least a week. Bring hiking boots, sleeping bag, flash lamp. Languages spoken 
other than Italian: French, English and a little German. Contact: Alessio Ferrari. 
19. La Lavanda, loc. Annunziata, Castiadas, 09040, Cagliari. 
Cell: 3401082924 E-mail: gioielli.nicole@gmail.com  
The land where I have lived for the past three years with my adolescent son, cats and dogs is 60 kms from 
Cagliari. It is situated at the foot of Monte Porcceddus in the Mediterranean shrub in a valley with a river 
running through and is 12 kms from the sea. We have a bicycle that you can use. Around us live people who 
have chosen various different lifestyles, independent and mainly organic. I live in a large caravan with a terrace 
and have electricity from solar panels and water from a well. We have made a compost toilet. Accommodation 
is in a separate caravan. A friend cares for the beehives on my land and is happy to teach about bee keeping. 
My aim is to be as self sufficient as possible. I have planted fruit trees and have a permaculture vegetable 
garden. We make artistic objects from natural materials which we sell in markets in summer. During this time I 
also need help from people who are willing to housesit and help with making my crafts. I practice Hatha Yoga 
and am Dutch my native language is German. Contact: Nicole Otten. 
20.*"Pianos",  Via Sassari 26,  Villanova Monteleone, 07019, Sassari  
Tel: 3402693918 E-mail: aziendaagricolapianos@hotmail.it 
Ciao, I work on my multifunctional farm in the countryside of Monteleone Rocca Doria (SS). I breed cattle, 
sheep and horses which free range, semi-wild pigs and also farmyard animals. I have an area of vegetables 
and saffron and for about a year I have been collaborating with two other farms on a project of protecting, 
producing and processing local products. There is a large cork oak woodland and I am planting other species 
(myrtle, strawberry trees etc) to diversify the vegetation. The main activity involves caring for the animals 
(especially milking the sheep from November to July); the cultivation of vegetables and saffron, hay making 
and in the cork wood. Anyone who, like me, wants to work, get involved, create, learn, and also share advice is 
welcome here. I can accommodate you in the B & B located in the town where I live (just a few miles away), 
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anyone who wants to stay on the farm is very welcome to do so. We eat mainly our own produce (meat, 
cheese, vegetables, fruit etc.). Languages spoken: Sardinian, Italian and a little French and Spanish. Contact: 
Antonio Masala. 
21.*Soc. Agr. I Melograni del Rio Santa Lucia,  Via Sant’Ambrogio box 7, Uta 09010 Cagliari 
Cell: 3402221154 E-mail: fenu.ste@tiscali.it, https://www.facebook.com/pages/Societ%C3%A0-
Agricola-I-Melograni-Del-Rio-Santa-Lucia-Di-Stefano-Fenu/162657291578 
On our farm we mainly cultivate citrus but also grow apricots, peaches, pears, pomegranates and many 
varieties of olives for the table and for oil. Our pride is the cultivation of tropical plants such as Mango, 
Avocado, Macadamia, Casimiroa, Passion fruit, Cherimoya and many others. We also have a vegetable garden 
but mostly in the summer: melons, peppers, aubergines, tomatoes etc. We have chickens, ducks, dogs, cats & 
Tibetan goats. Soon we will also have an apiary to produce our own honey. We sell our produce directly from 
the farm. The farm is located at the foot of Monte Arcosu WWF Oasis and 20 km from Cagliari, the sea is about 
10 km away. The nearest village of Capoterra is about 4/5 km, and can be reached by bicycle, for longer trips 
the car is necessary. We speak a little Spanish and English but we are willing to host foreigners to improve our 
knowledge of your language and culture. The activities depend on the seasons and are tied mainly to the 
maturation of the fruit, plus there are always various other activities closely related and inseparable from 
normal rural life and agriculture. The farmland is 12 ha of which 9 are cultivated and the rest is Mediterranean 
scrubland where we graze the goats. Contact: Stefano Fenu & Roberta Buno. 
22.*Panevino, Loc. Perda Coddura, Nurri 08035, CA 
E-mail: mancagfranco@tiscali.it 
We are a family/farm located in south-central Sardinia an hour from Cagliari. The vineyard is the central part of 
the farm. There are 6 has of vineyard and the rest is made up of olive trees, wheat, vegetables. Our produce 
(oil, vegetables, baked goods) are all truly organic - in the vineyard we use only only sulphur and clay, a 
maximum of two treatments, in the cellar only grapes are used and we do not treat the other crops but use 
wild green manures for fertilisation, wild produce (mushrooms, snails, asparagus, vegetables ...) form the basis 
of the food that we share with our guests in the agritourism (6 beds/12 cover restaurant). Loyalty, respect, and 
authenticity are my principles and ideals of the farm. Contact: Gianfranco 
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1. *Az. Agricola Bolzoni Cristina Via Case Sparse - loc. Caligiana, 10  Magione 06063 PG  
Cell: 349 7344046  E-mail: cristinabolzoni@libero.it 
I have this farm of about 7 ha of which 3 are cultivated and the rest is forest, olives are our main crop and we 
have a vegetable garden, an orchard and a vineyard. The production is strictly (non-certified) organic and we 
sell our produce directly from the farm. The farm is situated on top of a hill about 6 km from the nearest village 
where the train station is located. We have a car and trips out depend on the farm activities. Jobs: IN SPRING: 
tilling the soil, organic fertilizing the plants, planting and preparing for summer the crops, constructing supports 
for plants, making herbal concoctions (nettle, mares tail), hand weeding, harvesting vegetables, pruning, 
cutting grass. IN SUMMER: soil tillage for autumn/winter crops, organic fertilization, harvesting vegetables for 
sale and for making preserves, pest control, harvesting wild fruits & herbs. IN AUTUMN: harvesting vegetables 
and olives, making preserves, planting early spring crops. IN WINTER: working the land for the next season, 
pruning the olive trees. Throughout the year I participate in the local markets. Accommodation (maximum 2 or 
3 people depending on the season) in a room with private bathroom. We eat all our meals together. In the 
house we are 2 people, 1 dog and 2 cats. Pets are allowed. We speak only Italian, contact: Cristina Bolzoni. 
2. Torre Colombaia, Voc. Cerreto, 52 San Biagio della Valle, (Perugia).  
Tel & Fax: 075 8787341 E-mail: info@torrecolombaia.it www.torrecolombaia.it 
Agritourism and farm where we cultivate organically 60 hectares of land seeded in rotation with cereals, 
legumes & forage crops in fields which are flanked by 100 hectares of woodland. The various grains are milled 
on the farm using a stone mill to produce various types of flour. WWOOFers needed to help in the organic 
garden, to mill cereals, to press sunflower oil, etc. Also to maintain the woodland for visitors, clearing paths, 
enlarging straw bale huts in the woods, etc. Stays of at least a month, accommodation in room with bathroom 
(one double room / couple preferred) and meals using mainly farm products. Yoga twice a week, folk dance 
once. Piano in the dining room. English and French spoken contact: Alfredo Fasola. 
3. Le Tortorelle, Molino Vitelli 180, Umbertide, 06019, Perugia, 
Tel: 075 9410949 Cell: 329 4071831 Fax: 075 0410949 E-mail: info@letortorelle.it  
www.letortorelle.it We are an organic farm, a rural guest house (agriturismo) and a cultural association. 
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All our guests say "this place is a paradise!" so we always remember to appreciate this gift we have and share 
it with travellers. In the past we have lived in the city, with its’ polluted air and a sporadic life-style, but 
eventually chose to change our situation. My name is T., my husband's A., Coccolino (a sweet mongrol dog) 
and three cats, We are the permanent inhabitants of this enchanting place, the house is surrounded by the 
green Umbrian hills, there is an ecologic outdoor swimming pool, a veggy garden and good company. The farm 
produces Aloe plants and Aloe-based products (creams, toothpaste, juice), seasonal fruits and vegetables. Also 
we organise workshops of vegetarian and vegan cooking and workshops related to personal growth. We speak 
only Italian, but our daughters, who stay here most of the summer, speak English and Spanish. Preferably our 
volunteers would know at least basic level of the Italian. 
The help needed here varies depending on the season and necessities of the moment: in the garden, watering, 
planting Aloe, help in the kitchen and with the swimming pool; making jams, creams etc. Accommodations in a 
room or in the tent, depending on the availability. Meals are vegetarian using traditional South-Italian dishes 
(very rich and tasty). 
The town of Umbertide is 7 km away, and there there is a train station for Perugia, Città di Castello.... Contact: 
Teresa Russa. 
4. Località Il Piano, Frazione Paterno, 06040 Vallo di Nera, PG.  
Tel: 0743 616300 E-mail: gordondarcy@gmail.com www.localitailpiano.it 
We're a family of two adults and two children, living in the mountainson 24 hectares including organic olives, 
wine/table grapes, extensiveorchards, woods, pastures with donkey, milk goats, sheep, variouspoultry, cats. 
We are interested in producing our own food (vegetables fruit meat milk eggs), doing a mini-CSA, 
permaculture and “forest 
gardening”, green building, edible wild plants, medicinal herbs, local traditions. Projects include improving our 
“chicken tractor”/ strawbale poultry house, tending a large vegetable garden, running a tiny agriturismo, 
stonewall construction, increasing and caring for our collections of heritage-variety and rare fruits (we have 
350 different varieties of apples!). Possible experiences for WWOOFers include working in the vegetable 
garden, cutting-stacking firewood, planting trees, fencing, helping in the fields, irrigating, spreading manure, 
animal care and harvesting fruit (see our farm website for details). We prefer hosting people who are strongly 
motivated to learn about sustainable agriculture. Help with the agriturismo and childcare is not asked of most 
WWOOFers, though we’re very happy to host people who would like to help with the guests or children. 
Accommodation in our house (or your tent if you prefer), WiFi, meals mainly vegetarian, and organic when 
possible. Maximum 6 people, unable to accommodate children. Preferred minimum stay 1 week. English and 
Spanish spoken. Contact: preferably by e-mail. Contact: Darcy Gordon & Adolfo Rosati, preferably by e mail. 
5. Cooperativa di Sperimentazione Territoriale per lo Sviluppo Sostenibile Società Cooperativa 
Agricola, Località Le Guardie, Passignano sul Trasimeno, 06065, Perugia. 
Tel & Fax: 0758296164 Cell: 3286982704 E-mail: segreteria@pantarei-cea.it  www.pantarei-cea.it 
www.buonaterra.it  
This co-operative was established in '76 and they have 162 ha of land of which 133 are woodland, there is an 
olive grove of 12 ha with an olive press on the farm, a small fruit orchard with heirloom varieties, a vegetable 
garden with herbs, and the rest is pasture for sheep, goats and cattle. WWOOFers are mainly involved in the 
agricultural side. The production is organic and certified. The co-operative also runs a farm school "La Buona 
Terra", and an environmental education centre "Panta Rei" where they hold educational, productive, 
informative programmes on social agriculture. Contact: Dino Mengucci. 
6. Che Passo!, Località Candeggio, 1/b, 06012 Città di Castello, Perugia 
Tel & Fax: 075 8526282 Cell: 328 4663141 - 339 6775132 
E-mail: info@chepasso.org  chepasso.camminodipace@gmail.com  www.chepasso.org  
Our family, R. (38), M. (43) & A. (3), the cat Minù and dog Pueblo live in this rented house which is also the 
seat of our association an active workshop for the setting up of ecovillage inspired by the principles of 
permaculture.  
We consider ourselves to be on a spiritual quest, of self expression and harmonization with the area, economic 
experimentation. We are 15 km from Città di Castello and Pietralunga (there is no public transport) at 650 
meters above sea level and we host the pilgrims of the Way of St Francis of Assisi who depart from Romagna or 
La Verna to go on to Assisi or Monte Sant’ Angelo. With our synergic vegetable garden and chickens we try to 
provide our guests with our own produce.  
This year we would like to conclude various projects with your help: making a compost toilet, shelter for the 
animals, a reed bed system, photovoltaic solar to make our house more efficient and sustainable and to enable 
us to have other animals. Since we are also engaged in outside work (teaching and design in Social farming) 
we would like to get help for the management of the house, reception of pilgrims, the kitchen. We intend to 
acquire a neighbouring property and a house in need of renovation to house the new community and to allow 
greater self sufficiency we will also buy another piece of land with olive trees in the area of Città della Pieve (for 
details on the project etc see our website). Hospitality is offered in rooms or in a tent. Our preference is given 
to couples with young children. We try to eat together as often as possible, food vegetarian and organic. The 
length of stay can vary from a minimum of one week for an indefinite period. We speak English and French. 
Contact: Roberto Manzone  
7. La Piccola Fattoria Nella Citta à, Via Monterione 29, Spello, 06038, Perugia 
E-mail: averysmallfarm@gmail.com www.averysmallfarm.wordpress.com  
On the train line between Florence and Rome and just minutes off the superstrada is the medieval walled town 
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of Spello and our backyard farm located within the centro storico. We grow food and herbs, run a small 
composting project, and maintain sustainable gardens for neighbours. We own a small olive grove just outside 
our town. Our goal is to be self-sufficient and off grid. Hens, ducks and weeding but the primary work-- when it 
is not olive season--is making, sorting, and delivering compost. A complete description of our WWOOFing 
guidelines is on our blog. English/Italian spoken. We are ovo-lacto vegetarians. Contact: Suzanna 
8. *Az. Agr. "I Fiordalisi",  Loc. Falcione Basso, 94  Assisi, 06081, Perugia 
Tel: 075 8019041 Cell: 333 8623272 Fax: 075 8019041 
E-mail: pacomi86@gmail.com www.fiordalisi.altervista.org 
Our farm was established in the late 80's from our choice as a family to live in harmony with the land, 
cultivating what we need and selling excess produce. With time we have a herd of organically raised beef cattle 
and we have been certified organic by ICEA for all our crops. 
We butcher a cow every month and sell the meat in "family packs", which is prepared with a mixture of 
different cuts/weight as requested by our customers. All year round we sell 500g bags of spelt, pearl barley 
and chickpeas. For more information about our history, our choices and our products please visit our website or 
contact us directly! Languages spoken: English. 
9. Casa Voltole,  Loc. Col Piccione, Castel Rigone 46,  Passignano S/T, 06065, PG.  
Tel: 3479961313 E-mail: welcome@casavoltole.com  
We live in a lovely valley in Umbria, 5 km from Magione with all amenities and a train station. The WWOOFrs 
can come with us for shopping or visit other towns but there also is a bicycle to ride to town. 
We fell in love with Umbria and after a 10 years restoration, we decided to leave the high-tech rat race and 
shift to a simple and organic life. We now live in a quiet and beautiful area immersed in nature. 
We have 2 hectares of land with olives trees and currently prepare a large enough vegetable garden. We 
started a year ago to plant fruit trees. We host guests for vacation in an independent house but now focus on 
developing the land around us and strive to be self-sufficient for all vegetables and fruits. 
There is an endless list of projects (1 of the next is setting up a grapevine pergola) but the WWOOFers will be 
able to help and participate in daily activities on the land (vegetable garden, olive trees care, olive picking and 
pickling, wood gathering, fruit trees maintenance, planting, plants propagation, finding out how to use our 
bread oven without burning the food!) according on the seasons. We hope WWOOFers will learn and experience 
country-side living but we also hope this will be an exchange, cultural if not agricultural. 
We can host WWOOFers (one single or a couple) from March to mid-December for periods of 1 to 4 weeks in a  
bedroom with private bathroom and entrance. Our visitors can enjoy nice walks in the fields and the woods 
around. We speak English, French and Italian. Welcome!  Contact: Annie Zerbib. 
10. Az. Agricola Acquasanta, Voc Malagronda 104, 06060 Moiano, Citta di Pieve, PG.  
Tel: 0578 294099  E-mail: agricolaacquasanta@libero.it 
Small family-run farm surrounded by olive groves and woodland, 5 km. from the nearest village and 15 km. 
from train and bus connections. We are experimenting with natural farming and permaculture. We accept 
people who are sensitive to environmental issues and conservation of resources, tolerant, interested in sharing 
daily tasks and work to be performed, in particular harvesting olives and saffron (October-November), pruning 
the olive trees (March-April), caring for the garden (March-September), maintaining the property (all year). 
Accommodation is in a private apartment in our stone house or in your own tent. The food is mostly 
vegetarian. Contact: Antonella Pugliese. 
11. San Fortunato, Vocabolo San fortunato di Compignano, 06055 Marsciano, PG.  
Tel: 0758 741211 E-mail: adriana@bbsanfortunato.it www.bbsanfortunato.it 
An old convent which has been been restored and is surrounded by a mediaeval garden with antique plants and 
roses. It is surrounded by 36 hectares of hills where we cultivate 1200 olive trees, wheat, barley and 
sunflowers. Our main produce is DOP extra virgin olive oil. During the pruning and harvesting of olives 
(March/April & November/December) we can accommodate 4 people. During the rest of the year, we need help 
from 2 people with the vegetable garden, and in the less busy periods, to clear paths and care for the roses. 
Meals made mainly with home grown produce. Accommodation is in a double room with bathroom or an 
apartment in a neighbouring house. A little English and French spoken. Contact: Adriana Viganò. 
12. Az. agricola  Cinzia Stella-Bed & Breakfast Le Rondinelle viale Cerquestrette 198, San Martino in  
Trignano 06049 Spoleto. 
Tel: 074353253 cell: 3496716671  E-mail: lerondinellebb@libero.it  www.lerondinelle.info 
We have a small family-run farm and  bed and breakfast situated 10 kms from Spoleto in a peaceful area at the 
foot of the Martani mountains. We live in an old house on the outskirts of S. Martino in Trignano. The house is 
comfortable, and the first floor is for the B & B guests, whilst we live on the ground floor. We have a vegetable 
garden, garden, vineyard, chickens and some animals all for our own consumption. We have had for some time 
a plant nursery and seed in our greenhouse using organic seeds and manure and we also now grow aromatic 
herbs. WWOOFers can help in the greenhouse, with seeding and transplanting, in the vegetable garden, 
garden, and with small maintenance jobs in the house. In the spring we also sell in local markets in Umbria. In 
your free time I will be happy to show you around the area. Depending on the time of year accommodation is 
in the B & B, in our house or in a small studio flat in the summer. Meals eaten together (using our own produce 
as much as possible) but are not always organic. We have bicycles which you can use. We are very careful not 
to waste energy or water. Internet available for 1/2 hour daily. WWOOFers with interest in organic and 
biodynamic cultivation are particularly welcome. A little English, French & Spanish spoken, contact: Cinzia 
Stella. 
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13. Az.Agr.Panella Andrea,  Loc. Collepapa, Fraz.Uncinano 147,  Spoleto, 06049, Perugia. 
Tel & Fax: 074364307 Cell: 3385253900  E-mail: panella78@yahoo.it 
www.facebook.com/pages/Azienda-agraria-Panella-Andrea/107966345911896?ref=hl 
We, husband and wife A. and I. (1978), run our organic farm in the foothills of Monti Martani a few kms from 
Spoleto. Every day we care for our animals: cows, goats, sheep, hens and chickens. We produce mainly extra 
virgin olive oil and walnuts, a small amount of honey and jams made from our fruit. There is some woodland 
from which we extract our firewood. There is always plenty to do and every day is different from the previous 
one. We have plenty of space in our house, we have a dog which lives with us and some cats outside. We 
speak good Italian, Serbian and English and a little French and Spanish. We do not have WiFi but internet is 
available at certain times of the day. Food as far as possible is home grown. We can offer single or shared 
rooms and shared bathroom. Contact: Andrea Panella. 
14. Azienda Casa Melissa, Collemincio 57, 06029 Valfabbrica, PG.  
Tel: 075 909080 E-mail: casamelissapg@yahoo.it 
Small 6 ha organic farm which was started in 1991. Situated at an altitude of 670 m in the Umbrian Appenines, 
near Assisi, Gubbio and Perugia (18-35 km). Cultivate cereals, forage crops, legumes, vegetables, herbs & fruit 
for own use and for the animals, 2 cows, calves, sheep, pigs, chickens, bees, cats and dogs... We are a large 
family and run the farm as a social project and host adolescents from abroad to help them learn and integrate. 
We are happy to accommodate anyone who would like to help with the varied jobs on the farm, in the textile 
workshop (we make felt from the sheep's wool), natural dying and in the house. Accommodation in house for 2 
people. Meals mainly vegetarian, no smoking in the house. People of all ages from all over the world are 
welcome. Minimum stay 2 weeks. We can tell our life story in English, French and German. Contact: Monika. 
15.  La CuccaLa Cuccagna,  Loc. Santa Cristina, 22,  Gubbio, 06024, Perugia. 
Tel & fax: 075 920317 Cell: 348 7792330, 
E-mail: info@lacuccagna.com www.lacuccagna.com 
The farm is our Agriturismo which we run as a B&B in the summer months.  We also cultivate olives and 
chestnuts organically (certified), in the countryside between Gubbio and Perugia. We need help with the olives 
and in the woodland surrounding the farm primarily during harvest time from October to mid December.  We 
provide accommodation in our farmhouse with our family.  We prefer stays of at least a week and non 
smokers.  Vegetarians welcome.  We have Wi Fi and bicycles.  We speak Italian, English and Spanish. We can 
accommodate people from March to June and September to December.Contact: Salvatore Marano. 
16. Il canto dell'asino, Loc. Santa Cristina 64,  Gubbio 06024, Perugia. 
Tel: 075920185 Cell: 3289575670 E-mail: info@ilcantodellasino.it www.ilcantodellasino.it 
This farm is located in the hills between Perugia and Gubbio, in Santa Cristina. In the park, which is completely 
fenced there is a riding school, stables, olive trees and trails. There are 13 different breeds of donkeys, poultry 
and wildlife including deer, hares and birds typical to the area. The donkey, an animal which was once used for 
farm work and transportation, here is bred to be used in Pet therapy and for trekking. We grow vegetables and 
also harvest ‘pick your own’, experiment of with health education and have a synergic vegetable garden. There 
is B & B. We need help with all jobs on the farm,  Accommodation in a room with shared bathroom, there is 
also space for tents. A little German spoken, stays of at least 3 days. Contact: Eleonora Dalbosco. 
17. Fatt. Biodinamica Monestevole  Loc. Monestevole, 487, Umbertide (PG) 
Tel: 075 9412776 E mail: maayaa@live.it 
We are situated between Umbertide and Preggio and 15 km north of lake Trasimeno and have been an 
independent family farm since 1980. We are German: A. ,1952, M., 1951 and our third child . 1989. We have 
46 hectares of land: fields, pastures, olive groves, orchards, ponds, woods. We have 4-6 cows and 10-15 
sheep. We grow wheat, rye, barley, oats, flax and transform our produce at home. Our products are: bread, 
flour, baked products, barley coffee, dairy products, meat, sausages, fish, juices, jams, fruit and vegetables. 
We have small workshop where we do engineering to maintain our machines and also carpentry. We can host 
people initially for a week and then with the possibility to extend your stay. We are members of the Association 
for biodynamic agriculture, we work with biodynamic preparations. We can accommodate a maximum of 2 
people (no smokers). The train station is Umbertide, train umbria (FCU = line: Terni - Ponte San Giovanni / 
Perugia Sant 'Anna - Umbertide - Città di Castello - Sansepolcro. Italian and German spoken.Contatta: André & 
Maya Tancré. 
18. Agriturismo Casa Faustina, Fraz. Mora 28, 06080 Assisi, PG.  
Tel: 0758 039377 E-mail: info@casafaustina.it  www.casafaustina.it 
We are a young couple who run this agritourism  and retreat centre with 16 hectares of land at an altitude of 
500 m in the hills (7 km from Assisi). We have 6 hectares of olive grove which produces organic extra virgin 
olive oil. WWOOFers needed to help with general maintenance jobs, in the garden, the synergic vegetable 
garden, pruning and harvesting the olives. Accommodation in a large room in our house, we have 2 children 
(2009 & 2013). Meals mainly vegetarian and organic. We speak good English and German. Contact: Giordano 
Gattolin & Tamara Duncker. 
19. Azienda agricola "La Ginestra", Valmarcola, S. Cristina, 06024 Gubbio (PG).  
Tel/Fax: 075 920088 E-mail: info@agriturismolaginestra.com www.agriturismolaginestra.com 
Certified (AIAB) 30 hectare organic farm and agritourism at an altitude of 660 m in the Umbrian hills 15 km 
from Gubbio and 27 km from Perugia and 30 km from Assisi. The land is partly woodland and partly cultivated 
with cereal crops, olive and fruit trees, a large vegetable garden and we have bees. We make jams, bread and 
cakes and cultivate a large garden with vegetable and flowers. Accommodation in room with bathroom or 
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apartment, we are vegetarian, meals with the family. Help needed on the farm all year round. English, French 
and Spanish spoken. Contact: Martina Tura. 
20. Ortoingiro,  Via San Benedetto 6,  Foligno 06034, Perugia. 
Tel: 3408721264 Cell: 3475424442 E-mail: ortoingiro@gmail.com  
Ours is a small farm whose owners and workers are two women, and for the past few months three men who 
have been working with us as well. We are in Foligno 1.5 ha of land as vegetable garden, 6 ha of pasture and 
arable land, in a hilly area where we have also rented a house in which we live. In addition, we manage about 
500 olive trees and about 10 beehives. We study with passion and commitment a new way of farming where 
between man and the earth there is no struggle but mutual balance and regeneration. Since 2009 we have 
grown vegetables in the fields using organic -not certified- principles which are sold directly to families with 
home delivery. Aside from working the land using an old caterpillar tractor, all the work (transplanting, sowing  
hoeing and treatments are performed manually. Most of the work is concentrated between March and October, 
fertilizing, seeding, transplanting, treatments, soil preparation, hoeing etc. Harvesting, always by hand, is all 
year round. The olive harvest takes place from October to December, pruning from January to March. We can 
accommodate in summer in campers and tent, we are organizing ways accommodate guests more  comfortably 
with a room in the house. Contact: Federica Fratini.  
21. *Montelabate,  Via Montelabate 2,  Perugia 06134 
Cell: 3402394132 E-mail: luisa_marani@yahoo.it  
We have lived for a year in this large country house near Perugia (15 km), Gubbio (30 km) and Assisi (30 km), 
in the rolling Umbrian hills. We are a couple with two children (3 and 8) with another on the way! 
We open our home to share with other people who are either passing through or who want to stay for longer 
periods.  
Currently living with us is a mother with her daughter (4), a couple of friends and a guy here on an exchange. 
We are interested to live using local resources such as firewood, olives, our synergistic garden, local fruits and 
herbs, eggs from our chickens and some livestock. Our main activities are: baking with a wood oven, 
entertaining in the streets with our handmade wooden toys, puppet shows and meetings and courses on 
various topics (vegetable gardening, alternative energy systems, education, communication). We support and 
participate in local social and economic networks. We care very much about the libertarian education and care 
of our children. 
We are interested in deepening the “Nuova Medicina Germanica” and " Empathic Communication." Languages: 
School level Spanish and English. We can offer  accommodation in a large room for the winter and can provide 
space for you to pitch a tent, camper or caravan in spring - summer. To get here take a train to Perugia, then 
intercity bus or local train (FCU ) to a nearby town, from where we can collect you by car. Contact: Luisa 
Marani. 
22. Pratale, Vallingegno, 06020 Scritto, PG.  
Tel: 333 479 1649 (Ben) E-mail: goldiehel@yahoo.it  www.pratale.webs.com 
20 hectare organic farm/open house in the hills 10 km from Gubbio. Very simple lifestyle, bring sleeping bag, 
long stays possible upon agreement. We breed Camargue horses and Sardinian donkeys, and keep milk sheep, 
hens, ducks, cats & dogs. Pasture, woods, olives, vines, vegetable gardens fruit. Work: gardening, clearing 
pasture, cleaning stables, fencing, harvesting, jam-making, working on firewood. English, Swiss German & 
French spoken. Big library, piano, active part of the bioregional network (see website: Sentiero Bioregionale) 
and local barter group. Contact Martin, Etain & Ben. 
23. Bandita Poggio Morico 31, Valfabbrica, 06029 Perugia.  
Tel: 075 901495 Cell: 328 8861122 E-mail: michelle.morandobrunel@fastwebnet.it 
30 hectare farm situated at an altitude of 600 m between Assisi (18 km away), Gubbio (23 km) and Perugia 
(30 km), which is completely organic. Help needed with the cultivation of 10 hectares of cereal crops and 
legumes, the woodland, maintenance of paths, in the vegetable garden and fruit orchard, making jams and 
preserves, harvesting and distilling flowers (rose, broom, lavender etc.). We run courses in Italian cuisine and 
French. A large restored house with a bedroom (for 2) and own bathroom is available for WWOOFers. Minimum 
stay of 15 days. We speak excellent French and some English. Contact: Michelle Brunel Morando. 
24. Agriturismo Flavia Constans, via Ponte Pazienza n.22, Spello, 06038, Perugia. 
Tel: 0742301187,Cell: 3334148691 E-mail: flaviaconstans@gmail.com www.flaviacon.com 
We are a family from Umbria and on this small farm and agritourism (10 has) we produce nearly all the food 
which we need for ourselves and our agritourism. Olive oil, wine, vegetables, salumi and thanks to our sheep 
and cows, milk and cheese. Our main project at the moment is to plant a permaculture orchard & vegetable 
garden of 2000 mt. Accommodation for single or couples in a double room with bathroom and three meals a 
day in exchange for a hand with the many activities on the farm for 5 days a week. The farm is deep in the 
countryside, the nearest town, Spello, is 3 kms, we can lend you our mountain bikes whilst you are here. We 
accept people for a minimum of a month. We speak English, Spanish and Japanese. We can collect from Spello, 
Assisi or Foligno station or from Perugia airport. Contact: Manuele Felicioni. 
25. Di Filippo Azienda Agraria S.S.,  Via Conversino 153,  Cannara 06033, Perugia. 
Tel: 0742731242 Cell: 3289715409 Fax: 0742840551 E-mail: info@vinidifilippo.com  
www.vinidifilippo.com 
This farm has produced wines since 1971.  I and my brother Roberto, who is the expert in the wine cellar, 
continue with passion our parents choice to leave the city land move to Umbria and become farmers. Since 
1994 we have cultivated our vineyards according to organic principles, and since 2008, due to my passionate 
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interest in Steiner, we have started to use Biodynamic methods -researching and testing new methods of 
sustainable agriculture, such as using horses for traction and having geese in the vineyard to keep the grass 
and weeds down. We have 30 hectares of vineyards and produce about 220,000 bottles a year. Our philosophy 
is to "re-humanize" agriculture and have a better balance between technology and modern oenology in 
respecting and valuing the land, plants, animals and man. WWOOFers who want to come to our farm will have 
the opportunity to have a cultural, educational and informative exchange, you can share the experience of the 
entire production chain from the cultivation of our vineyards to the grape harvest, from the process of 
fermentation to bottling, direct sales and wine tasting, all in an atmosphere of respect and collaboration. 
Accommodation is in the farmhouse and all meals are eaten together. We speak English. Contact: Emma Di 
Filippo. 
26. Geminas,  Via Belveduto 1, Perugia, 06133. 
Tel: 3291892606 E-mail: geminas06@gmail.com  www.centrogeminas.com 
This is an association for the teaching of agriculture and natural medicine. In the farmhouse (with 2 ha of fruit 
orchards and synergistic gardens), lives our family with 2 children (2 and 5 years old) and two cats. We try to 
live a simple life in contact with nature, animals and man. The work is varied, constant expansion of the 
synergic gardens, maintenance of the olives, fruit trees and processing vegetables, harvesting herbs, baking 
weekly in a wood oven. 
The management of the communal space is shared, we all clean and we cook (vegan using our own produce 
and wild plants) to get a sense of community. The property hosts courses and seminars relating to this life 
style and there is a large swimming pool which you can use. You can stay in a shared room, in your own tent or 
a caravan, there are toilets, hot showers, etc. We can host several WWOOFers at the same time also families. 
The place is easily accessible by public transport. We are 10 minutes from the centre of Perugia. We speak 
English. Contact: Gennaro Cantarella. 
27. *Soc. Agr. il Filo di Paglia, Via Com. dei Pieracci loc. Ferretto 14, Castiglione del Lago, 06061 PG 
Tel: 0759659054 Cell: 3932596114 E-mail: scalo89@gmail.com www.ilfilodipaglia.org 
We are 4 people aged from 24 to 29 and we have this project, an idea that put its feet on the ground two years 
ago and has been trying to walk the reality with difficulty since, but above all we have the satisfaction of 
building our own lives. We moved from our towns of origin to cultivate this piece of land in our own way, for us 
this means taking care of this land and to work "with" and not "against" it. Treating the soil to make it fertile 
and fruitful, according to the times and the demands that this land has already been dictated by nature. We are 
certified organic but to define our farm, as "organic" would not be correct. We experiment with a kind of 
natural farming fusing the different disciplines and ancient wisdom, abolishing all need of ploughing or use of 
chemicals. The work is never lacking in our farm, building work of all types, harvesting, planting, pruning and 
all the kinds of activities related to self production. Accommodation is in 2 studios flats with bathroom and free 
wifi. Our cuisine is mainly vegetarian, the meat we eat is what we can produce. We are happy to know new 
people, to share visions and projects, we like to listen, play music and dance. We are able to communicate in 
English and Spanish. We are curious. We like to be a workshop of ideas, and of different people. Contact: 
Matteo Cristofari. 
28. *Agricola De Rerum,  Via della Resistenza, 9,  Marsciano, 06055, PG.  
Tel: 3480331144 E-mail: angelo@liberopensatore.it, www.sustainableoil.eu 
This is a newly started farm in Perugia, and we are interested in exploring our individual experiences in 
sustainability and creating something more structured. We are looking for artists who interested in working on 
three projects: the creation of a truffle enterprise, a permaculture vegetable garden here in Perugia and the 
recovery of an abandoned medieval olive grove in Trevi. We offer accommodation in Ponte Rio-S. Marino (PG) 
at the centre directed by an Indian master, from August 2014 until March 2015. We also offer food (strictly 
vegetarian, no drugs!) and free yoga classes, a unique opportunity because the master is an Indian yogi who 
has dedicated his entire life to yoga, and the search for self and spirituality through this practice. Important: 
you will be under my responsibility, not that of the Yogi. I am a former management professor, 46, Italian, I 
speak English and French fluently, and I am looking for a balance in my life that brings me in contact with 
nature (and it is for this reason that I have lived in the Yogis house for the past year). This gives me a little 
breathing space from the lifestyle of today, based on consumerism, speed and "targets".  I take care of nature, 
farming, yoga, theatre, art in general. Contact: Angelo Fanelli. 
29.*Associazione Maniecuore,  Loc. Armenzano, 69, Assisi 06081, Perugia  
Tel e fax: 075.8019030, Cell: 3295965286 E-mail: associazione.maniecuore@gmail.com  
We are a family of 4: myself, 79, my wife, 65, and our children of 27 and 25. We live near Assisi, in a place far 
from the city (12 km), in the countryside. We have pets and an organic garden. It is a suitable environment for 
relaxing and being immersed in nature. Given that we are far from the city a car is recommended but we are 
willing to collect you from the train station. In addition to any sightseeing we can accompany you to Assisi, 
choosing a mutually suitable time. You can take part in our daily life which we will be happy to share with you 
as well as our meals whilst together caring for the animals and the garden. We have 4 dogs, 7 cats, 2 mares 
and a few chickens for eggs. We are mainly vegetarian but we can offer meat to those who want it. 
Accommodation is in a little apartment with three bedrooms, kitchen, living room and bathroom. We ask that 
you do not smoke inside the house and do not use any kind of drugs. Contact: Luigina Bardossi 
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TERNI 
 
1. Happy Valley Farm, Vocabolo Murotondo, Baschi 05023, Terni. 
Tel/fax: 0744 957266 Cell: 348 4066391 E-mail: annarita03@hotmail.com 
Wi fi connection at all the time, chickens, quails, ducks, rabbit, dog and cat. Jobs range from working in the 
vegetable garden, olive trees, compost, building, making jams and fresh pasta. Lots of great walks nearby and 
bicycle trails, we also have a small disco and resident DJ, training available. Great food, lovely wine and a 
swimming pool. Accommodation for maximum 2 WWOOFers in private apartment. We are an easy family with 3 
boys age 10, 8 and 6, English-Italian parents. Come and share our organic paradise at Happy Valley Farm. 
Contact: Rita Halligan. 
2. *Eremo alla Tarina,  Loc. Tarina, 2  Parrano 05010 Terni 
Tel: 0763 891010 E-mail: info@eremito.com www.eremito.com 
The Eremito (hermitage) is a very isolated farmhouse, particularily suitable for people who need to temporarily 
get away from the stress of the city and recharge their batteries in the peace of nature and the countryside 
doing simple jobs. It is nestled in the green heart of Umbria, near to a nature reserve and 15 km from the 
nearest village. The house has been carefully renovated using green building methods, is equipped with 
photovoltaic panels, heated by wood and has it’s own water from the well. The main jobs are in our organic 
garden and cleaning the access paths. The food is vegetarian, we mainly use our products and those of local 
producers. We do not have television, there is a landline but not good mobile phone reception, internet is only 
available in the reception area. There is a small chapel on the property. Meals are shared together in the 
refectory. The "luxury" that reigns in our hermitage is linked to ecology, healthy technology and spirituality. 
The WWOOFers are housed in a single room with bathroom . We speak English, French and Spanish. Contact: 
Sergio Murzilli. 
3. Posaragnolo,  Loc. le Scalette 4, Orvieto, 05018, TR. 
Tel: 0763215258 Cell: 3487747533 Fax: 0763215254 E-mail: peglia@libero.it  www.posaragnolo.it 
Family run farm situated 560m above sea level on Mount Peglia. We produce about a ha of vegetable garden, 
hay, oil, a little wine for home consumption, soft fruit. Jobs include harvesting and storage of onions, garlic, 
potatoes, tomatoes and beans, making tomato sauce and jam, haymaking, harvesting olives for oil and grapes 
for wine. But in the countryside there are always many chores to do, especially in a wilderness like this! We are 
just 9 km from Orvieto (5 km is along a dirt road) but as we have 3 children there is always someone who goes 
into town. We have no TV but we have internet, a good sense of humour is essential! Contact: Roberto Bettoja. 
4. Il paradiso integrale, Strada Pareti 33, 05030 Otricoli, TR.  
Tel/fax: 0744 719600 E-mail: adelheid.hornlein@stiadsl.it 
Isolated farm run by myself, I care for the land and animals and am also a voice therapist. There are 3 
hectares of land around the house with 80 olive trees, a vegetable garden, 40 fruit trees and 6 ha of woodland, 
as well as chickens, cats and dogs. Large house divided into self-contained apartments (3 apart from mine), 
two double rooms and various outhouses. Help needed in the fields and on the farm, looking after the animals 
and in the overgrown vegetable garden. Planning to utilise the large spaces for various courses. Also run a 
B&B. German, English and French spoken. Contact: Heidi Hornlein. 
5. Regno di Verciano, Via contrada Verciano 14,  Parrano 05010, Terni. 
Tel: 3281540620 E-mail: gpignatelli01@gmail.com 
Small 1 ha farm situated in area surrounded by forests, 450 ms above sea level, in Umbria 10k ms from Fabro 
(Terni) near thermal spas and medieval towns of artistic interest artistic (Città della Pieve, Orvieto, Perugia, 
lago Trasimeno). I have lived here for four years cultivating my land: often I carry out my tasks alone but with 
good energy, I sometimes have volunteers, friends or my daughter to help me. I love my life here and I enjoy 
both the tranquility and the harshness of nature. I have an olive grove with 70 trees, an orchard, a vegetable 
garden (I try to apply Permaculture and grow synergically), a forest where I get wood for the fire and a small 
area of saffron. I try to do everything with respect for nature, to be independent, I am not interested in 
commercialisation. Volunteer activities may take place in the olive grove (February/April), garden (March/May), 
pruning and harvesting (September/mid-November), various maintenance jobs in the fields and activities in the 
house and kitchen throughout the rest of the year. The house is located 2 kms (walkable along an unpaved 
road) from the small village of Parrano (Terni) which is connected to Fabro with intermittent public transport. 
At Fabbro Scalo there is a railway & bus station and the motorway. WWOOFers (max 2) will be accommodated 
in a room with two beds, independent from the main house with bathroom , wood stove and kitchenette. The 
food is mainly vegetarian and prepared with home produce. Lunches eaten together whilst dinner can be 
prepared by yourselves in the kitchen. There are no animals except three cats and a small dog who sleep 
outside. The food is mainly vegetarian and prepared with produce from the farm. I would like to host the 
"WWOOFers" to socialise and share my life with you with respect for mutual privacy, I can collect you when you 
arrive and take you to the station when you leave but in between you need to be independent for transport.  
Languages spoken: French and English (expert), Spanish (beginner) and, of course, Italian. Contact: Giovanna. 
6. Podere Conte Ràcani, Via Strada Zamponare 18, Amelia-fraz. Porchiano 05022, Terni. 
Tel: 0744 980241 Cell: 347 4184697 E-mail: anna.fontana2@teletu.it www.conteracani.it 
This farm is located on a hill about 400 m. above sea level. It consists of 41 has of land, half of which are 
cultivated (cereals, fodder, olive groves, pasture), and the rest is forest. As well as the main house there are 
three apartments for tourists, stables and a warehouse. We have horses, sheep, ducks, chickens and dogs. 
There is an independent apartment available for one person.  The village of Giove is about 5 km away with a 
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bank, post office, pharmacy, supermarket and various other shops. You can help with daily tasks: feeding the 
animals, cleaning their stalls, watering in the orchard and garden, mowing the lawn. If you wish you can come 
with me when I go to town (Amelia,  Giove), or be taken to the train station of Attigliano, on the Rome-
Florence line on you day off. I speak English, French and Spanish. Contact: Anna Fontana. 
7. Azienda agricola Ludovici, Via località Pollaceto 10,  Ficulle 05016, Terni. 
Tel: 0862603018 Cell: 3939137087 E-mail: quilt@inwind.it  
Small farm located in Umbria, near Fabro. Rome, Florence, Siena, Arezzo etc.. are about 1  1/2 hours by train. 
We cultivate olive trees, vineyards and saffron. The work to be performed are seasonal (pruning, cleaning the 
land, harvesting the olives, grapes and saffron), the main work is from March until December. Comfortable 
accommodation in a double room with bathroom. The cuisine is typically Italian with an emphasis on seasonal 
vegetables. The house is located about 7 km from the railway station. The farm is strictly organic but not 
certified. We speak some English. Contact: Angelo Ludovici. 
8. Casale Vignolo, Loc. Buon Respiro 63, Sugano di Orvieto. 05018, Terni. 
Tel & Fax: 0763 217309 Cell: 347 6003189 E-mail: info@vignolovacanze.it  www.vignolovacanze.it  
My wife and I live in the countryside near Orvieto with our young two children (students), we moved form 
Rome to live in the country. We have a small holiday hose (10 beds), newly opened and 5 has of land which we 
cultivate organically (there is a small olive grove and another one to plant, 2 orchards, vegetable garden, and 
lots of animals. We need help from people who are willing to help out for a few hours a day as there are many 
jobs to be done in the countryside. The area is very beautiful situated 10 kms from Orvieto and not far from 
Bolsena (:))) ). Length of stay by arrangement, meals mainly vegetarian, we do not smoke and are unable to 
host children. Some English and French spoken. Contact: Vittorio Fagioli. 
9. *Valle Libera, Via Strada Chianaiola 3, Ficulle, 05016, Terni. 
Tel: 076386130 Cell: 3293794855 E-mail: valle.libera@libero.it  agriturismo.it   
https://www.facebook.com/valle.libera.39?fref=ts  
This is a farm run by a small community made up of 4 people in their thirties and a baby :-). Our plan is not 
only to practise agriculture but we also want to transform this place into a cultural centre, therefore there is a 
steady stream of guests/artists passing through and we hold concerts, music and yoga workshops, etc. We 
cultivate a permaculture vegetable garden, orchard, vineyard, hazelnut trees and have animals - chickens, 
bees, dogs, cats and pigeons. We have an agritourism and restaurant and we produce, on a small scale, jams 
and preserves that we sell at the local market. In addition, we seek to continuously improve the appearance 
and organisation of the farm so there are often building, carpentry and other maintenance jobs to do. 
WWOOFers will share with us the cheerful atmosphere of the place and the community and help us in all our 
tasks. To take a look at our activities and see photos visit our Facebook page. Since we started only a year ago 
are certainly not large agricultural experts but we do not lack enthusiasm and we will be happy to share with 
you what we learn very day. We look forward meeting you soon! Contact: Giorgia Maimone. 
10. Voc Ceoli 123, 05020 Lugnano in Teverina (TR). 
Tel (in GB): 0044 750070 9203   E mail: eric.gates42@googlemail.com 
We cultivate 2 hectares of land which surrounds our old farmhouse and stretches down to a small stream, with 
40 olive trees  and around 20 mature oak and poplar trees.  
Over the past seven years we have been working to restore the badly neglected olive grove and we are 
winning! We have also been building an orchard and a vegetable producing area and landscaping the areas 
around the house. 
Our basic principles are to keep as close as possible to traditional ways of cultivating and use slow gardening 
techniques, avoiding the use of pesticides and chemical fertilisers. 
It has been a great journey so far, learning a lot along the way and being inspired to develop and produce as 
much of our food as possible to reduce our carbon footprint. The type of work which is available relates to the 
olive tree maintenance, the vegetable  production and the landscaping and looking after the oaks and poplars. 
At the end of October/beginning of November we welcome help for the olive picking and olive pressing which is 
nothing short of a local ritual. It is a great experience for anyone interested in small rural traditional 
communities using small scale production methods which are kind to the environment. 
This will be our fourth year of WWOOF hosting. We welcome people of all ages who share our values and 
concern about the environment. Our house is spacious and we can offer accommodation for one person or a 
couple on the top floor with its own bathroom and marvellous views to the medieval town of Lugnano in 
Teverina, one kilometre away. We are located in beautiful countryside in southern Umbria about one hour by 
train north of Rome with a nearby station (Attigliano) with train services to Rome, Orvieto, Florence and 
Viterbo. We love this area of Italy and are very happy here. We also love cooking, reading and rescuing things! 
We speak English, Italian and Greek. Contact Eric Gates or Helen Bentley. 
11* I Larghi,  Loc. voc. "i Larghi", Collelungo, 52, San Venanzo 05010, Terni. 
Tel & Fax: 0758743459 E-mail: incarlu@gmail.com  
A small farm run by myself (24) and my parents. On the 5 hectares of land there are mainly olives which need 
pruning and cleaning in the spring and harvesting in October, a kitchen vegetable garden and a small field of 
barley, legumes, vegetables. (crops vary from year to year). 
The vegetable garden expands every year and my main work is there, especially in the spring. Transplanting 
seedlings, preparing the ground, seeding, we pay particular attention to seed varieties and the fruit trees are 
local varieties. We are situated in the hills, 10 minutes by car from the town, in the last fields before the 
woodland starts. 
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During the olive harvest we work longer days with extra days off, WWOOFers do not help in the agritourism but 
from spring to autumn we make jams, dry fruit, bottle tomatoes etc. 
I go out about once a week, many of my friends are artisans or small farmers, and we are starting to 
participate in markets and GAS (local buyers groups) with some of our produce: food (I love to cook, especially 
bake), soaps and creams, beauty products made from wild plants . 
We offer accommodation in a single room when possible, food is mostly vegetarian using our vegetables or 
produce from other organic farms. Write and ask if you have questions! Contact: Ines Carlucci 
12. *Loc. Casa Perazza, 3, Castel Giorgio, 05013, Terni. 
Tel: 0763629029, Cell: 3409202326 E-mail: lorenzolandoni@hotmail.it 
Our small farm is composed of 3 ha of lentils, half an ha of vegetables, 4 beehives (kenya top bar), hens and 
chickens. 
I am married and with my wife and two children (a daughter of almost 4 and a son of 1 1/2) we live in a house 
in the middle of the woods 10 mins away from the village of Castel Giorgio (near Orvieto and Lake Bolsena). 
We have internet in the house, and my wife speaks English perfectly. I myself understand a little English 
cannot speak it very well. 
We love making homemade bread, pasta, pizza, biscuits, ciambellone etc.. 
The main activities on the farm are: planting, harvesting, hoeing, selling at markets. If it is possible we are also 
looking for maybe someone who can do some babysitting for our children. We have a choice of camping outside 
with a tent, but we also have a spare room with its own bathroom (we use the bathroom only when we need 
the washing machine). I am 32 years old and my wife is 30 Contact: Lorenzo Landoni. 
13. Semi Bradi,  Loc. Migianella dei Marchesi 594,  Umbertide 06019, Perugia. 
Tel: 3339309557 E-mail: semibradi@gmail.com  www.semibradi.it 
This farm was started in April 2012. There are 3 of us who do the agricultural work but we are part of  
collective project and there are 8 adults and two children living here in two houses at 510 m above sea level, 
above Umbertide in the Alta Valle del Tevere. There is also an artisan workshop. We practice peasant 
agriculture that responds to the construction of our food sovereignty. On 7.5 has of rented land we have a 
large vegetable garden, olive trees, crops, but our main activities concern the breeding of goats and pigs. We 
have a herd of 13 dairy goats, and make cheese. We have a  herd of semi-wild pigs in about 2 has of 
woodland. To keep us company there are also chickens, geese, ducks and some swarms of bees. We work in 
harmony with nature and the seasons. We try to integrate the various elements of the ecosystem in which we 
live. We practice agriculture with limited economic resources, few cars and lots of ideas and passion. We 
believe in an economy of relationships. Participate in the national network of Genuino Clandestino and the 
initiatives and markets of Terra Fuori Mercato. We also participate in the historic market exchange in Gubbio. 
We would love your help with caring for the animals, making preserves, maintaining fences and stalls and to 
share and exchanges experiences. Contact: Fabio Santori. 
14.*Apodea, Loc. Costa del Gallo, 100,  Giove, 05024, Tr. 
Tel: 0744992147 Cell: 3899619907 E-mail: verdealloggio@tin.it  www.verdealloggio.it 
Our family run biodynamic 6 ha farm is located on a hill above the Tiber River valley, 600 meters from Giove 
(TR)- a small town of 2,000 inhabitants. 
On the ground floor of our house there is a workshop for processing honey, a farm shop, warehouse and art 
studio, where we often share artistic activities with the guests of the agritourism and also any WWOOFers in 
their spare time. 
On the ground floor there is a studio apartment with two beds, kitchenette, bathroom and outdoor space 
(reserved for WWOOFer). The first floor is the family home. The second house is rented to tourists. 
The family consists of us, husband and wife, helped by our daughter who does not live here. The activities 
include: caring for the bees, honey, in the vegetable garden, with olive and other trees (for fruit and timber), 
with various maintenance jobs and in the house, cleaning and maintaining the small pool during the spring-
summer. 
For all these activities your help will be invaluable! Food is predominantly vegetarian , and possibly biological. 
Free wi -fi. Languages: some English and French. Contact: Maurizio Rossi. 
15. Fattoria il Secondo Altopiano, Loc. San Quirico 14, Orvieto 05018, Terni. 
Tel: 3285696223 E-mail: wwoofpan@libero.it  
This is a  family-run organic farm located in the Orvietan hills in an unspoilt rural setting. The main activity is 
breeding Chamois dairy goats. All the milk is made into raw milk cheeses, soft and semi-soft cheese and yogurt 
in the dairy. The farming methods are strictly natural and we have full respect for the animals health, the 
environment and the consumer. The farm, which extends over 18 hectares of arable land, also follows a path of 
complete supply chain, from cultivation of the land, the production of cheese to selling our produce directly to 
our customers from our small farm shop. The farm is is powered by alternative and renewable energy with low 
environmental impact. In addition to the goats we have horses, donkeys, chickens and geese. In the fields we 
cultivate forage crops and cereals. We speaks Italian and English. Contact: Alessandra Rabitti. 
16. Loc. La Badia 8, 05016 Ficulle, TR.  
Tel: 0763 891035 & 333 4800580 E-mail:bipaola@gmail.com  http://paolabiancalana.altervista.org 
This small farm of 5 ha of which 3 ha are of forest, in a quiet green valley and an hours walk from the village. 
The nearest station is Fabro-Ficulle (7km), which is halfway between Rome and Florence, and there is a bicycle 
that you can use. There are dogs and cats who are often in the house. There is a synergistic garden. We eat 
our own produce, gather wild herbs and soft fruit we buy as little as possible and do not eat meat. Typically, 
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guests have a room with independent bathroom, but when it's busy you have a room in the house and share 
the bathroom. Stays of least 1 week  and it is better for someone who is happy to be on their own at times also 
to give me a chance to get away for a few days. I ask for help in the garden, to help keep order around and in 
the house, mow the lawn, clean the forest and the trees, with making preserves and jams, small building jobs 
and repairs, painting.... This year I need help in tidying up my studio, which has just been restored, in order to 
make it shine! Languages spoken: basic English, Spanish & French. Contact: Paola Biancalana. 
17.*Loc. Casa Perazza, 3, Castel Giorgio, 05013, Terni. 
Tel: 0763629029, Cell: 3409202326 E-mail: lorenzolandoni@hotmail.it 
Our small farm is composed of 3 ha of lentils, half an ha of vegetables, 4 beehives (kenya top bar), hens and 
chickens. 
I am married and with my wife and two children (a daughter of almost 4 and a son of 1 1/2) we live in a house 
in the middle of the woods 10 mins away from the village of Castel Giorgio (near Orvieto and Lake Bolsena). 
We have internet in the house, and my wife speaks English perfectly. I myself understand a little English 
cannot speak it very well. We love making homemade bread, pasta, pizza, biscuits, ciambellone etc.. 
The main activities on the farm are: planting, harvesting, hoeing, selling at markets. If it is possible we are also 
looking for maybe someone who can do some babysitting for our children. We have a choice of camping outside 
with a tent, but we also have a spare room with its own bathroom (we use the bathroom only when we need 
the washing machine). I am 32 years old and my wife is 30. Contact: Lorenzo Landoni. 
18. *Piscino, Loc. Casa Perazza, Castel Giorgio, 05013, Terni 
Cell: 3387434895 E-mail: apugli@inwind.it  
Small farm of about 3 ha surrounded by woods between Orvieto and the lake of Bolsena about 600 m above 
sea level. The area is particularly rich in biodiversity and is part of an area which has been closed to hunting for 
forty years. This place is suitable for those who love tranquility, contact with nature and respects her rhythms. 
The main activities for which help is needed are the following: in the organic vegetable garden with attention to 
ancient local varieties; we are in the process of creating a synergistic garden. Harvesting fruit and herbs, 
transplanting trees, pruning etc. Forest maintenance: cleaning and making signs for pathways, collecting 
firewood and identifying plants at risk of genetic erosion for reproduction by seed, cuttings and transplants. 
Maintaining the gardens adjacent to the houses (weeding, watering, transplanting, etc.). The farm is actively 
involved in the protection of animal biodiversity also with the construction of artificial nests, bird feeders and 
shelters for small wildlife, creating small ponds etc. In this sense it is working on testing a model of low-impact 
living which is respectful of other life forms. We are happy to host people who do not smoke and are 
vegetarian. The accommodation provided is in a single room with bathroom (possibly shared by other guests). 
Medium-long length of stay. Basic English spoken. Contact: Anna Maria Puglisi. 
19.*Az. Agr. Lemmi Robeta,  Via Strada Fabbreria  Fraz. Sismano, 17, Avigliano Umbro, 05020, TR. 
Tel: 3276677859 E-mail: lemmiadriano@gmail.com 
On our farm we follow the principles of Rudolph Steiner for Biodynamic farming, we also want to use 
Permaculture, and we are open to natural experiences of all kinds. Not having farming roots we are learning 
through continuous trial and error and have had many good results but some setbacks. We have 5 ha. of land 
with olive trees, vineyards, orchards, woods,greenhouses and we have recently planted a chestnut wood. Our 
area, as well as being in the centre of the beautiful Umbria and one hour by train from the centre of Rome, is 
full wild herbs. We do not claim to teach Biodynamics but we can transfer our enthusiasm and the theoretical 
and practical knowledge we have acquired so far; we can share the basic tasks of biodynamic cultivation such 
as using green manures and the preparation and use of herbal concoctions. 
Of course, there is something to be done every day; in the fields, in the workshop, kitchen, etc. .. We therefore 
need your collaboration to help our farm to grow so that it eventually brings us a modest income as well as the 
satisfaction it gives us of having good quality results whilst respecting the land, its balance and the fauna. 
We have Wi Fi but sometimes it is not the best, we also have a swimming pool. Accommodation is in a nearby 
self contained apartment. We are lovers of healthy Italian food and we are willing, in addition to sharing our 
table, to share our knowledge of simple and tasty cuisine. The model that we want to achieve is to be farmers, 
craftsmen, artists for a self-sufficiency that is based also on exchange with our neighbours. We speak in 
addition to Italian, French and English. Contact: Adriano Lemmi. 
20.*Fattoria Ma' Falda, Loc. Prodo, Orvieto, 05018, Terni. 
Tel: 0758749646 Cell: 347 6755406 E-mail: anneline@virgilio.it www.fattoriamafalda.com 
Ours is a small farm in the hills between Orvieto and Todi, 12 ha where we have a herd of dairy goats, pigs, 
sheep, farmyard animals, pets, a young olive grove of 600 trees and a vegetable garden and orchard for family 
use. We have a dairy where we transform the milk every day and 5 apartments where guests and WWOOFers 
can stay. 
We are 4 adults and 2 children, we are Norwegian, therefore we speak Norwegian and Italian but also good 
English and French. We have lived here for 8 years, it was a lifestyle choice, we still have much to learn and 
develop. We hope to exchange of ideas, thoughts and knowledge with wwoofers. On the other hand, life here is 
also full of daily tasks, daily and / or seasonal care of the animals and the land, the maintenance of the houses 
and fences, the wood, the garden etc. etc. Here, we would like your help in everything we're doing. We always 
have lunch together but in the evening you'll have a kitchen in your accommodation where you can prepare 
dinner but of course we provide all the food -usually from the farm. We are in an isolated place and it is very 
quiet, surrounded only by fields, woods and parks. We often go to Orvieto and so of course are happy to take 
you to the train. Contact: Anne Line Redtrøen. 
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MARCHE 
Coordinatore: Fabio Ridolfi 

Tel: 389 1716582 & 071 2412029 
E-mail: arte0rt0@libero.it 

& 
Elena Piva 

Tel: 3494380211  
erbacciadicampo@gmail.com 

  
1 Fattoria “Arteorto” via Loretana 192, 60021 Camerano, Ancona.  
Tel:389 1716582 E-mail: arte0rt0@libero.it 
Since 1973, I have organically cultivated one hectare of land near the Parco del Conero (Ancona) and my aim is 
to be as self sufficient as possible. In the 1980s, we built the small house in which myself, M. (my wife) and 
our daughters S. (’76) e G. (’91). and grandmother now live. We have a large vegetable garden for family use, 
38 olive trees, a small vineyard, maize, legumes, 50 fruit trees, chickens, beehives, 4 small dogs and 4 cats. 
Part of the land is a semi-wild field of red clover, Lucerne, clover, chicory and wild edible herbs -to create 
humus and to have a low spontaneous winter garden. I am also a seed saver. I have a small workshop and 
teach wooden sculpture and model-making at a school. I am happy to share my skills with any interested 
WWOOFers. We eat mainly all our own produce. Accommodation in a small wooden house for 1-2 people, 
preferably for longer periods (2-4 weeks or longer). Apart from needing help with projects on our small piece of 
the planet, we hope to find friendship and share cultural exchange which will enrich everyone's lives. A little 
English and French spoken. Contact: Fabio Ridolfi preferably by e mail.  
2. Associazione Informale Allaradice,  Via fonte 153,  loc. Sappanico  60131, Ancona. 
Tel: 3494380211 E-mail: erbacciadicampo@gmail.com 
We are a fledgling project involved in the return to the land and rediscovery of community life, starting with 
producing for ourselves using experimental forms of agriculture, and exchange of activities and recycling. We 
want to revive this place and share its potential with the people who come through. We try to have a 
synergic/permaculture/organic approach not only towards the earth but to all aspects of life. We have olives, 
walnuts, vines, some fruit trees and a small family vegetable garden, we are surrounded by cats, a dog, 
chickens, rabbits and tortoises. Depending on the season and your preferences we ask WWOOFers to lend a 
hand in cleaning the areas outside, with harvesting fruit, in the preparation of bread, jam and juice and in 
caring for the garden and the animals. You also need to stop at times...... we have a hammock, a beautiful 
landscape, a small guitar you can play, we go on walks and collect wild herbs and fruit. Accommodation is a 
shared room or in a tent (in the summer we have a permanent tent), depending on how many people are here. 
We are in a wooded area close to Ancona and half an hour from Conero. There is a bus stop 1 km away but out 
of necessity we have a car. We speak French, Spanish and a little English. Contact: Elena Piva. 
3. Cal'bianchino, via Ca’ Andreana, 10 61029 Urbino.  
Tel/fax: 072 24441 E-mail: info@calbianchino.it www.calbianchino.it 
Our farm, which has always been organic, is situated 7 km from Urbino and is run by G. and C.. We have cows 
(10), pigs (60), rabbits and chickens. All the animals are free range. We have chosen breeds that are in danger 
of extinction (especially the Cinta Senese pigs). We also have facilities for the preparation of our meat on the 
farm. We are not vegetarian, and only really speak Italian, but happily accommodate all nationalities. 
Accommodation in a room in the house or a good tent in the summer, meals organic. We do not have an 
agritourism by choice - the farm is much more important than tourism, no swimming pool. Contact: Carlo or 
Gigia. 
4. Zafferano Montefeltro, Via Palazzo di Ferro 4,  Macerata Feltria, 61023, PU. 
Tel: 0722 728087 E-mail: info@zafferanomontefeltro.com  www.zafferanomontefeltro.com 
On this farm we offer you the chance to learn about and experience saffron cultivation. Our family run farm is 
certified organic and is situated 400 m above sea level far from any town. We live in a old stone farmhouse 
which we are renovating. Working with saffron is VERY repetitive work and all done by hand and for this reason 
is not to everyone’s liking. Planting, weeding, and then harvesting are generally jobs that people only find 
interesting for an hour or so. There are a few other jobs to be done such as clearing the land, repairing fencing, 
nothing difficult. Depending on the time of year you wish to come we can teach you different aspects of saffron 
cultivation, we can host people only from June to mid September and from mid October to mid November. 
We have WiFi. We cannot host children or smokers. We are not vegetarian but can cater for vegetarians. We 
have a cat. We are 50 km from Pesaro railway station and 10 minutes from the bus stop. Rimini is the nearest 
airport. You must be able to speak English and we prefer to have non Italians to have a cultural exchange, one 
of us speaks excellent German. Contact: Silvia Zanirato. 
5 Forestcamp, Azienda nel Campo Contrada S.Giovanni 7 Smerillo 63856 FM 
Tel: 3476820066 & 3487516405 E-mail: mdm.forestcamp@gmail.com www.forestcamp.it 
For ten years we have been re-inhabitants of the countryside on the hills in front of the Sibillini Mountains. We 
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are a couple with two children aged 10 and 6 years old. We live in the company of two donkeys with whom we 
are experiencing the pleasant job of training them to do different tasks. We are working on a project for 
sustainable tourism and awareness within a wooded area a few miles from where we live. We need help for: 
cleaning and maintenance of the forest, in the natural organic garden, with handling the animals (donkeys, 
chickens, geese and ducks), organizing laboratory activities (natural soap, bread with sourdough) and in 
everyday life. We can accommodate in a caravan, tent or room in the wooden house according to the periods. 
We love to share experiences, cultural exchange, and grow together with other people, thinking about a better 
world. Contact: Marco de Manincor.  
6. Villavallecolle Az. Agr. Via Madonna delle Stelle 2/a, 60048 Serra s. Quirico, AN.  
Tel: 073186354, 3292758254 & 3292758182 E-mail: lacentralenaturale@libero.it  
Our farm has been certified organic for 10 years, we have 2/3 ha of cultivated land and some hectares of 
woodland. There are medium sized fruit and olive trees and a vegetable garden. We are a couple with a 12 
year old child. Jobs include caring for the fruit trees, pruning, hoeing, cutting grass, fertilising, in the vegetable 
garden planting, harvesting etc. and then with the animals. We have  farmyard animals, WWOOFers can also 
work with the bees and help with making honey, and (if wanted) with the son's homework. Accommodation in 
room. Contact: Alessandra Campestre. 
7. *La Tana della Tigre, Via Coccore 10a, Fabriano, 60044, Ancona. 
Tel: 0732 73403 Cell: 3317032659 E-mail: np.tigre@email.it www.latanadellatigre.com 
Ciao, We live in a small village called Coccore, near Fabriano, tucked away in the Marche. A part of our house is 
dedicated to a bed & breakfast, the other is free to host family, friends and WWOOFers. We sleep in a yurt 
which we built in harmony with our land. The main jobs are harvesting wild herbs, flowers, leaves, berries and 
fruit, we have a synergistic garden, a herb garden, a small olive grove and two dogs, a cat and a family of bees 
keep us company. We organize events to revive the ancient knowledge and customs of a life in harmony with 
nature, we are planning to hold seminars and workshops on natural therapies, wellness activities and nutrition 
run by experts in these fields. We are vegan with an orientation to raw food. In addition to jobs in the garden, 
our projects are to build other yurts, a greenhouse and to clear around a cave in the woods. In the future we 
would like to have sheep, horses and create a nomadic community. We speak French, English, Spanish, 
Portuguese and Italian! Contact: Nicolas Pilartz. 
8. Loc. Palombara 9, 62027 S. Severino, Marche, MC.  
Tel: 338 8685427 
I practice agriculture for my own consumption, not for commercial reasons. I grow the major part of my food 
and also I harvest a lot of wild produce; herbs, flowers and fruit which I eat fresh or dry to conserve. The small 
pieces of land which I care for are between the hills and mountains and surrounded by woodland. I try to be as 
self sufficient as possible. The jobs are varied throughout the year in the vegetable garden, woods and with 
other tasks. I love conviviality, communication, music, and reading aloud. I publish a newspaper "il 
Seminasogni" about alternative realities to communicate with the outside world. I write poetry. I practice the 
principles of cultivation of Fukuoka and know many wild plants, edible and medicinal. Cultivating ones own food 
for me is not work but a joyous occupation. A slow, stress free lifestyle. Accommodation in room, meals 
vegetarian. English spoken. Contact: Felice. 
9. I Calanchi Agriturismo, Via Str. Prov.le per Borgo Massano 5, Montecalvo in Foglia, 61020, PU Tel 
& Fax: 0722580829 Cell: 3474944789 E-mail: info@icalanchiagriturismo.com  
www.icalanchiagriturismo.com 
Our agriturismo was started as we had had enough of living our mundane life and decided to start again doing 
everything in a different way and living with the rhythms of nature. So myself and A., together with our 2 
children bought a large farm and started inventing a new life for ourselves, as peasant farmers. There is 
continuous growth, made up of mistakes, difficulties and a lot of sweat but also of continuos learning, 
innovation and great satisfaction. We have many ideas but it takes time to put them into practice. We have 
renovated the farmhouse and now have an agritourism with a restaurant and four bedrooms for guests, we are 
still working on the barn and outside area. We have a vegetable garden which gives us a lot of satisfaction and 
every year we enlarge and improve it. We have planted 150 olive trees and have 50 chickens and ducks. This is 
where we are today, tomorrow is another day...  
We speak quite good English and basic French and Spanish. We need help with all the jobs on the farm, in the 
vegetable garden, with maintenance, animals etc. Whoever is interested can learn to make jams, sauces, bread 
and pasta. Contact: Antonella e Roberto.  
10. La Tribù delle Noci Sonanti, Via Torre 54, 60034 Cupramontana, AN. 
We live in an old farmhouse in the hills with 5.5 hectares of land. Our main aim is self-sufficiency. We produce 
honey, propolis, olive oil, fruit, conserves and grape juice. By choice we do not have electricity or water in the 
house. We work with only hand tools. We do not use products which are not accepted by the organic certifiers 
on our land, for the plants and the bees. Our meals are vegetarian and we eat only organic produce based on 
cereals, vegetables, legumes and fruit. We prepare our meals on a wood-burning stove. We are interested in 
meditation (vipassana), yoga and native and tribal people. Help needed in the autumn for the olive harvest, 
from August to October for cutting grass and clearing brambles under the walnut and olive trees, and all year 
round for jobs on the farm. But above all, we are interested in sharing our life (for long or short periods) with 
other people. Our community consists of 1 adults and a child, people who return and guests. We do not have a 
telephone and do not use e mail; we feel that there should be a world where there is also space for people who 
wish to live outside the system. We welcome anyone who has the time and patience to write a letter and wait 
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for the reply. Children welcome. We speak a little French and Spanish. Contact: Fabrizio Cardinali. 
11. Peruzzi Liana, Az. Vitivinicola, Via Calapina 14, 60030 Monte Roberto, Ancona. 
Tel & Fax:731 701990, Cell:338 3285765 E-mail: peruzzi.liana@gmail.com    
www.spumantebio-peruzzi.it  
This farm has three hectares of vineyards, olive trees, nuts, vegetables and herbs. It is situated at the bottom 
of a valley with a small river and lots of oak trees around. It is about 30 km from the sea and 2 & 4 kms from 
the nearest villages. The house is built of stone, it is small and not restored, with a wood stove for heating. 
There are three of us living here, myself, my husband and my mother. We have cats. Depending on the work 
to be done and the season we can host up to 4 people. We are very happy to teach Italian and can speak 
mediocre English, a little Croatian, Portuguese and French. Here jobs are varied inside and outside, we produce 
Spumante Classico and extra virgine olive oil and do the whole process from caring for the plants to bottling 
and selling the product. What we grow in the garden often comes from our own seeds or seeds exchanged 
between seedsaver. We do not smoke and are not vegetarians but we are open your needs of guests. Contact: 
Liana Peruzzi. 
12. Calmancino,  Via cà la Carizia, 7,  Urbino, 61029, PU. 
Tel: 0722331322 Cell: 3341057119 E-mail: ulrike.sieferle@libero.it  
This is a small biodynamic organic farm of 6 acres with a large vegetable garden, an orchard, goats, a donkey, 
dogs and cats set in the hills at 450 meters. We are 40 min from the sea, 30 min from a beautiful river and 10 
from Urbino - a well known city of art. You can use bicycles or walk. We have 4 children, M. (91), S.('94), S. 
('98) M. (2000), the oldest of whom is studying in Berlin. The whole family helps on the farm. Jobs are varied 
and we ask you to be adaptable to help when needed. Help needed in the garden, with harvesting fruit -apples, 
grapes, plums, almonds, figs, cherries - (depending on the season) from which we make juice and jams. We 
make goats cheese and as we have large house we always have restoration jobs to do from whitewashing to 
building a tower. WWOOFers will be part of the family so maybe can cook for everyone or help in the jobs to 
make our house more beautiful and harmonious. Many past WWOOFers remain in our hearts and continue to 
visit us from time to time. We prefer longer stays (initially at least 2 weeks and 2 months if all goes well). The 
accommodation is in the house and we can accommodate 3 or 4 people, or if you prefer to camp there is plenty 
of space for tents. We are a family of artists - G. and S. make wooden bowls and anyone who is interested is 
welcome to try their hand. All musicians are welcome to play with us, we are very interested in natural 
medicine and astrology. We have a relaxed view of life and we believe there is always room to laugh and joke 
and live life to the full. We speak German (my mother is German), English & French. Contact: Gianluigi Vezzoli. 
13. San Donato, Via strada san Donato 13,  Ginestreto 61122, Pesaro. 
Tel: 072252234 Cell: 329 0674152 E-mail: elisa.borselli@gmail.com  
We are a couple with a little girl of three. Five years ago we decided to leave the city and move to the country. 
We renovated an old farmhouse, following the techniques of green building, using local and renewable 
resources (wood from the forest, rainwater, wastewater treatment on site). Our small farm (2.5 hectares) is 
not our only source of income and this gives us the freedom to learn calmly about our new activity. We are 
learning a lot from our neighbours peasant farmers,  from books but above all from nature.  We take care of 
150 olive trees, we sell oil and olives. We also have several fruit trees (cherry, fig, plum, pear) and 5 rows of 
vines, we make for ourselves and our friends, grape juice, jams and some liquors. The vegetable garden is of 
about 300 m2, we try to grow it in permaculture,and it is a space of continuous study and experimentation ... 
as well as satisfaction and failures. We sell some seedlings and tomatoes.  
The forest occupies 1,5 ha. In the summer we carry out thinning the dry, old trees to obtain the wood to fire 
the boiler in winter.  
We have two dogs, two cats, two ducks, hens and the rooster, which free range in the fields. We sell eggs and 
exchange the chicks with other good things. We are not vegetarian but eat a little meat of high quality. Our 
dream is to develop a closed loop farm using all the beautiful and varied potential of our land. The farm takes a 
lot of time and work and we would be happy to share these experiences with other enthusiasts. We like to 
exchange knowledge, experiences and ideas. Traveling whilst remaining stationary. We also love to practice our 
English and French, which we speak fluently.  
We need help more in November for the olive harvest and in the spring and summer. There is a double room 
for WWOOFers with own bathroom. Contact: Elisa Borselli.  
14. Az. Agricola Cai Mercati, via Cai Marini, 4, 61043 Cagli, PU. 
Tel: 0721-785518 3402 497280 E-mail:  michicas@yahoo.it 
We are a couple of 36 & 37 and we started our farming adventure a few years ago and it is is at times tiring 
and exhausting but also rewarding. We have applied for organic certification and have always been organic. We 
grow chick peas, lentils, spelt, garlic, onions, potatoes and ancient wheat varieties atre the products we sell. 
We have a large vegetable garden and we make preserves, jams, collect herbs and wild flowers, syrups .... 
making the most of the wild and cultivated seasonal produce. We have three children of 7, 6 and 3, who are 
young and fill our hearts and our days with livliness and joy .. and maybe at times a bit of confusion! We live in 
a small hamlet in the hills, 500 m above sea level, between two mountains, the Catria and Nerone, in a 
untouched, wild, quite isolated place. In the hamlet some locals live, and other young people who have 
reinhabited this countryside, there are about twenty of us altogether. We have a small house and therefore can 
host you in a caravan or tent. We eat mostly legumes, grains and vegetables, but we are not vegetarians, 
however everyone is welcome. We need a hand and we also love to travel and so thank all of you that you visit 
us and bring the world to our home. Experience is not nesessary, but an interest to share our project with us is 
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important. We speak some English, French, Spanish. Contact: Michela.  
15. Aurora,  Via Ciafone 98,  Offida, 63073, Ascoli Piceno 
Tel: 0736810007 Fax: 0736810007 E-mail: enrico@viniaurora.it  www.viniaurora.it 
This farm has been organic since 1980. There are 5 partners who run it, all farmers, and we follow all the farm 
work and transformation of produce ourselves. On the 32 has we cultivate vines, fruit trees, olives, field crops 
and woodland. The main work is in the 10 ha vineyard. We produce DOC organically certified wine. Since 2009 
we have also been biodynamic. Aurora is also an agritourism and we rent apartments.  Help needed in the 
vineyard, with harvesting fruit and olives, and also in the wine cellar and for the grape harvest. We care 
strongly for the environment and follow traditional methods, we have won awards from Slow Food, Gambero 
Rosso, Espresso and AIS for our produce. Accommodation in a comfortable room, we eat together for lunch and 
share preparation of meals using produce from the garden, in the evenings you cater for yourselves. We speak 
a little French and English. There is public transport to the village (7 - 10 kms). Contact: Enrico Gabrielli. 
16. Agriturismo Pozzuolo, via di Mezzo 31, Serrungarina, 61030, PU. 
Tel: 0721 898413 Cell: 328 93 59 807 Fax: 0721 893928 E-mail: info@agriturismopozzuolo.com  
Our family run agritourism is situated in the village of Pozzuolo, in the commune of Serrungarina, in the hills 
about 20 km from the Adriatic Sea. Agricultural activity consists principally in the organic cultivation of 
vegetables, fruit, truffles, olives and maintaining the woodland. WWOOFers as well as participating in the 
activities on the farm and agritourism will also be able to help with making bread and preparing meals made 
principally from local and our own produce. You can go for lovely walks in the countryside, go to the sea and 
visit the historical sites of Urbino, Fano, Pesaro, Senigallia, S. Marino, etc.. English (school level) spoken. 
Contact: Loretta Zonghetti. 
17. Az. Ag. Bio. Fattoria didattica 'Case Bottaro', Fraz. Montaiate 61, 61045 Pergola, PU.  
Tel: 0721 773087 E-mail: info@casebottaro.it www.casebottaro.it   
The 5 of us (me, my wife, & our 3 sons) live and work at 530 m above sea level near historical villages, many 
interesting sites (such as the world famous Frasassi Caves) and we are just 45 km from the Adriatic Sea. Of 
our farm's 21 hectares - completely devoted to organic farming since 1988- we cultivate around 10 ha in 
grains, pulses, forage and vegetables irrigated with water from our lake. We have a flock of 50 sheep and we 
make our own cheese for family consumption. Our work with WWOOFers is based on collaboration both in the 
field (sowing, hoeing and harvesting) and in the barn (weaving onions and garlic) as well as in the house 
(sharing domestic tasks including cheese-making). We have hosted WWOOFers for many years, from all 
corners of the world and of all ages. We are more than satisfied with the ensuing relationships and many of our 
new friends continue coming back to visit us. In fact it's not only the material help so much as a shared 
participation in communal family living, that we appreciate. Spring and summer are the seasons we need help 
in most. English, German and French spoken. Contact: Paolo Ciarimboli. 
18. Corbara, Località Calcina 17, 62032 Camerino, MC. 
We live very simply in an old house (reachable only by foot) surrounded by woods, with 5 hectares of land at 
the foot of Mount Igno (1440m). By choice we do not have electricity - for cooking and heating we use a wood-
burning stove. There is a spring near the house where we collect our water. We are a couple with children 
(born 2005 2008, 2010, 2012). We need help all year round for various activities: in the vegetable garden, 
with the bees (we have 5 hives) with firewood, harvesting fruit, making jam, baking bread, maintaining the 
house. We are mainly interested in sharing our chosen lifestyle with other people. Meals are vegetarian, using 
organic produce from the garden or collected from the wild. Accommodation in the house or in a tent. We reply 
promptly to all letters. I practice yoga. Children welcome. French, German, a little Spanish, Esperanto and 
English spoken. Contact: Max Tulliach. 
19. Nadia & Family  Via Roma 68, Ortezzano 63851, Fermo 
Tel: 0734779375 Cell: 3383884264 E-mail: cciarrocchi@gmail.com 
We are situated about halfway between the Sibillini Mountains and the Adriatic Sea, we chose to move to the 
country about 10 years ago and we now have on our 2 1/2 has an organic garden with organic seeds and we 
exchange seeds with neighbours, nearby we have three small semi-abandoned olive groves from which we 
obtain good organic olive oil. In addition we have a byre with cattle, goats and horses (a total of 10 animals). 
Finally we have chicken coop for domestic use. The rest of the land is planted with alfalfa. Here a WWOOFer 
can, as well as gaining experience of how to run a farm with animals, also bring new ideas that do not require a 
large investment ... Accommodation is in our house with us, C. and N. and our 3 three children aged 11, 9 and 
7 as well as two grandmothers of 70 and 92 with all the pros and cons that that entails! One of the projects 
which the WWOOFers will be involved will be a gradual transition from mechanised farming to using traction 
animals. Quite good English and French spoken. Contact: Nadia Sagripanti. 
20. La Vela nell'orto,  Via Montecolombo, 15,  Sirolo, 60020, Ancona 
Cell: 338 2685510,E-mail: daniela.cesaroni@katamail.com 
My 3 hectare farm is situate near the town of Ancona, from the garden there are beautiful views of Ancona, the 
sea and Mount Conero. I have olive trees, aromatic plants (lavender, rosemary, thyme, calendula), saffron and 
a vegetable garden. We use only organic methods and weed by hand to avoid the use of chemicals of any kind, 
and we are experimenting with natural growing methods to save energy. WWOOFers can help with the 
preparation of the land and cultivating using the most natural methods possible. I have a degree in biology and 
on the farm I'm applying the principles to recycling household waste to produce compost. I speak French and 
German and I understand a little English, but do not speak it well, I am studying Chinese. Contact: Daniela 
Cesaroni. 
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21. Fonte dei Fiori, fraz. Montaiate 8, Pergola 61045, Pesaro-Urbino. 
Tel: 3332689074 Cell: 3274508790 E-mail: fontedeifiorimontaiate@yahoo.it 
We have a small place (1,5 ha) situated in the gentle hills in le Marche at an altitude of 630 m & 45 km from 
the sea. In the mountains behind us within a 50 km radius there many interesting historical, artistic and 
cultural sites. We cultivate mainly for our own use vegetables, potatoes, fruit and olives. In 2009 we planted 
1,000 herb plants to distil and make essential oils and also to make tisanes and dried herb mixtures, we also 
harvest wild herbs. Cultivation is 100% organic but we are not certified. We are also restoring our out buildings 
(using green building methods as much as possible) to make a meeting place for groups and seminars and 
other activities. We would be happy to have help in the vegetable garden, with the herbs, with building work 
and in the kitchen. Accommodation (children welcome) in a room, caravan or tent. Length of stays depend on 
the season. Meals usually organic and vegetarian. We have cats, dogs and chickens. German and English 
spoken. As we are unable to travel we are happy to have people come here and share their experiences with 
us. Contact: Maria & Hannes Voegele. 
22. Az.agr. d'Alessio Carla,  Via s. Pietro Acqualta 8,  Staffolo, 60039, Ancona. 
Tel & Fax: 0731779993 Cell: 3494217513  E-mail: info@caelena.com  www.caelena.com 
Our small farm (14 ha) is located in the beautiful hills of the Marche. We are in the Verdicchio wine district but 
do not produce wine: we produce sustainable local cuisine in our workshop (we are not a restaurant!). Part of 
the work is to provide and arrange buffet and wine tasting with our products, focusing on the season, the herbs 
and local produce and we also have a line of biscuits we produce throughout the year. Another job is to 
maintain the forest and collect firewood. We would like to prepare and maintain a trail through the woods. We 
also have a vegetable garden and orchard: we hope to set up a drip irrigation system this year. 
We have a large greenhouse which was originally used for the production of flower bulbs and is currently used 
as an educational farm, for food tasting and musical events. For this reason we would also be happy to host 
musicians (we have two pianos, a guitar and a bass), people who are interested can also participate and help 
to organise events. We have two cats, a dog and laying hens. 
Besides myself my 3 children (21, 20 and 19) also live here and study and work on the farm and are also 
willing to give Italian language lessons to guests who are interested. We speak English and Dutch. The house is 
in open countryside and is approximately 1 km from the village. Contact: Carla d’Alessio. 
23. Loc. Cesolo, 134,  San Severino Marche, 62027, Macerata. 
Tel: 3391031521  E-mail: prehistoricfuture@hotmail.com  
We live in the country and practice natural agriculture by choice. We have a vegetable garden where we have 
combined the traditional style of cultivation with the methods of ‘Fukuoka’. We collect herbs, 
flowers and wild fruit which we eat fresh or conserve. We make bread and baked goods for ourselves and for 
local markets We believe in exchanging produce. We have an subsistence economy and are inspired to produce 
everything for our needs. We prefer to accommodate motivated individuals who want to experience living in the 
country. Long stays preferred. We consider ourselves as one big family, and divide the tasks daily. We all take 
turns to do the cleaning and cooking. We heat the house and cook with wood. We have many projects in the 
pipeline and our reality is still under construction. We live on a hill surrounded by secular oaks. We have a large 
olive grove, woods and fields. We are two families with a child who is nearly 6, a 1 year old and are expecting a 
baby. We love  art, music, and developing communication. We are part of the group ‘Seminasogni’. We speak 
English and Spanish. Contact Giovanni Dellacasa. 
24. Az. Agricola Cai Mercati, via Cai Marini, 4, 61043 Cagli, PU. 
Tel: 0721-785518 3402 497280 E-mail:  michicas@yahoo.it 
We are a couple of 35 and we started our farming adventure a few years ago and it is is at times tiring and 
exhausting but also rewarding. We grow and sell: chickpeas, lentils, barley, garlic, onions, corn, old wheat 
varieties. Cri works our difficult terrain with a small tractor ... We also have a large vegetable garden for the 
house, chickens and two piglets. We make preserves, jams, collect herbs and wild flowers, syrups .... making 
the most of the wild and cultivated seasonal produce. We have three children of 7,  5 1/2 and 2, who are young 
and fill our hearts and our days with livliness and joy .. and maybe at times a bit of confusion! We live in a 
small hamlet in the hills, 500 m above sea level, between two mountains, the Catria and Nerone, in a 
untouched, wild, quite isolated place. In the hamlet some locals live, and other young people who have 
reinhabited this countryside, there are about twenty of us altogether. We have a small house and therefore can 
host you in a caravan or tent. We eat mostly legumes, grains and vegetables, but we are not vegetarians, 
however everyone is welcome. We need a hand and we also love to travel and so thank all of you that you visit 
us and bring the world to our home. We speak some English, French, Spanish, Contact: Michela. 
25. La Sorgente di Luce e Amore, Via Moglie 2,  Montelupone 62010, Macerata. 
Cell: 3478627999 Fax: 0733226486 E-mail: info@lasorgentediluceamore.com 
www.lasorgentediluceamore.com 
We are a group of people who, inspired by the life of the ancient warrior monks, have turned to our personal 
and spiritual growth in our lifestyles. We live in nature, simplicity, providing for our own needs. We live in 
nature, providing for our own needs. We gave up the life of the pre-packaged modern society, to create a world 
where everyone can express himself better, provided they are in harmony with the principles of the 
community. Each member seeks his own perfection before he/she expect it from others, this has allowed us to 
live together for 15 years. Our doors are open to people who want to know and follow our rules, including: 
- Absolutely no smoking, drinking alcohol or drug use of any kind for the period of stay; 
- Pay attention to our dogs; 
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- No blasphemy and swearing; 
- Be honest, especially with information about your health: you must communicate when you first contact us 
any intolerance and disease (infectious or not). This information does not preclude living in our community. 
Languagesspoken: Italian, English, Spanish, German and Turkish. Contact: Alessandro Ponte. 
26.* AlberocheCammina az.agr. E Atelier, Loc. S.Pietro 72, Recanati, 62019, Macerata. 
Tel: 3392528411 E-mail: alberochecammina@tiscali.it 
A vegan farm in the Potenza valley 13 km from the sea. There is a stream - rich in biodiversity - which runs 
through the land where foxes, porcupines, badgers and a rich bird colony coexist, in an area of approximately 2 
ha. The experimental bio-permaculture vegetable garden of over 1 ha of fresh vegetables supplies a lively and 
supportive local network. Activities: growing vegetables, care of the woodland, improvement and maintenance 
of trails-aromatic flowers, solar cooking, storing vegetables and fruit, seed saver, nursery seedlings. 
Hospitality: simple though comfortable in a single room in the house or in a tent outdoors, mostly need help in 
spring and summer for average 2-4 weeks. Languages spoken: English and French. We are part of the local 
exchange network Seminasogni and the Transition Network. Contact: Gigliola Rosciani. 
27. *Mario Carini,  Via Collelungo 5,  Monsampolo Del Tronto, 63077, AP 
Tel: 0735705957 Cell: 3334996836 E-mail: mariocarini@tiscali.it 
We are a family and live in a farmhouse in the countryside and, along with other families, cultivate 3 has of 
shared land. Following the principles of permaculture we grow for ourselves and exchange any excess produce. 
We grow vegetables in raised beds and in the fields, have a small vineyard of table grapes and a young mixed 
fruit orchard, cultivate both soft and hard wheat, from which we are self-sufficient in bread and pasta. We have 
olive oil from 24 olive trees. We take care of a seedbed and 100 aloe vera plants. We have chickens for eggs 
and meat; and a horse, 3 dogs, a cat and a tortoise. The fertiliser comes only from our animals, compost and 
our natural preparations. We control pests, diseases and weeds without using chemicals. We take care of a 
small woodland, we obtain hot water and heating from solar panels and a furnace. We would love to 
accommodate 1 or 2 people for periods - a minimum of 2 weeks - throughout the year, at times to be agreed, 
to participate in our activities with the idea of pooling our skills and talents, exchange / learn / dream / plan 
together. We prefer to share lunch but not necessarily dinner and breakfast. We are 3 /4 kms from the bus and 
train lines and 10 from the motorway. We speak English, French and Portuguese.  Contact: Mario Carini. 
28. *Costa Digiano,  Via San Lorenzo, 28,  Treia, 62010, Macerata. 
Tel: 3392900763 E-mail: info@costadigiano.com www.costadigiano.com 
This is a new biodynamic 5 ha farm in the hills a few kms from Cingoli. The project is based on the principles of 
permaculture. We have a secular olive grove, worms for compost and keep bees following the principles of  
Warrè. We are a family of 2 people, 1 dog and 1 horse which grazes freely under our olive trees. We have a 
small kitchen garden, collect blackberries for blackberry jam, make candles with beeswax and we have many 
other projects on the go. We have a yurt where we live in the summer months. We can offer accommodation in 
a tent (from spring to autumn) length of stay by prior agreement. There is a compost toilet and an outdoor 
kitchen but we do not have electricity or internet.  Our farm is a quiet place where we spend time working on 
many projects and take care of nature. We are 1 km from a small village where you will find the basic 
necessities and public transport. 
Nearby there are large forests and many beautiful trails for hiking and mountain bikes. Everyone is welcome as 
long you love the nature and living in close contact with others. Currently we do not live full time on the farm 
and both work part time outside, so a degree of independence is important. We speak Italian and English. 
Contact: Amy Wadman. 
29.*Pura Vida,  Via Galoppo, 31,  Chiaravalle, 60033, AN 
Tel: 3478598200 Cell: 3939308600 E-mail: agripuravida@gmail.com  http://agrituristpuravida.it 
This farm is located 5 km from Chiaravalle and Montemarciano (5 minutes from the motorway) in a panoramic 
position. It's a young family (a couple and two sons) run farm of 4 ha. We practice synergic  and natural 
agriculture. We have a small fruit orchard, olive grove, about 700 m2 of vegetable garden and a teaching farm 
for children with goats, chickens, geese, 1 horse, 2 ponies and 2 donkeys. During the summer we also host 
summer camps. We also host socially disadvantaged people and create special projects in the area. The work 
to be be done is above all in the vegetable garden, with the animals and with the guests. We have 4 beds in 
rooms shared with others, or in a tent-camper. We eat and prepare meals together using our own produce. 
Contact: Silvia Marchionni. 
30. Soc. Agr. Gregori Giovanni e Luigi, Via Pietro Nenni 19, Offida, 63037 Ascoli Piceno. 
Tel & Fax: 0736 887153  Cell: 366 3057122 E-mail: aziendaagricola.albadorata@gmail.com  
We have always practised organic cultivation with all our produce,  last year we intensified cultivation and 
extended our garden. There are about 100 hectares of vineyards, more than 300 olive trees and a large barn 
where we raise about 80 cattle. Around the farm there are sheep, chickens, rabbits and other small animals. 
The guests will help mainly with our garden, cultivating, harvesting and converting the products that we grow 
into preserves, jams, condiments. Sometimes you may be asked to help in the barn or with small jobs around 
the house. Accommodation in an independent house on the farm, in the house there is a free wi fi. We would 
like people to stay at least 3-4 weeks and families with children are welcome also for longer periods. Contact 
Giovanni Gregori by e mail. 
31. Azienda Agricola Cantalupo, Via Castelrosino 32, Jesi 60035, Ancona. 
Tel: 3291920898 E-mail: info@agricantalupo.it  www.agricantalupo.it 
This farm was started in 2010 by three siblings and is dedicated to the cultivation of vegetables (chickpeas, 
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melons, potatoes, watermelons ...) using organic methods. Surrounded by the Marche hills, 7 km from the 
centre of Jesi, 25 km from the Adriatic Sea, a 40-minute drive from the Natural Park of Monte Conero  and not 
far from interesting tourist destinations (the Frasassi caves, Loreto, Recanati..). We offer accommodation in a 
house with a kitchen, bathroom and courtyard, we have wood-burning oven, we eat together and can offer 
trips by car to tourist attractions and the sea. We need help with the cultivation. Years ago we were also 
WWOOFers and loved this great experience, meeting new people and cultures, now we would like to reverse 
the roles!!! I speak German, my brother Spanish and we all speak a little English and French. Contact: Livio 
Cantalupo. 
32. *L'Albero che Cammina,  Via Frazione Prosano 118, Arcevia, 60011 Ancona 
Tel: 0731984195 Cell: 3392178680 E-mail: tinuviel@interfree.it 
Our farm is located on the border of the Gola della Rossa park, in the province of Ancona, 30 kms from the 
popular beach of Senigallia and caves of Frasassi and 60 from the crystalline sea of Numana and Sirolo. It is 
located in a hilly area and here for thirty years we have been farming organically with love,  cultivating cereals, 
caring for cows, rabbits, chickens, pigeons, cats, under the careful supervision of our dog Dago. Ours is a big 
family: we are a couple with 4 daughters and 4 grandchildren, with many friends visiting to share our joyful 
days! We happily host a person who loves nature, children and all living things and is willing to help us with the 
farm work such as: feeding the animals, watering and hoeing the garden, raking the grass. Will have a 
bedroom with shared bathroom. We ask for a minimum stay of two weeks and a minimum knowledge of 
Italian. You will spend most of your time with our grandmother (who speaks some French) whilst my 
grandfather and myself speak some English. We are looking forward to this experience! Contact: Doretta 
Pizzatti. 
33* Az. Agricola Joythimayananda Umahar,  Via Ripa 24,  Corinaldo, 60013, Ancona. 
Tel & Fax: 071679032, Cell: 3407737852 E-mail: ashram@joytinat.it, www.ayurveda-ashram.it 
 Vedic Farm, where they cultivate indigenous medicinal plants and herbs (lavender, castoroil, fenugrek, lemon 
balm, erba luisa ...) and some Indian traditional plants (Whitania somnifera, Centella asiatica, Bacopa moniera, 
coriander ...) according to astrology and Vedic tradition. Ayurvedic cooking, production and harvest of olives, 
wine grapes, bamboo for timber and bamboo shoots. Small chicken coop. Farm aimed at self sufficiency and is 
a non-profit organization, located on a hill in the municipality of Corinaldo. In addition to cultivation, there are 
2 areas completely dedicated to reforestation, the land is developed for a total of 6 hectares. Cultivation using 
compost, mulch and fertilizers made with macerated herbs without the use of any chemicals. Fruit trees such 
as apricot, fig, cherry, medlar, apples for domestic consumption in the form of fruit preserves. One hectare of 
arable land for sunflower, Senatore Cappell durum wheat, barley, oats which are all rotated annually. 
Maintaining the lawns, flower beds, and lakes with water lilies and lotus flowers. Italian, English, Spanish and 
Tamil spoken. Contact: Umahar Joythimayananda. 
34.*FAP, Via Pietrone 6, Cupramontana, 60034 Ancona  
Cell: 3349462340 E-mail: passionsjustlikemine@gmail.com 
This is a project of self-sufficiency and permaculture (we prefer: "exit the matrix with style"), we raise and 
cultivate almost everything we eat (small animals and a semi-synergic 100% experimental garden), we recycle 
and we prefer to find a creative solution. We're trying to combine grandfathers ideas and google, using 
traditional knowledge with new techniques and technology. We're a couple (1987, graphic designer, 1986, 
agriculturalist and IT technician) (sounds funny, uh?). We're in Cupramontana since last year, one ha, with 
grape (wannabe food-forest), fruit trees, olive trees and a little river (Rio Grande). Lot of camping spots, 
compost toilet. We organize workshop and courses, come play with us! Contact: Cecilia Perotti 
 
 

ABRUZZO 
Regional organiser: Carlo Murinni 

Tel:0872608249 
murinni@libero.it 

  
1. Contrada Clemente – Sun Cle Ranch, Via Vecchia San Vito, Fossacesia 66022.  
Tel 0872608249 & 3402696690  E-mail: murinni@libero.it 
We’ve lived in the countryside of Abruzzo since 1985, where we now have two children in school, ages 10 and 
13. I grew up in Belgium and work as an artisan carpenter and yoga instructor, while my wife lived in Austria 
and now teaches horseback riding. We live in a colonial house 1.5 km from the Adriatic with 1.5 hectares of 
olive trees, meadows, and woods where we organically cultivate the olives, maintain a garden for our own 
kitchen, and breed and raise eight horses and forty chickens. The daily activities vary greatly, and include tasks 
like cleaning the animals and their stalls, training the horses, caring for the vegetables and the garden, working 
with the olive trees, securing the fencing, making bread, collecting fruits and vegetables, making preserves, 
and working with wood.  
The accommodation is in a room with a shared bathroom, but in the summertime we and the WWOOFers 
usually stay in a tent. Here we use natural detergents for cleaning ourselves and the house. 
The nearest town is Fossacesia, a 15 minute walk away, while the sea is reachable by a short 40 minute walk 
through the woods. As a family we speak in Italian, but we also speak French, German, English, Spanish, and a 
little Dutch. We live a simple life, and we are working to establish an all-natural education centre for 
equestrianism. We’re motivated to find personal growth and consciousness through experiencing and paying 
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attention to daily live, work, animals, plants, yoga practice, and especially to the communication with others. 
We will gladly host short stay WWOOFers, and we are also looking for someone who would prefer a longer stay 
and chance for an in-depth experience. Contact: Carlo Murinni 
2. Azienda Agrituristia L’Aperegina, C. da Pretara 1, 65020 Corvara, PE.  
Tel & fax: 0858 889351  E-mail: marino@laperegina.com  www.laperegina.com 
Farm and agritourism in the centre of the three parks in Abruzzo at an altitude of 850m. We can host 
WWOOFers in the spring, summer and fall. We prefer long-term stays. The activities' carried out on the farm 
are with the bees, in the vegetable garden, and we have a donkey (Martina), some sheep, goats and poultry. 
We produce jams, preserves, liqueurs, etc.. We can cater for all diets and also teach cooking. We call for help 
with the maintenance of the farm, the stables, the gardens, a little help in the kitchen and, between July and 
August for the honey extraction. The accommodation offered is in single bedrooms with bathrooms. Internet 
point in the city 16 km away reachable by bus or train. Languages spoken: English. Contact: Marino Recchini. 
3. Gattacicova, Via c.da Luco, 21,  Montorio al Vomano, 64046 Teramo. 
Tel: 3466003994 Cell: 3288744950 E-mail: fabecin@gmail.com 
The two of us (53 & 46)  live in Abruzzo at the foot of the Gran Sasso, we are reachable by car or bus. The 
farm is 9 ha, half of which is woodland, the rest is fields and 150 olive trees, 100 fruit trees, we have a B & B. 
We have 3 horses, 2 donkeys, chickens, 3 dogs and cats. During the summer season we go trekking in the high 
mountains. Help needed mainly with looking after the trees and animals. We can accommodate you in a room 
with bathroom, heating and hot water, in the summer in tents if the rooms are occupied by guests. We share 
our simple and genuine meals based on vegetables  (but we also sometimes have meat and good wine!) with 
you. You are welcome to use our, rather slow, internet connection. We speak good Spanish and French and a 
little English. Contact: Cinzia Chiavaroli. 
4. Fonte Trocchi,  Via contrada Fonte Trocchi, 1,  Tufillo, 66050, Chieti. 
Tel: 339 527 97 65 E-mail: cementobianco@yahoo.it  
 We, N.(38), and F.(36), are the initiators of this project to repopulate the countryside in Abruzzo on 2 ha of 
abandoned agricultural land that we bought 3 years ago in Tufillo in the province of Chieti (30 km from sea, 
550 m above sea level). Since the 1970’s in this area of Abruzzo 80% of the land  has been abandoned. We are 
looking for other people who want to move to the country with the aim to build an economy based on 
agricultural production for self-sufficiency and for selling and exchanging locally. 
We especially welcome people who are WWOOFing as a way to experiment with the hope of one day starting 
their own project. People welcome even for short periods, and people interested in art. 
Any people who are interested to stay here can find and manage their own independent piece of land and make 
an arrangement with the owner to have an abandoned house in exchange for produce. People who have no 
experience with agricultural work can help with seeds, tools and sharing knowledge. At the moment we 
produce terracotta containers , oil, eggs , legumes, grains and vegetables, especially those varieties that can 
be stored easily throughout the year such as beetroot, parsnips, onions , potatoes and pumpkins. The fruit 
trees we planted and medicinal plants are not yet in production.  
We have the permission of the owners to harvest fruit from wild or abandoned plants for drying, m,aking juices 
and jams. Even the olives for olive oil we do not harvest from our own trees. At the moment we are able to 
offer room and board to a dozen people located in 3 different houses, one in the village (70sqm ) 1.5 kms 
away, and two in the countryside (of 50 and 35 sqm). We have electric light and a washing machine. We do not 
have a TV, refrigerator, dishwasher or swimming pool. The third house, a passive house half prefab and half 
home built, was built in 2013 in collaboration with the architect Rainer Toshikazu Winter and the University of 
Florence. From now on we will build smaller homes using mostly locally available materials (clay, stone, wood, 
recycled glass). We try not to take advantage of WWOOFers for  repetitive heavy work  and offer the 
opportunity to acquire new knowledge of self sufficency in food and building. Languages spoken: English, 
German, Spanish, Serbian and Croatian. Contact: Nicolas & Federica. 
5. Az. agr. "Gioia", C. Valviano 14, 64036 Cellino Attanasio, TE.  
Tel: 0861 659055 Cell: 333 3450795 E-mail: mjmorazap@iol.it www.biomarche.com/gioia 
Biodynamic/organic farm and agritourism of 51 hectares, with 15 ha of woodland. Our main activity is a lot of 
work with a herd of 80 goats: herding, milking, cleaning out stalls and cheese making. We have 3 Jersey cows, 
an olive grove, sinergic vegetable garden (thanks to 2 WWOOFers), fruit orchard, bees, chickens, 2 dogs and 2 
cats. The farm is at 550 m in an area between the Adriatic sea and the mountains of Gran Sasso. The family 
consists of a couple with 2 children M. (2004) and M. (2008). Help needed all year round especially during 
spring/summer: hay making, herding, with the bees, and in the vegetable garden. In September/October we 
need help with the grape and olive harvest. During winter, work includes cutting wood and cleaning the stalls. 
Accommodation in a room in the house with shared bathroom. English, French and Spanish spoken. Contact: 
Maria Jose Moraza Pulla. 
6. Frutti d'Oro,  Via C.da Silvi, 1/A,  Loreto Aprutino, 65014, PE. 
Tel: 085 8291179 Cell: 333 6178600 E-mail: bettina.adank@gmail.com  
I, my husband E. and our two sons L. (11) & C. (9)  run this small farm of less than 7 ha in Abruzzo, in the 
Pescara hills. I was born in Switzerland and do the main work on the farm. E., born in northern Italy, teaches 
at the university. E.’s mother also lives with us, and 3 dogs and 2 cats. We live 30 minutes from the sea, 40 
from the mountains, and 2 km from Loreto Aprutino, a small medieval town. We live in a wooden frame straw 
bale house and we heat the house with wood from the pruning of our trees. We have a vegetable garden, 300 
olive trees and 300 young fruit trees and live with great respect for the environment. We are at an early stage 
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of reforestation  and regenerating the the soil. We are not mechanised and intervene as little as possible in the 
work of Nature. We are vegans for ethical and environmental reasons. B. offers vegan cooking classes. 
The jobs are varied: in the vegetable garden, maintaining the trees, the land and the house, making preserves 
(jams, juices, drying vegetables and fruits, bottling). The accommodation is in the house. If preferred or at 
busy times of the year you can also pitch a tent. Languages spoken: English, French, German (only B.) 
Contact: Bettina Adank. 
7. La Porta dei Parchi, Pzza Roma 11, 67030 Anversa degli Abruzzi, AQ. 
Tel e Fax: 0864-49595  info@laportadeiparchi.it  www.laportadeiparchi.it 
Sheep farm with flock of 1300 reared in 30 ha. of pasture; The whole process of meat and dairy is carried out 
on the farm, therefore help needed; maintaining 30 hectares of pasture; olives, apples, vegetable garden: 
looking after the sheep, donkeys and they also breed Abruzzese sheepdogs. There is a dairy and abattoir and 
we provide a selling point for a group of organic producers  Agritourism: 10 mini apartments with 30 beds and 
a restaurant with 50 places; teaching and recreation area with two small lakes at the entrance to a WWF park 
Gole del Sagittario. WWOOFers accommodated in own apartment, or possibly in a tent in the summer. Help 
needed depends on the season and the calendar of the farm, in the dairy, animal stalls or restaurant. Possibility 
of vegetarian organic food. English spoken. Contact: Nunzio or Marcello. 
8. Az. Agr. Masseria San Iorio, Località San Iorio 67031 Castel di Sangro (AQ). 
Tel & Fax: 0864 841037 Cell: 3357567895 E-mail: info@masseriasaniorio.it  
www.masseriasaniorio.it  
We are a small, certified organic, mountain farm where we cultivate soft fruits and make them into jams and 
liquors with full respect to traditional techniques. We also cultivate vegetables which we preserve in olive oil, 
and have sheep, chickens and some bees. We are a teaching farm and have school visits, run courses on 
cooking, popular dancing and other topics. The agritourism consists of an apartment for 4-6 people. Help 
needed for various jobs on the farm, with seeding, transplanting, pruning, harvesting, making preserves, 
looking after the animals,etc. and also with activities for visitors. Accommodation in double room with shared 
bathroom. Meals with the family, help needed April - November. Contact: Giuseppe Cenci. 
9. via Capodimonte 28, 64020 Bellante TE 
Tel: 3460807352 & 3894368037 E mail: marinalo.franzini@gmail.com 
My son (11) and I live in this old house mid way between the Adriatic sea and the Gran Sasso national park 
surrounded by 1 ha of land, in the hills. WWOOFers can help me in the vegetable garden, with land clearing, 
making new fences, caring for the chickens and domestic animals, harvesting fruit and making natural 
preserves and with maintaining the house (which needs a lot of work!). A very isolated place and I do not have 
a car. Only Italian spoken. Please call, it’s hard for me to answer e-mails! Contact: Marina Franzini 
10. Via Fontana Vecchia, Rosello 66050, Chieti. 
Tel: 3400686182 Cell: 3488538653 E-mail: camillacapponi@hotmail.it 
Our farm is located in Abruzzo in the mountains in the Val di Sangro. We are just 45 minutes from the beautiful 
beaches of the Adriatic. On the farm we have 120 goats and 4 horses. B., the owner of the company is also 
involved in training horses. I am a music teacher and help on the farm in the summer and weekends. The 
projects in which WWOOFers will be involved are mainly related to caring for the animals (grazing the goats, 
milking, caring for the horses), we would like to also host WWOOFers who are able to exchange their "secrets" 
with us on making different types of goat cheese. Help also needed for hay making. Accommodation in a small 
apartment in the village (for families), who can cater for themselves although we can eat together at lunch and 
dinner. Single people can stay in a Spartan room on the farm with a shared bathroom. There is also the 
possibility to stay in a nearby hostel, nestled in the woods, if there are more people. We would also be happy 
to host WWOOFers can do small maintenance jobs. Participation in WWOOF is, for us, an opportunity for 
cultural exchange, and to enrich our knowledge and experience and that of of others and to create a certain 
openness to the world. Contact: Beniamino Capponi. 
11.*Bucchicchio,  Via Difenza, 19,  Vasto/Italia, 66054, CH. 
Tel: 087358980 Cell: 3401284183 Fax: 087358980 E-mail: bucchenz@alice.it  
 I'm 65 years old and I my farm consists of two parts: one located in the Molise Tavenna of about 10 ha. of 
arable land, olive grove, orchard and small fruit orchard; the other in Vasto in Abruzzo is of about 1 ha., with 
orchard, vegetable garden, herbs and olive trees. I live with my wife on the farm in Vasto and go to Tavenna 
on average once a week, except for specific periods such as the olive harvest when we go every day. Our 
house has been recently built using green building techniques and can comfortably accommodate one or two 
people. It is 10 min. bike ride from the sea, the reserve of Punta Aderci in a beautiful area. There is public 
transport from our house in the centre of Vasto, a town rich in cultural initiatives, with cinema, music and a 
theatre season. I personally  look after the fruit  and olive trees and the family vegetable garden. I have do not 
use machines. My wife (who has another job) and I, care for you and we share all meals. I am part of a GAS 
buyers coop at Vasto, and there we buy most of the things that we do not produce on the farm. As my main 
hobby I do clown therapy at the hospital. I know a little French,  German and no English. I do not speak but 
would be interested to learn Spanish. I've always been aware of the environment, I know a little about herbs. I 
am part of a group that deals with environmental pollution. I'm curious, a lover of song and music and 
interested to share my knowledge and my experiences with others. Contact: Enzo 
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Geraint Britton 

0765 326350   366 5221138 
geraintbritton@hotmail.com 

  
1. La Casa Nettarina,  Via Belvedere, 1,  Poggio Mirteto, 02047, Rieti. 
Tel: 0765 423438 Cell: 3475803009 E-mail: info@lacasanettarina.it  www.lacasanettarina.it 
Our farm is located about 45 km north of Rome and is  well connected to Rome and Fumicino airport by train. 
We have 3.5 hectares of land and look after another 8 ha. We cultivate fruit trees, olive trees, a small 
vegetable garden and raise chicken, rabbits and bees. In addition to the house where we live we have a small 
agritourism and campsite. We are a family with two children born in 2009 and 2011. The activities for 
WWOOFers, depending on the season, aremostly pruning, harvesting fruit and olives, caring for the animals 
and vegetable garden,  maintaining the woodland. Accommodation in small appartment in the agritourisnm 
with kitchen and bathroom, use of bicycles and internet. We speak English, French and a little Spanish. 
Contact: Mario Bartiromo.  
2. Loc. Casanova, 02031 Castelnuovo di Farfa, RI.  
Tel: 0765 36436 E-mail: az.casanova@tiscali.it 
Our farm is in the hills about 50 km from Rome and has been completely organic since 1994. Our primary 
produce is olive oil but we also have a family vegetable garden and some fruit trees. We are a family of four 
(two adults and our 2 children - who are often not here). We have been using permaculture methods since 
2012 and have various on going projects to help to make us more self sufficient in food. We are completing a 
rainwater conservation project, in spring we are going to plant a synergic garden which doesn’t need irrigation 
and we will plant a lot of trees to make our orchard an edible garden. Help needed also for the olive harvest, 
which we do by hand using ladders  (Nov/Dec) and the pruning (Feb/Mar). During the rest of the year, tasks 
include clearing the hedges, cutting wood and general maintenance. Accommodation in the house with shared 
bathroom. We are happy to host people who are interested in natural agriculture and love to work out of doors. 
We are not vegetarian but can cater for vegetarians. We speak Italian and English. Contact: Silvia Massara. 
3.*La Fattoria Biodinamica, Via Strada Freddano, 20,  Viterbo, 01100  VT  
Tel: 0761326390 Cell: 3336026244, E-mail: annapia.greco@gmail.com  
www.lafattoriabiodinamica.it 
Our small farm with just over a hectare of land is not far from the beautiful medieval historic town of Viterbo 
and near (1700 ms) the Terme dei Papi known for its warm, healthy spa water. We practise, with 
consciousness and love, the biodynamic methods. Our teacher is Alex Podolinsky who is a world expert. In 
addition to growing seasonal vegetables in the open and in our greenhouse, we breed, in a chicken coop, 
farmyard animals and poultry and have 5 beehives for honey. We do not use any chemicals, not even those 
permitted in organic farming. We treat the soil just with the preparation 500 (a product using manure from 
cows raised on biodynamic farms) and with green manures. We have a dairy (in a 2000 year old Etruscan 
cellar) where we make yogurt, cottage, fresh and seasoned cheeses. In our large and fully equipped kitchen we 
make preserves from our produce - jams, marmalades to eat with cheese and tomato sauce. To accommodate 
WW00Fers we have two recently renovated beautiful independent rooms with private bathroom. We speak 
English, Portuguese and French. Contact: Annapia Greco. 
4. Sor Giulio, Via sp 41/c n35, Canneto, 02032, Rieti. 
Tel & Fax: 076534573 Cell: +393402471259 E-mail: f.ippoliti@infinito.it www.sorgiulio.it 
My 11 ha farm is divided into: 7 ha of olive grove, 2 ha of fruit trees, (peaches, cherries and plums), 1 ha of 
pasture for the sheep and pigs and 1/2 ha of vegetables. From January to May there is the pruning, in February 
we start work in the vegetable garden and with preparing the land, in April and May we work in the pasture. 
Contact: Francesco Ippoliti. 
5. Italy farmstay, Via Colledardo 8,  Pescosolido, Abruzzi National Park, 03030, FR. 
Tel: 3402517941 E-mail: italyfarmstay.v@gmail.com   www.italyfarmstay.com 
We are a farmstay two hours south of Rome on the edge of the Abruzzi National Park. Our farm itself is just to 
be as much self-sufficient as possible for us, our volunteers and guests and it is not business-orientated. We 
grow vegetables, have fruit trees and produce olive oil and wine. There are also a few animals. The work varies 
a lot from season to season and from day to day.   
At the farmstay we host people from all over the world. That makes the place social. When you send us an 
email please let us know your travel experiences, one of the best ones and why. Your age. Why you want to 
volunteer on a farm. Hobbies and interests. Thank you. We will also send you detailed information on our 
volunteer program so that you can think carefully if it fits you well. English, Spanish and Dutch spoken. 
Contact: Antonio Siragusa. 
6. Predio Pomantello 4, 01021 Torre Alfina, VT. 
Tel/fax: 0763 716092 E-mail: pomantello@email.it 
Situated 18 km  from the railway station of Orvieto we are a Italian - German family with 2 boys. For 30 years 
we have lived in this house on a hill at the edge of the natural reserve "Monte Rufeno", between Orvieto, 
Acquapendente and Lake Bolsena, the far northern tip of Lazio. The place is magical with a vast panorama of 
woods. Our farm is mainly an agritourism, and various outside jobs. There is a donkey, some chickens, rabbits, 
dogs and cats. We need help outside, in the garden, vegetable garden, with preparation of firewood for the 
winter or help in the kitchen where we make tasty dishes for our guests. The accommodation is for one person 
only in a wooden trailer with a stove and a small bathroom with shower nearby. Meals are with the family and 
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can be vegetarian. There is also a pottery workshop with a lathe. The village of Torre Alfina is a 10-minute walk 
away. Languages spoken: German, Italian, English (not perfectly). Contact: Monika Fleiss & Fabrizio Fioravanti. 
7. Missiani, Loc. Missiani, Monte San Giovanni in Sabina, 02040, Rieti (RI). 
Tel: 0765333192 E-mail: st.sanda@gmail.com 
We are a family with two children (born 2009 and 2013), we live in the woods and meadows in the Sabine 
Mountains, at an altitude of 520m, in a beautiful and isolated place, just 25 km from Rieti and nearly 100 from 
Rome. 
For several years we have cared for this land (5 ha), growing our own vegetables, planting trees, taking care of 
the fields and woods. We built two houses according to the principles of green building. S. works in the large 
family vegetable garden. She also teaches kids in the town, but the most important thing is to be with their 
own kids, who are at home, learn and work with us (home schooling). G. is a painter, and he takes care of the 
olive trees and the maintenance and construction works as well. Beside the main house, there is a small 
wooden house and next door is another stone house-room for guests (and WWOOFers).  
We would be happy to have some help: in the garden, with grass cutting, to clean up the trails in the forest 
and various other maintenance jobs. We welcome people who want to stay in a secluded and quiet place. We 
do not smoke, do not eat meat and we do not have TV. We have two cats. We would like to share our everyday 
life, knowledge and experience with others.  Length of stay by prior arrangement. We eat mostly organic 
simple food. Languages spoken: mainly Italian but also English, French, Serbian and Hebrew. Contact: Sanda 
Stojkovic. 
8. Azienda agricola e agriturismo Pulicaro, Predio Pulicaro 27 - frazione Torre Alfina, 
Acquapendente 01021, Viterbo.  
Tel & fax: 0763716757 Cell: 3299512432 & 3299512418 E-mail: info@pulicaro.it  www.pulicaro.it 
This farm is our life project we are, a young couple (1980 & 1981)) who some time ago decided to leave the 
city in search of a more sustainable life in harmony with nature. Our farm is of 24 has which was abandoned up 
until 2003. Now the old stone house has been restored following green building principles and includes an 
agritourism and on the land there is an olive grove, fruit orchard (heirloom varieties), vegetable garden and 
cultivation of wheat and barley. The agriculture is carried out with total respect for the environment and 
centred on olive oil, honey, fruit, vegetable and egg production. They also have chickens, geese, ducks, turkeys 
and rabbits which are kept free range in a large fenced area. 10 has of land is woodland and provides the 
firewood for the farm. Help needed for many varied seasonal jobs on the farm, in the vegetable garden, 
garden, with fruit trees, harvesting the olives, firewood, and many others. We would like to share their 
experience with interested and aware people. Please inform us of any special dietary needs (allergies, 
intolerances, vegan, vegetarian diabetic). Contact: Marco e Chiara Carbonara. 
9. Oro dei Quiriti, Località Corese Terra, Largo dei Quiriti 1,  Fara in Sabina, 02032 Rieti. 
Tel: 076539051 Cell: 3202193646 E-mail: oliodellasabina@orodeiquiriti.it      www.orodeiquiriti.it 
Foto https://www.facebook.com/pages/LOro-dei-
Quiriti/284437724922072?id=284437724922072&sk=photos_stream     
On this 9 ha family run certified organic farm they produce olive oil, kiwis, a small amount of wine, cherries, 
figs, vegetablesfrom our sinergic garden. It is located in Sabina, an area famous for producing excellent oil. The 
owner, an agronomist and an agricultural teacher at the school, works alongside the WWOOFers. Help needed 
throughout the year, stays of minimum two weeks, for harvesting, pruning and other agricultural activities. 
Volunteers can help 5 days a week and have two days off or choose to help whenever help is needed. We eat, 
possibly together, local produce. We have a room in the house which can accommodate 2 people, with separate 
kitchen, bathroom,use of internet and bicycles. The house is located in Fara in Sabina (Rieti) in the middle of a 
rural village, Corese Terra, in hills covered with olive groves, with good connections to Rome (only 40 km)- bus 
stop 500 metres away and subway 5 km away. Easy connection to Rome Fiumicino and Ciampino airports. If 
necessary, we can collect from the station “Fara Sabina- Montelibretti”. Rieti is in central Italy and the farm is 
an ideal base for visiting many of the main cities in Italy. Every weekend you can participate in trekking 
excursions organised by CAI .It is also possible to arrange night bicycle trips in Rome. A little French 
spoken.Contact: Pompilio Cenciotti  
10. La Rocchetta, Vocabolo San Liberato n. 1, Bomarzo/ frazione Mugnano, 01020 VT. 
Tel: 0761924718 Cell: 3391545571 & 3293924925. E-mail wwoofing.larocchetta@gmail.com 
www.romacountryhouse.com; Skype: la_rocchetta 
Ours is an independent family farm on a hill overlooking the Tiber Valley North of Rome. It is less than an hour 
by train or car to Rome. WWOOFers stay in guest rooms with a shared bath. Food is excellent traditional 
Italian. You will learn about a variety of things depending on the season including the general upkeep of the 
land & gardens: creating, planting & growing vegetable & flower gardens; upkeep of the irrigation systems; 
caring for fruit & olive trees and transforming farm produce. We prefer people with an interest in Steinerian 
biodynamic farming, who like BEING outdoors USING their minds AND their hands. People who like music. 
Saturday afternoons & Sundays are free to travel and explore central Italy. Languages spoken are Italian, 
English, French and Spanish. Contact: Michelle Noon or Claudio Cesaretti.  
11. Ty Porth Saith, Vicolo del Barbiere 8, Toffia, 02039 Rieti.  
Tel: 0765 326350 Cell: 366 5221138 E-mail: geraintbritton@hotmail.com 
 House is part of the medieval walls of Toffia, below which is a terraced garden for fruit, vegetables, herbs and 
flowers, a polytunnel and plans to construct ponds and plant more permanent crops. Also part of the village 
walls is a communal herb garden, L'Orto dei Semplici, about 60 sq m set up 4 years ago but still needing the 
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occasional watering and new plantings. c.180 olive trees on 2.5 acres of steep land on Monte degli Elci, 2 kms 
from the village at c. 1,200' asl, producing a very good olive oil. Also some fruit and nut trees, and also here, 
plans to diversify with herbs, maybe livestock, more fruit and veg, terracing/swales to improve water retention 
in the soil (hugelkultur), continuing clearing the invasive plants from the land to create a forest garden, 
generally following permaculture principles. 
 Accommodation in own room with a terrace, or sharing a room with a grand piano and harpsichord. Food 
mainly from the garden or neighbours or from the 'wild'. Rome is 40 minutes by train from Fara Sabina, or 
there's the bus from Osteria Nuova, closer to Toffia. There's also plenty to see closer to hand, like the largest 
olive tree in europe (and maybe in the world...), and occasional concerts by Titubanda to check out. More 
photos and info. at Badgeraintbritton@facebook. 
 Help needed all year round, mainly with the olives, but it depends also on the season and the skills that guests 
bring. Mother tongue English, French also spoken and Italian of course. Stilt walkers - and other cultural 
workers welcome, also LGBTQ. Contact: Geraint Britton 
12. OZU, Largo Moricone,1, Monteleone Sabino, 02033, Rieti. 
Tel: 390765885027 Cell: 393480044789 E-mail: info@ozu.it  www.ozu.it  
We have 3,5 ha of land with 350 olive trees, fruit trees and a vineyard, 60 km from Rome. The land is very 
steep in places and has been abandoned and is therefore overgrown with blackberries. Help needed with 
clearing, maintenance and with pruning the olives and vines. The woodland needs clearing. WWOOFers (we can 
accommodate more than 1 person) are accommodated in our cultural centre where we also live, iin a large 
bedroom or shared room, length of stays by arrangement. Children welcome, we have one child born in 2007. 
Meals are sometimes organic but are principally made using local produce, and we buy from farmers and the 
supermarket. We collect wild vegetables and fruit. We all eat together in a large kitchen. We have some cats 
and a dog. We speak English,  French and a little Portuguese, in the cultural centre we have people from all 
over the world. Contact: Paola Simoni. 
13. Az. Agr. Carletti Pietro  Via Paternocchio, 48,  Montefiascone 01027, Viterbo. 
Tel: 0761 823987 Cell: 329 0208360 E-mail: pietrocarletti@libero.it  
Our family run organic farm is composed of 5 has of vineyard, 700 olive trees, a ha of Kiwis and a vegetable 
garden where we produce vegetables to sell from our farm shop. The land is divided up into sections and this 
allows you the chance to see different areas of our beautiful countryside. From September we have our grape 
harvest, white - the famous EST!EST!!EST!!!- and red and the wine is made in our cellar. Then there is the Kiwi 
harvest and finally the olive harvest in November and December. From January we start the pruning and jobs 
in the vineyard and vegetable garden, transplanting and then harvesting. You have to chance to help us when 
you want, our family is made up of myself, my wife Laura and three kids from 14 to 10 years old., a dog and 
various cats. We can accommodate two people in the house, or if you wish to be more independent you can 
pitch a tent in the garden. The house is near the village (10 minutes walk) and from there there is a beautiful 
view of the Valley of the Lake of Bolsena. We speak a little English and Spanish. Contact: Pietro Carletti. 
14. Fiume Farfa Soc coop agricola a r.l., Via Strada delle mole snc,  Mompeo, 02040, Rieti. 
Cell: 3284603412 E-mail: fiumefarfa@gmail.com  www.fiumefarfa.eu 
We have a farm with a small ecological agritourism situated 50 km north of Rome. We are a family with a child 
(born in 2011). Accommodation is in a room with bathroom near our house, or in a room with a bathroom in 
the farmhouse - it depends on the time of year. We share all meals with you and meals are vegetarian and 
mostly organic. The 40 ha farm is located in the Monumento Naturale Gole del Farfa. We take care of and 
protect the agricultural landscape. The farm is seen as a museum of farming where one can see millennial olive 
trees, a Roman villa, the remains of an ancient mill, an aqueduct, a medieval bridge, the woods along the river 
and the old cattle tracks. We can host people from from March to November for a minimum of 10 days. Tasks 
are varied and depend on the season. There are agricultural jobs and jobs in the agritourism. In the organic 
vegetable garden, processing produce, in the garden, the orchard, olive grove, trail maintenance in the 
mountains, with teaching, bread-making, cleaning and care of the house and jobs in the kitchen, pool area. 
Languages spoken: Italian, Dutch, English, French. WiFi available. Contact: Stefano Fassone. 
15. Piccola Fattoria di Chia, Piazza Garibaldi 10,  Chia-Soriano nel Cimino 01038, Viterbo. 
Tel: 3349584326 E-mail: rumatera@hotmail.com  
Small farm situated near to the old town of Chia nestled in the woods in an area of great archaeological 
Etruscan interest. I live in a small 1400 house in the town square, while the farm is located 30-40 minutes walk 
from the house  I am experimenting with organic, biodynamic, natural (Fukuoka) farming and permaculture, 
using the appropriate solutions for our situation without being dogmatic about it. We have olives, nuts, fruit 
trees and a synergic garden. I have chickens, goats, bees, dogs and cats. I make cheese for own consumption 
and am also experimenting with ways to save water and energy. When I can I make bread and pasta, most of 
the food is self-produced, apart from cereal crops which I hope to grow in the future. The aim is to become 
self-sufficient and to sell our quality surplus. The place is ideal for those seeking an applied example of 
downshifting and return to the country before trying for yourselves. English and Spanish spoken. Contact: 
Marcello Compareti. 
16. *Azienda agricola Rubino Michele, Strada di Quirani 30, Palombara Sabina, 00018, Roma. 
Tel: 0774 615529 Cell: 349 4245734 E-mail: agricolarubino@gmail.com 
We are a young Italian family of four (two boys of 4 and 2) located a half an hour North-East of Rome. Our 
main business is making organic wine and vegetables that we sell at local markets. We are really comited to a 
sustainable lifestyle and create artisan products with the vegetables and fruits from our fields.    
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We have 2 horses, 1 pony, 1 cow and a lot of rabbits, pigs, chickens, turkeys, geese and several organic plum, 
cherry, fig, apple and pears trees and more than a hectare of organic vegetables and legumes that need to be 
harvested and then transformed into jams and sauces. someone with a keen interest in organic agriculture and 
who likes both working outside in the field and in the house would be ideal.    
We live of just what we produce, so we eat the vegetables and fruit from our garden and sometimes also meat.  
The soaps that we use are also made with the oil from our olives! 
We are located near a bus stop with very regular service to Palombara Sabina and the railway station where 
there is a direct link to Rome and Fiumicino airport.  On your free days we encourage you to explore the 
medieval villages nearby or travel to Tivoli, Rome or Naples.  We speak English and Italian and welcome 
easygoing people from all over the world. Contact: Simona Fadda. 
17. Azienda Agricola Iob, Località Piombino 3, Vetralla, 01019 Viterbo.  
Tel/fax: 0761 477695 E-mail: mauro.iob@tiscali.it  www.agriturismoiob.it 
Our farm (which is certified organic and biodynamic) is at an altitude of 400 metres. It is small (2.5 hectares) 
but varied: old oak trees, caves and a river with waterfalls which sing day and night. But generally we sleep at 
night. Activities, depending on the season, are varied: in the vegetable garden, hazelnut orchard, grapes, 
olives, honey, potatoes, maize, fruit etc. for family use. It is also a teaching farm with bees, donkeys, chickens, 
a dog, cats and goldfish. Mostly it is all done by nature with the sun, the flowers, the insects, birds and 
everything that moves by day and night. But generally we sleep at night. The village is 1 km away and there 
are good connections to Rome (70 km). The sea, lakes and hot springs are all within a 30 km radius. Help 
needed all year round, accommodation in room for one person, length of stay by arrangement. Meals using 
organic produce. English and Spanish spoken. Contact: Mauro Iob.  
18. Il Circolo, Via Coste 121, Montefiascone, 01027, Viterbo. 
Tel: 0761826966 Cell: 3391287274 E-mail: ilcircolo121@gmail.com 
Our small farm is located in central Italy, we grow olives to make organic extra-virgin olive oil, fruit trees and 
vegetables for self-sufficiency and to make jams and other preserves. We also have sheep that produce milk, 
pecorino cheese and meat for us and have just started keeping bees. Last year we finished with building a 
small dairy and retail-point. The work on our farm is seasonal and mainly:  pruning, picking olives and fruit, 
milking/cheese production, walling/restoring and many others, that we will tell you about when you contact us! 
Our food is mostly self-produced and vegetarian and we love cooking. We have a guest-room for you but you 
can also camp if you wish. We speak English and German. Contact: Anna Sperling. 
19.Azienda agricola Magliano, Via Magliano 16, 50028 Tavarnelle Val di Pesa.  
Tel: 055 8077522 Cell: 347 0702315. E-mail: rosadimagliano@gmail.com 
I am 55 and live here alone now that my two children have grown up. I'm a keen botanist and an expert on the 
local flora and edible plants. I am happy to teach you what I know about this, chatting together and showing 
you the plants, but only after doing all the practical work there is to do. I speak acceptable French and a little 
English. I live on this organic farm of 2 hectares with olive trees, roses and some fruit trees. Besides olive oil I 
produce rose syrup and jam. The size of the kitchen garden very much depends on the amount of help I have. 
Heating is by wood stove or fireplace, there is a gas central heating for emergencies, cooking and hot water. I 
compost all the waste materials from the house and garden. The house is 4 km from the town centre, in a 
hamlet of 4 houses, there is no public transport to reach it, I am willing to take you sometimes to the bus stop, 
and I can lend you a bicycle. From Tavarnelle there are buses to Florence, Siena and Poggibonsi. Help needed 
during the harvest and production of rose syrup (May) and during the olive harvest (first half of November). 
Especially in May, I am very busy with work, so you need to be able to be self sufficient in your free time. But 
you will not be working on your own, there are some young people who help me who are very willing to accept 
your help and company. I can offer hospitality to a maximum of two or three people in separate bedroom with 
2/3 beds and bathroom, in May I prefer to have the same people for the entire month: there are so many 
things to learn in order to do the job well. You will also be asked to help keep the house tidy and to cook. 
Contact: Isabella Devetta. 
20. Ecoturismo Tevere Farfa, via della Vecchia Fornace 2, Nazzano, 00060 Roma. 
Tel: 0765 331757 Cell: 329 6250597 E-mail: teverefarfa@tiscali.it  www.pianopiano.info  
This eco agritourism is situated at Nazzano in the heart of the Tevere Farfa nature reserve 45 km from Rome  
(accessible by metro). We consist of a group of families who have formed a co-operative; we have restored an 
old mill and started a centre for organic production, hospitality and a restaurant. We produce vegetables, olives 
and collect wild herbs for the restaurant and sell in small outlets in Rome. We have been running 
environmental courses here for 20 years for groups and schools. English, Spanish, German, and French spoken, 
can accommodate up to 4 people all year round to help out in the various agricultural activities and in the 
agritourism. Contact: Luigi Scarpati  
21*Il molinaccio al Rio Chiaro, Loc. Molinaccio, 2, Civitella D'Agliano,01020 VT. 
Tel: 0761914438 Cell: 3288050059 E-mai: ilmolinaccioalriochiaro@gmail.com 
http://molinaccio.altervista.org/ 
This is an old mill surrounded by woods and fields, there is a creek with beautiful waterfalls flowing close to 
house and many small caves. We practice a family farming, rural and organic in the true spirit of agroecology. 
We grow food and/or transform: berries, fruits, vegetables (including garlic and potatoes), olives and 
artichokes. We breed animals for our own consumption: rabbits, geese, hens and chickens.  We have an 
agritourism farm that allows us not only to accommodate people, but also to transform our produce, 
particularly preserves and syrups. The WWOOFers can participate in all phases of our life and also suggest new 
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activities. In addition to the activities listed we are also developing a project by introducing Permaculture 
woodland food plants in the undergrowth to increase production per hectare in a sustainable and natural way. 
All year round we sow, transplant, seed, transformation ... Every season we try to improve our techniques  
from what we have leant by careful observation. We speak and give lessons in : Italian, Spanish and English.  
Contact: Elisa d'aloisio. 
22. Associazione Culturale Punti di Vista,  Via Madonna del Giglio - Convento S.Maria del Giglio, 49, 
Bolsena 01023, Viterbo. 
Tel & Fax: 0761799066 Cell: 3335710464 E-mail: puntidivista@pelagus.it   
www.conventobolsena.org 
This association has cared for the S. Maria del Giglio convent and surrounding land for the past 15 years. 
Through looking after the convent and holiday houses the cultural organisation promotes knowledge and 
cultural exchanges, a life style that values simplicity and beauty with respect for people and environment, and 
actively encourages and offers tourism for all, art events as learning settings, cultural experiences, seminars, 
initiatives of solidarity, sharing and social transformation. The land is worked without the use of chemicals and 
is a continuous learning experience for the young volunteers of the association, looking after existing crops 
(vines and olive trees) and progressively developing the garden (which is an extension of the convent and is 
also available to those in the tourist accommodation, and there are also areas for group work and study) and 
the organic vegetable garden. People who come here can also participate in all of this and care for the crops, 
pruning, maintenance of the vines and the olives, the care of domestic animals and poultry. Contact: Sabrina 
Aguiari. 
23. *Il Fienile di Orazio s.s.,  Loc. Missiani, sncm,  Monte San Giovanni in Sabina, 02040, Rieti. 
Tel: 3351210741, Fax: 0765333233 E-mail: info@fienilediorazio.it www.fienilediorazio.it 
We are a family of 3 myself (56), my partner (53) and our daughter (14). We run our farm ourselves in the 
province of Rieti, about 600 meters above sea level. 
On the 10 ha certified organic farm we produce many things in quantities sufficient for us, for the small 
restaurant or sold to guests. 
We grow vegetables and fruits from which we prepare jams and chutneys, and we have an olive grove for the 
production an excellent extra virgin olive oil, produce wine from the vineyard and have a vegetable garden 
which needs a lot of care. 
We have a small herd of Monti Sabini black pigs for meat and sausages, 8 beehives for honey, chickens for 
eggs, a dozen ducks, 5 Sardinian donkeys, a pony, 4 friendly dogs and 4 cats. 
There are a lot of tasks to help with, especially between March and November, such as daily care of the 
animals, preparing the gardens, harvesting fruit, preparing organic fertilisers, pruning, clearing land, 
treatments in the vineyard, vegetable garden, and various maintenance jobs and minor repairs. You can learn 
from my partner by helping her in the kitchen and even, in June and July, help us with groups of children and 
young people that we host 
in tents. Accommodation in a room with bathroom, we eat all meals together. We have WiFi and mountain 
bikes. 
We are 5 km from Monte San Giovanni in Sabina, 17 from Rieti and 86 from Rome. we speak French and 
English, Contact; Mauro Panella. 
24. *Tomassetti,  Via S.Lucia 15,  Torri in Sabina, 02049 Rieti 
Tel: 076562204 Cell: 3802554779 E-mail: terrecottesabine@tiscali.it  
The family: I (53) am a teacher of mathematics at the local high school, and also potter in my big pottery 
studio; my partner (54) is an agronomist, works in an office and also in the countryside; our children: one (26) 
is biologist and researcher at the University of Geneva, the other three (24, 22 and 15) are students; only the 
youngest now lives at home. Our family lives in the countryside on top of a hill overlooking the medieval village 
of Torri in Sabina in Lazio, one hour from Rome by train. This land has belonged to my family for generations. 
We have an organic farm of about 18 hectares in Torri in Sabina and Torrita Tiberina, of which 8 hectares on 
hilly land is cultivated with olive trees, and 10 ha (with irrigation), near the river Tevere, is an intensive crop of 
cauliflowers. 
We would like to accommodate volunteers for pruning olives, to cut the grass with the brush-cutter, for olive 
harvesting, planting, cleaning and maintenance of the cauliflower crop. There is something for everyone! 
We can easily accommodate in our house a couple of people in a double room with use of bathroom. Free use 
of wireless internet is available 24 hours a day. Our guests will live with us sharing meals and everyday life. We 
have open minds and we love meeting new people and learning new languages. We have already had good 
experiences in cultural exchanges and have hosted volunteers (“WORKAWAY”) several times. Contact: Eleonora 
Colletti. 
25. Az. agr. Tabacchi Gian Andrea, Via Osteria di Moricone 29, Palombara Sabina, 00018, Roma.  
Tel: 0774 631034 Cell: 339 3504939 E-mail: andrea.tabacchi@gmail.com 
This is an 8 ha organic farm in Palombara Sabina, 35 km from Rome. The main crops are olives, fruit orchards, 
a small vineyard and vegetable garden for our own use. We are creative people with interest in music, painting 
and the creation of sculptures with old olive trunks and branches. We are quite adept at traditional country 
cookery, mostly with wild herbs. We also have a large lawn with a swimming pool (100 sqm) where we host 
cultural events & tastings. Here you can learn how to prune olive trees and fruit trees, we harvest and make 
jam and cider with our fruit. We can accommodate up to four people in rooms within the family house, we 
speak fluent English, and enough French and Spanish. The diet is mainly vegetarian and we eat together. The 
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farm is well connected by train directly from Fiumicino International Airport (1 hr) via Tiburtina Railway Station 
(30 minutes) getting off at Pianabella Station where we meet our guests.  We require a minimum stay of three 
weeks.  Contact: Gian Andrea Tabacchi 
26. Colle delle Querce soc coop agr, Via Santa Lucia 3733,  Morlupo, 00067, RM. 
Tel: 392 6701379 Cell: 392 6701264 Fax: 0761 0198099 E-mail: info@colledellequerce.it    
www.colledellequerce.it 
This farm was founded in 2004 and began with the planting of the vineyard that is the main activity. The 
tourism activities began in July 2008 with great enthusiasm and great ideas! And so the adventure begins ... 
Since then many things have happened and the family of the Colle has grown to become a cooperative of 
people who want to stay together as one big family. And so you will be welcomed and made to feel part of the 
family here. In 2012 the synergic garden project was started and is still a work in progress. The principal jobs 
which we need help in are; in the vineyard (pruning, tying, harvesting and harvest), olives (pruning and 
harvesting), garden (sowing, harvesting, building pallets, etc.) and with the animals (donkeys, chickens, goats, 
pigeons, rabbits, etc) ... But here at Colle there is always something to do! Accommodation in a shared 
apartment or in a tent with bathroom available. Contact: Giuliana Di Giammichele 
27. Az. Agr. L'Antica Terra,  Loc. Mezzagnone, snc,  Canino, 01011, Viterbo. 
Tel: 0761438996 Cell: 3281884642 E-mail: info@anticaterracanino.it   www.anticaterracanino.it 
Organic farm in Canino where we cultivate more than 300 olives trees and 500 vines. WWOOFers can help 
seed, cultivate and care for the vegetable garden, harvest olives, and care for the animals. Contact: 
Massimiliano Babich. 
28. Az. Caponetti, Loc. Quarticciolo 1, Tuscania 01017, Viterbo 
Cell: 3451770330 & 3477990713 E-mail: nonprofit@casacaponetti.com www.casacaponetti.com 
Located on 50 hectares within the Tuscania Nature Reserve in Central Italy, ours is an organic farm with over 
500 olive oil trees and 8500 sq. meters of vegetable gardens. Our philosophy is one of sustainability in the 
truest sense of the word: we are guardians of a precious piece of history and we aim to give as much back to 
the farm as we take from it. Welcoming volunteers to work alongside us is one of the most important ways to 
practice this philosophy, and we are proud to have the opportunity to welcome people throughout the year. We 
ask for volunteers over the age of 22 to come work with us for 2 to 4 weeks, to have enough time to get to 
know the farm and our programs. We have space for up to 6 volunteers at a time, who will be housed in two 
cabins, each with its own bathroom and a common kitchen for personal use. Volunteers will spend much of 
their time working in the gardens or in the pastures, but as there is always so much to be done on the farm, 
we have many different projects that volunteers can choose to participate in. We are located 2 kms outside of 
the medieval town of Tuscania, which can be easily reached by foot or bicycle (we have two bicycles on the 
farm that we'll make available to volunteers if they wish). From Tuscania, buses travel throughout the region 
and can take volunteers on day trips to Viterbo, Lake Bolsena, or Tarquinia, where the nearest train station is 
located. Contact: Lorenzo. 
29.*Vallenocchia,  Loc. pezzo grande, snc,  Calcata, 01030, Viterbo. 
Tel: 3282324739 E-mail: postadivallenocchia@gmail.com 
This farm is in the province of Viterbo. It’s a small farm composed of a hazelnut orchard, a chicken coop for the 
production of eggs, a small vineyard, a large vegetable garden and a beehive for honey. And there’s also a 
wood fired bread oven. I am happy to host people people who want to help, learn together how to farm, who 
are looking for a quiet place, away from urban stress. The nearest towns (Calcata and Magliano Romano) are 
both 5 km away, there is public transport but I am also happy to take you. The towns of Roma and Viterbo are 
both both 50 km from here. There is room in the house to accommodate up to four people. If you can bring 
sheets and towels it would be an advantage but if you are travelling light I can provide them. There is no phone 
nor internet in the house. I speak Italian and a little French. A typical day: awake early in the cool; breakfast; 
gymnastics and breathing; working in  the vegetable garden, vineyard or with the hazelnuts depending on the 
season; freshen up in the shower then everyone in the kitchen to prepare lunch; eat; relax; walk in the country 
or visit the area; dinner .... watch the stars ... and sleep to wake up fresh / rested. Certainly we can find 
another rhythm ..... !!!  I cannot host dogs as there are already two cats and a gentle female dog, who is not 
accustomed to other 4-legged creatures. Contact: the farmer, Elvira Vitali 
 
 
 

MOLISE 
Regional organiser: Carlo Murinni 

Tel:0872608249 
murinni@libero.it 

 
1. L'Opera Az.Agr. Biodinamica Di Vaira s.r.l., Loc. Contrada Colle Calcioni, Petacciato 86038 
Campobasso. 
Tel: 087567304 Cell: 3454657520 (call 9,00-12,00/ 16,00-19,00) Fax: 0875678112  
E-mail: info@fattoriadivaira.it  www.fattoriadivaira.it 
500 ha biodynamic farm divided into vineyards, an olive grove, wheat (especially hard wheat) and forage crops 
for the milk cows and goats reared on the farm.  
In particular, this Agricultural Society was created with the aim to: 
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-Create a project with short supply chain and produce products of high nutritional quality 
-Experiment, creating a model for biodynamic agriculture in southern Italy, 
-Promote the training of young biodynamic farmers 
-Accommodate people interested in rural tourism. 
We ask WWOOFers to stay at least a month and to have goodwill, availability and adaptability, and not come 
with preconceived ideas but to be open to new experiences. We offer you the opportunity to make a real work 
experience and learn about life on a large and complex farm and we believe this is mainly what the traveller 
should expect  from us, sharing in all the aspects, positive and negative, of life on a young biodynamic farm. 
Also to have the ability to compete with its daily challenges as well as the experience of living and sharing with 
all the people who live and work here. 
The daily routine is agreed at the beginning of the stay and then modulated depending on the farms needs and 
preferences of the WWOOFer. We provide a room to sleep, meals are shared with all the farms employees. 
Although we are not completely vegetarian, almost all of the meals are vegetarian and only rarely do we eat 
meat and fish, of course, those who wish may buy and cook their own when they want to. You will find PCs 
with internet connection and a working wi-fi network. Although the farm is located about ten miles from the 
nearest town, just opposite the main building  there is a bus stop that connects to the main urban centres in 
the area. Some of us speak English, but as the majority of the people here do not it would be better to have 
people who speak some Italian. Contact: Emanuela Zamberlan Feruglio. 
2. Giovanni Di Niro,  Contrada Perito snc, Busso, 86010, Campobasso. 
Tel & Fax: 0874447210 Cell: 3398361161 E-mail: gianni@diniro.it    www.diniro.it 
Small holding located in Molise region with completely renovated panoramic stone built farm house, for 
agriturismo activities including small restaurant,  Immersed in hilly country side, 1 mile from town. 4 ha 
including  woodland, small vineyard with native vines to produce an excellent red wine, garden vegetables, fruit 
and olive trees for own consumption. Farm not certified but grow using organic principles. Wide range of 
produce even if in small quantities. Main duties include participating in all sorts of activities: general 
maintenance, baking, making pasta, jams and preserves, gardening, weeding,  keeping the whole place tidy 
and orderly indoors and outdoors, with a willing ‘hands on’ and happy to get your hands dirty!, We allow a fair 
amount of free to enjoy the peace and tranquillity the place offers. Good opportunity if interested in genuine 
cuisine. Contact Giovanni Di Niro  
3. Contrada Selva 20, 86010 Castropignano, CB. 
Cell: 329 6164311 E-mail: az.colavecchio@libero.it http://sites.google.com/site/azcolavecchio 
We have a farm with more than 200 milk sheep, 2 horses, Maremma sheepdogs, border collies, cats, chickens 
for eggs and meat, geese and pigs. We are not rich and work hard every day (10-12 hours), but still manage to 
have fun while doing a variety of interesting jobs. We graze the sheep along the old drover's roads, milk the 
sheep and produce cheese. Some of the land is sown for hay and cereals and we also have a vegetable garden. 
We produce our own sausages, bread, pizza, pasta, jams, pickles, tomato sauce etc.; we pick herbs and cut 
wood for our own use. In our workshop we make and use all the equipment that we need; this includes 
carpentry tools, TIG, MIG, MMA welders, plasma cutter, plumbing and electrician tools and mechanic 
machinery. We also use a bobcat and a tractor. We are looking for WWOOFers who are interested in grazing 
with us on horseback with the dogs (we can teach you) and help with all the daily activities. We are also 
looking for anyone interested in helping with our three year old son, as there are only two of us doing all the 
work. We prefer WWOOFers that can stay at least a month (even longer is preferable), as there is a lot to get 
used to with the animals. Accommodation in a bedroom (2 people), a camper (2 people) or a tent. Meals with 
the family. Stays by prior arrangement only. English spoken. Contact: Mario. 
 
 

CAMPANIA 
Regional organisers: 

Ciro Pirone 
Tel: 0823957212  

E mail: pironec@autistici.org 
& 

Elio Di Landa 
Tel: 0823978518 & 3381839387 

E mail: protobeat@yahoo.com  
 
1. RuCASA1130,  Via Contrada Corvi, 25,  Sant'Agata de' Goti, 82019, Benevento. 
Tel: 0823957212 E-mail: pironec@autistici.org www.ragnatela.noblogs.org   
It was started as a community project, based on the principles of solidarity and self-management. 
Today it more of a family spirit and is run by us 3 with the the support of T. and M., our parentsparents, who 
live permanently in the house. 
It has participated for a number of years in the movement of "RAGNATELA, a fair of imaginary solutions ... 
without merchants, a village festival, a meeting between producers and consumers aimed at enhancing social 
relationships, pleasure and taste." 
It’s a project that tends to self-sufficiency. We make some wine, have a vegetable garden, olive oil, all 
produced in a natural way. We raise chickens, rabbits, pigs and chickens. We make bread, controlling the entire 
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supply chain, we grow old varieties of grains, we collect wood for the stoves. We are building our house 
ourselves and trying to make it a collective, shared work of art. We make the place more beautiful with 
medicinal plants, make fruit preserves and read comics (we have a library of comics). We are a physical place 
but also a virtual space of everyday life and design. There are people who live here permanently and others 
who gravitate, some will be here all day, others will only stay for dinner ... We speak Spanish, French and 
understand English. Contact: Ciro Pirone. 
2.*Masseria Sparano Via Serroni, 7 Montecorvino Rovella 84096,Salerno 
Tel: 089 981260 Cell: 328 9224812 Fax: 089 8021740 
E-mail: info@masseriasparano.it www.masseriasparano.it 
On this family-run farm we have practised experimental organic farming for over twenty years. We cultivate 
the olives (our main crop) using the principles of Biodynamic agriculture. We have had a agritourism for 16 
years and have been a teaching farm for 8. We have various animals and a large vegetable garden for our own 
use. As well as the olive grove we have woodland where our 4 donkeys free range, and a small fruit orchard 
from 1800 and we makes juices and jams from the fruit which is mainly consumed by the children who come to 
visit the farm! 
During the summer the 3 rooms used for agritourism are almost always full, so any WWOOFers coming at that 
time should bring a tent, but from October you will be accommodated in one of the rooms, all of which are well 
equipped, and can help in the cultivation of the garden, in caring for of the animals and collaborating in the 
educational visits (which is a time of physically hard work). The olive harvest we do in a week producing only 
enough oil that there is a market for leaving the remaining olives on the trees to feed the plants. Help also 
needed with maintaining the pathways. Spanish spoken, contact: Mario Codanti. 
3*Rural Station,  Via C. da Santa Finalba 7, 83035 Avellino Tel: 0825 456050 Cell: 339 7474941 
E-mail: fiorepentafaretra@gmail.com   www.fiorepentafaretra.it 
Hello , I'm 46 and I l run this farm which is located in Irpinia, about 20 km from Benevento. My house is about 
2 km from the bus terminal in the centre of the town. I deal mainly with ancient grain production, oil, wine, 
vegetables and some energy rebalancing techniques and dowsing. There are no animals. I live alone in the 
house and WWOOFers can have their own room with private bathroom. I prefer to eat vegetarian. I speak 
fluent English. Contatto: Fiore.  
4. Agrobiologica Macchione, Contrada Macchione, Monte Falcione 83020, Avellino.  
Tel/fax: 0817 641013 Cell: 333 3833255 E-mail: agrobiologica.macchione@gmail.com 
30 hectare organic farm (since 1985, certified ICEA) which is also a teaching farm, run by three people and 
immersed in woodland. Accommodation in apartment with private bathroom or attic for up to 5 people all year 
round to help harvest hazelnuts, chestnuts, grapes and olives. The town is well situated for travelling to Naples, 
Rome, Bari (1 hour by bus), Pompeii, Castel del Monte etc. It is also possible to visit an ancient olive grove with 
trees that are over 300 years old. Meals organic. English spoken. Contact: Rosa Ferrante. 
5. Casale Il Sughero, Loc. Grasso 1,  Vibonati, 84079, Salerno. 
Tel: 93283211721 Cell: 3283211721 E-mail: info@casaleilsughero.com  www.casaleilsughero.com 
www.casaleilsughero.blogspot.it 
On this farm in Cilento which with rural hospitality, we plan to carry out academic research on farming 
practices and rural anthropology. We have started a synergic vegetable garden and are converting to 
permacuture and soon will run workshops on carding and spinning wool. We have a donkey, goats and sheep 
and are part of Ciucciopolitana’. We have a fruit orchard, terraced vegetable garden, chickens and rabbits. We 
make jams and marmalades from old Cilento varieties of fruit. We plan to have an integrated cultural, forestry 
and agriculture workshop. We are setting up an integrated system of cultural laboratories on forest farming, 
micro farming and qualified rural hospitality, the final goal being the attainment of self-sufficiency. 
For accommodation have two recently built large rooms which have their own bathroom and services (which 
have been renovated using green building techniques). We ask for maximum cleanliness and to keep the house 
and furnishings clean and to be able to adapt to our domestic routine. 
The farm is situated near the town of Vibonati (SA), Contrada Grasso, on a hill overlooking the sea, on the road 
that connects Vibonati to Tortorella, 3 km from the centre of Vibonati. The road is served by two bus lines and 
we are 15 minutes drive from the railway station in Sapri. Must be able to speak basic Italian. Contact: Amedeo 
Trezza 
6. Tempa del Fico. Ass. L.O.S.A.P. Contrada Pruno di Laurino, 84057 Laurino, Salerno.  
Tel: 347 5934744 & 339 3129490 E-mail: tempadelfico@gmail.com www.tempadelfico.com 
This is a rural contemporary family project aiming towards self sufficency. It has been going since 1991, and 
we run courses and workshops (for schools and associations etc) about rural ecological education, the use of 
wild aromatic herbs, water cycles, natural, artistic bread making etc. We have 2.5 hectares of land, use only 
natural methods and have a synergic vegetable garden. We grow 'Casusedda di Pruno' and 5 other ancient 
varieties of wheat. Activities include trekking with 9 donkeys. We have a workshop and Laboratories on 
construction with chestnut poles, stones, straw bales, lime and clay. We have a project 'Ciucciopolitana' with 
the donkeys, trekking along the paths of the Cilento and promoting communication and solidarity for high 
quality organic produce from the sea to the mountains. Accommodation in caravan or in own tent during busy 
periods. Stays of at least three weeks preferred, children welcome (our girls were born in 2002 and 2003). 
Languages spoken a little English and Spanish. Train to Vallo della Lucania or Sapri and from there bus to 
ROFRANO on weekdays. Contact: Angelo Avagliano. 
7. Hirpus, via Modena 57, Carife , 83040, Avellino.  
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Tel: 082795626 Cell: 3453906498 Fax: 082795626 E-mail: hirpus.minieri@libero.it www.hirpus.it  
This farm was started in 1996 and here they produce mainly olive oil from ancient varieties of olives (Ogliarola 
& Ravece) and preserves (vegetables under oil, tomato sauces and jams) as well as garlic and carinhg for old 
varietie of fruit trees. It is situated at 700m and can be reached by bus from Napoli/Avellino or by train to 
Ariano Irpino station. There are 25 ha of hilly land with 2500 olive trees and an area designated for a vegetable 
garden and some woodland. A stay here allows you to be immersed in a traditional, rural lifestyle and to 
experiment with practices of olive cultivation and preparation of conserves using local techniques. Stays of 2-3 
weeks. Contact: Michele Minieri. 
8. Il Segno, Via Pezza 10, San Salvatore Telesino 82030 Benevento   
Tel: 0824947059 Cell: 3332923228 E-mail: mapia_c@libero.it  
I was born and I live in this house surrounded by 2 hectares of land with vines, some olives, wheat and a 
vegetable garden. I have a degree in philosophy and I speak fluent English and good Spanish. We have our 
water from a good well, the land is very fertile and generous, we have chickens and cats. We eat some of the 
chickens or we sell them. Bread is made weekly and we make jam, marmalade, olive oil, wine etc. 
The town is an important archaeological site: Telesia, formerly inhabited by the Sanniti, and then conquered by 
the Romans who built an amphitheatre, an aqueduct and spa there and you can visit the archaeological 
remains. I am 53 years old and I live with my son born in the 2000. The house is very big and there is a room 
available for WWOOFers. We have WIF, 2 bathrooms, a large kitchen and two rooms you can use in your free 
time.  We do not have any television. 
Jobs which we do with you are mainly in the garden (digging, watering, sowing, harvesting vegetables and 
fruit, cutting woods) and maintenance jobs in the house. We are well connected with the cities of Benevento, 
Caserta and Naples (which is 55 km. away). The towns in this valley are very beautiful, nestled among green 
hills and mountains. There is a Spa, a lac and a natural park nearby and the house is surrounded by 
archaeological remains. In the winter it is not very cold but the house is well heated. Grazie Maria Pia Cutillo. 
9. Palazzo Gallotti,  Via Nazionale, 19,  Battaglia di Casaletto Spartano, 84030, Salerno. 
Tel: 0973374063, Cell: 3315848725 E-mail: miriamsimoni@yahoo.de  www.palazzogallotti.it 
Welcome to the unknown Cilento. We are situated at the southern border of the Cilento national park and run a 
b&b located in one wing of the family`s palazzo dating back to the 15th century. We have 2 kids (born in 2009 
and 2011) cultivate our 1 h garden for private pleasure. Help us preparing the soil, installing the irrigation 
system, planting vegetables, mulching, harvesting ...while enjoying the beautiful view over the canyon. We 
make jams from the fruits, tomato sauce, bread, pastries. We keep bees, build fences, rebuild stone walls, 
store fire wood, keep the place neat, whatever the season demands.  We work together and eat together 
(mostly vegetarian).  Since we are a b&b we expect our WWOOFers to respect the orderliness. There is a bus 
connection twice a day to the next train station. You can borrow our bike. There are little stores in the next 
village (3 km). We speak English, German and Portuguese. We are curious to share precious moments with 
you. Contact: Miriam Baur. 
10. SanCassiano Agriturismo, Via SanCassiano 12,  SanPotito Sannitico, 81016, Caserta.  
Tel & Fax: 0823912583 Cell: 3200152497 E-mail: san.cassiano@hotmail.it  www.sancassiano.org 
This farm was born from the desire of the whole family and they grow forage crops, have chickens, pigs and 
rabbits. There is also a small wine production and fruit and vegetables all grown organically. R., owner and 
cook makes her menus from dishes that farming families eat all year round, improving them and adding her 
own personal touches. The friendly family atmosphere is created mainly by R.’s husband, who has always done 
his best to make people feel at home. We ask you to collaborate and integrate into the farm and help with jobs 
such as seeding, harvesting, making preserves, season after season, from the fruits of our soil, clearing and 
various other jobs. Contact: Valentina Fidanza. 
11. Cervati, via Maddona delle Grazie, Piaggine 84065, Salerno 
Tel: 3493735494 E-mail: albinobruno@hotmail.it 
My small farm is situated in the Cilento National Park at an altitude of 750m 2 kms from the village of Piaggine 
(population 1,000). I need help cultivating an ancient vineyard, olive grove and fruit orchard, especially with 
making conserves etc. from the produce. We also collect mushrooms and wild herbs and in collaboration with 
other WWOOF hosts in the area also help with bread making using 'Casusedda di Pruno' wheat. Mediterranean 
cuisine and accommodation in room or own tent. The house is comfortable and the 3 ha of land I have 
cultivated on my own for many years as a real 'peasant'' farmer. Possibility to participate in Buddhist 
meditation sessions. Minimum stay 1 week. only Italian spoken but understand a little English. Contact: Bruno 
Albino. 
12. Il Sentiero del Riccio, Sicignano degli Alburni, 84029, Salerno. 
Tel & Fax: 089-229490 Cell: 347-6465005 E-mail: ilsentierodelriccio@hotmail.com & 
gimancio@libero.it  
This farm is situated on the slopes of the ‘Massiccio Calcareo dei Monti Alburni’ in the Cilento and Vallo di Diano 
national Park in an ideal situation for the production of high quality food. G. has been running the farm for a 
few years with the aim of recreating a non-energivorous way of farming, photovoltaic solar panels are being 
installed, which is less dependant on polluting fossil fuels, in which the soil is fertilised with organic substance 
and manure, based also on recycling and transforming the waste coming from the various activities. The farm 
is about 7 ha. (woodland, vineyard, olive grove, chestnut wood, vegetable garden and beehives) and has been 
certified organic since 1992. The farm is made up of various different plots in the district of Sicignano degli 
Alburni and a farm centre, in which there are laboratories and a cellar for producing wine, oil and honey. Jobs 



 126 
vary according to the season. The farm is also a point of reference for guided tours, school trips etc. 
WWOOFers sleep in a three-room B&B, possibly with other people (not necessarily WWOOFers) in different 
rooms. We organise excursions in the hills, archery and yoga courses. Stays of 14 days to a month. Food is 
vegetarian and organic. We prefer adults. Languages: English (to be improved). In 2011 we want to make a 
chicken house and produce organic eggs and care for a horse which was saved from the slaughter house. 
Contact: Gianpaolo Mancini. 
13 *Fattoria Farina,  Via Napoli 69, Nocera Inferiore, 84014, Salerno. 
Cell: 3342471775 - 33944758  E-mail: dainaluigi@libero.it  agribiocampania.wix.com/biodinamica 
Our farm includes several plots of several different municipalities in Campania (Procida, Angri, San Marzano sul 
Sarno, Nocera Inferiore, Bracigliano, Mercato san Severino, Salerno, Acciaroli) for the production of  organic 
and biodynamic fruit and vegetables, which we sell to the local and extra-regional GAS  groups. We work 
closely with many different networks; RESS SOUTH AIAB Campania, Cilento Biodistretto, Agribiocampania and 
other movements (quantum physics, alternative medicines, resilience, civic uses, etc..) The headquarters of the 
farm are based in Nocera Inferiore, in a historic home built in the late nineteenth century by the Swiss for the 
production of textile plants fibre. Contact: Luigi Daina. 
14. Iasevoli, Via Bosco Cupo 6, 82019 S. Agata dei Goti, Benevento.  
Tel: 0823 956906 E-mail: biobosco@virgilio.it 
Family-run organic farm of 5 hectares with a mixed cultivation of olives, vines and fruit orchard. The work 
varies depending on the time of year. We are a family of 4 (2 adults and 2 children), living in a partially 
restored old house. Self-sufficiency is our objective but at the moment we still have to buy some non-organic 
products. Accommodation offered to 1-2 people in a room with own bathroom or a tent in the summer. Length 
of stay by arrangement. Meals vegetarian with mainly own produce. Arrive by bus from Naples or Caserta. 
English spoken. Contact: Antonella and Pietro Iasevoli. 
15. Loc. Perzana,  Stio, 84075, Salerno. 
Tel: 3381723290 E-mail: andreadeleoa@libero.it  
Deep in the Cilento, we started our small family farm a year ago. 
The main activities are beekeeping, olives, the chestnut harvest and cultivation of medicinal plants and gardens 
designed to self-production of soaps, creams and products for personal care and household use. Finally, in the 
spring and summer we make drinks and jams. 
We have recently started a synergistic garden that hopefully will come into production during the spring . 
We still have much to do and construct (greenhouse, more synergic gardens, weeding the vegetable garden, 
cleaning the fields, gathering firewood for the winter, making a laboratory for extracting honey, building a 
rabbit house, a drip irrigation system, etc.). 
We're still not really a farm, but just a couple of people who are trying to work out if we can live from this. 
However, our intention is to become a proper farm soon. WWOOFers can give us a hand in all the activities 
already mentioned. 
We have some things to teach but also a lot to learn so we welcome all people who are willing to help us out 
and keep us company in this experience. 
We are trying to change our urban habits (we come from Naples) and achieve a self-sufficient lifestyle, 
avoiding waste and unnecessary expenses. We try to eat almost exclusively what we produce (vegetables, 
bread, meat, eggs  etc.) and eat seasonal produce . We propose to anyone who comes here to share our eating 
habits (vegetarians or vegans are very welcome) . 
Meal times are breakfast from 7.30 to 8.00; 12,00-13,00 lunch, dinner from 19.30 to 20.30. 
The accommodation will be in the winter in the house (we cannot guarantee you have your own room as 
sometimes we have guests ) from late spring - early summer we will provide a 2 person tent. We can not 
accommodate from 15 July to 31 August. Contact: Andrea De Leo. 
16. San Felice, Contr. S. Felice via Defesella, Cicerale, 84053, Salerno 
Tel & Fax: 0974 833588 Cell: 388 7457525 E-mail: az.sanfelice@libero.it  
www.aziendaagricolasanfelice.it  
2 ha family run teaching farm where we cultivate fruit and vegetables and make preserves (which are sold in 
the farm shop). The farm is immersed in the uncontaminated countryside 15k m from the sea and towns and 
we have a horse, goats, farmyard animals. Help needed with the vegetables, harvesting figs, the chick pea 
cultivation, selling in the markets. We are very interested in the cultural exchange aspect of WWOOF. Contact: 
Anna Astone 
17. Ragna-Tela MonteOfelix Sessa Aurunca 81037 (Caserta). 
Tel: 3289739045 Cell: 3289739045 E-mail: dorisformisano@virgilio.it www.ofelix.noblogs.org 
This small community run enterprise is not really a conventional farm. We are an experimental community of 
about 5 resident people. We live in a wood near to the town of Sessa Aurunca. There is a good train service to 
Naples (45 mins). We have 2 has of land with olives, vineyard, vegetable garden, animals, fruit trees, a 
campsite and a good spring for our water. We practice subsistence farming using synergic and natural 
methods. We have animals. In 2008 we started the Movement della ragnatela, CasaCuma. Along with others 
we are promoters and supporters of “Campagna per la Piccola Agricoltura Contadina & Genuino Clandestino, 
Movimento di Resistenza Contadina". We can host several WWOOFers in comfortable accommodation.  
You can help us with: 1) Tasks in the house 1) with the agriculture, we do not use machines  2) making 
preserves  3) artistic crafts and juggling 4) Collecting and cataloguing seeds 5) seminars on self sufficiency 6) 
Local organic markets 7) Permaculture projects 8) baking bread 9) harvesting wild herbs for culinary and 
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therapeutic use 10) Sharing. We speak English and German, contact: Doris Formisano 
18. *Residenza Rurale Incartata, Loc. Incartata 1, Calvanico, 84080, SA 
Tel: 089829194 Cell: 3342258452 E-mail: openbosco@gmail.com  www.openbosco.it 
The residence is located in a small mountain village at 600 m above sea level, 18 km from Salerno and the 
Amalfi Coast, and just 5 kms from the University of Salerno campus in Fisciano, in the Parco Regionale dei 
Monti Picentini. Our project is to propose a genuine rural hospitality in connection with many other territories 
with whom we have networked for a few years, among the first being other WWOOF hosts. The large country 
house, surrounded by 5 hectares of land, can accommodate up to 20 people in 6 bedrooms. Activities include 
the care of the large vegetable garden where we are experimenting with permaculture /synergistic 
/regenerative methods and the care of the farm animals including the two Cilento donkeys, Nando and 
Shamballa. We participate actively in projects to save varieties of ancient grains and sow about a ha of wheat 
varieties a few kms from us. We bake bread in a pizza oven using an ancient sourdough from Cilento. We have 
initiated a project to restore the ancient art of charcoal making, O'Catuozzo, with one week internships with 
older local woodsmen. We deal in recognition of edible and healing wild herbs from the traditions of our elders 
and host prominent experts and run residential courses and internships. We speak Spanish well (native 
Peruvian), and a little English. Contact: Michele Sica. 
19. Villa Falerna,  Via Incaldana, 1,  Mondragone, 81034, Caserta.  
Tel: 3683129654 E-mail: tartantonio@hotmail.it 
On the road between Rome and Naples just past the ancient city of Sinuessa, is the territory of Falerno 
(Mondragone) - on the right side there is the sea, parallel to Domiziana. On the left side the Petrino and 
Massico mountains, with the Appia Antica way (Incaldana) halfway up the hill (150m altitude), is the Villa 
Falerna. Our first wish was to revive an ancient Roman villa (wine cellar) to reproduce Falerno faustino. 
Everything revolves around a synergistic organic system of cultivation. The activities are numerous: grape 
growing and wine production, fruits and vegetables for our own consumption. Animals (goats, chickens, geese, 
etc.) bees for honey. Contact: Antonio Tartaglia. 
20*Il Bambù, Via Cocola, 27, Dugenta, 82030, Benevento 
Tel: 0824978291 Cell: 3401245820 E-mail: vienna.avallone@gmail.com  www.ilbambu.net 
This is a small farm which started in 2009 in Dugenta on the boundary between Benevento and Caserta. I live 
here with my son on the top floor of the house. 
The house is surrounded by about 8000 square meters of land, which until a short time ago was uncultivated. 
For about a year our friend M. has worked a large part of the land using organic and eco-friendly methods, 
there is a vegetable garden and arable land which supplies the produce for a small group of families in the area 
and for organic markets. 
We need help, especially from spring to autumn, with jobs such as; caring for the garden, planting, seeding 
and harvesting; maintenance of trees, hedges and drainage ditches bordering the property, care of the outside 
areas of the agritourism. 
We offer accommodation either in private rooms in the house with private bathroom (when not being used for 
customers), in a separate wooden house with shared bathroom, or, in summer, in a tent. Meals, when we 
cannot eat together, can be prepared in the fully equipped kitchen in the house. Several days a week I work in 
Naples and so am home only in the evenings. Our friend, who does not live here, works half days on the farm. 
The village is about a 20 minute walk away. we speak only Italian (a little English), my son speaks French. 
Contact: Maria Avallone. 
21. *Klesha,  Via Veccio, snc,  Roccarainola, 80030, Napoli. 
Tel: 3342947351 E-mail: clemcan@hotmail.it 
This farm is situated in the mountains in the Partenio national park and boarders a protected state forest. The 
farm is terraced with drystone walls and has trails which run through the hills amidst the grazing cattle and 
sheep. There is a stone house which needs to be renovated. In this typical landscape there is an olive grove, a 
vineyard, and walnut, hazelnut, lemon, orange, apricot, fig, oak, almond and cherry trees. We prune the trees 
(with the help of professional pruners), treat with organic fertilizers and harvest. The ground is covered with 
grass which I cut myself with a strimmer. 
We have a vegetable garden and some places for tents. We are repairing the stone walls, building a chicken 
coop, have bees, and are planting flowers and herbs. I speak German, as I grew up in German-speaking 
Switzerland, my daughter is often here and speaks English well, I also speak some Spanish and French. 
Roccarainola is 30 km from Naples connected by metro. From the farm you can walk along the paths in the 
park with views over the Gulf of Naples and the island of Ischia. The house you stay in is in the nearby small 
town. We take you to the farm by car and often hike in the park. Contact: Clementina Canzano. 
22.*Via Salita del Genio 65, Campora 84040, Salerno. 
Tel: 0899920049 Cell: 3894204929 E-mail: anna.senatore@live.it  
In the heart of the Cilento National Park in the province of Salerno, with the help of my youthful mother (a 
splendid  cook and tour guide) and my three children, we are recuperating, using biodynamic methods, a 
typical peasant farm inherited from our grandparents, with a family vegetable garden, ancient grains, olive 
grove, fruit orchard and woods. The apartments are self-contained in the centre of the town of Campora (450 
inhabitants) or near Salerno the university area, where we move when the weather is bad (rain or snow) or 
when we have participate in peasant cooking demonstrations in restaurants or cultural groups. Contact: Anna 
Senatore. 
23.*Il Rifugio del Contadino, Via c/da Cavaliere, Bosco di san Giovanni a Piro, 84040, SA.  
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Tel e fax: 0974980131, Cell: 3402526876  E-mail: isabella.gregorio@libero.it  
www.ilrifugiodelcontadino.it 
Our 10 ha farm divided into olive grove, vineyard, vegetable gardens and pasture, dedicated to our horses-
sheep-goats-donkeys-hens is always in constant "ferment" as there are many things you can do linked to the 
various seasons and the work related to animals and daily jobs in the garden. Our main objective is to to share 
interests and skills, but above all to share our time with all travelers who love nature and sustainable tourism! 
Languages spoken are German and French and we are working on our English! Contact: Isabella Gregorio. 
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1. I Poderi del Sole, Via C. Battisti 25, 72012 Carovigno, Brindisi.  
Tel: 0831 330719 Cell: 338 1743428 Fax: 0831 991761 E-mail: info@ipoderidelsole.it  
www.ipoderidelsole.it 
Our organic farm, which specialises in the production of organic olive oil (grown and bottled here with our own  
label), also produces a lot of fruit. We are situated in the Park of Olives, near the WWF reserve of Torre 
Guaceto. We live very close to the sea and some beautiful beaches (visit our website for photos). The air is 
clean and uncontaminated and there is no industry. Accommodation in one of the villas or an apartment in 
Carovigno. English and some French spoken. Contact: Gianmaria Ferrante. 
2. L'Attimo Omgarden, Contrada Marangi , Casella post. N. 100, 72013 Ceglie Messapica, BR.  
Tel: 347 9761106 E-mail: marilina.razzi@libero.it  www.omgarden.it 
Among the trulli of Valle d' Itria, our centre/ garden, association in the 'THE RESEARCH AND TRANSMISSION 
OF YOGA " to  live, the here and now", in harmony with  nature, between creativity , care and awareness.  
Project of life and hospitality / summer camp / intensive workshops, (see the program on the website: yoga 
and meditation, massage, dance ... ) 
The sea is at 30-40 KM . The work, on 3 acres of land with the house and a small trullo , provides: (harvesting, 
drying, transformation)  olives, almonds , other fruit, herbs. Grounds maintenance, garden and common areas, 
food preparation.  
Hospitality: in the house /trullo, or own tent /camper ... Food  vegetarian /vegan, mostly organic.  
(No coffee /alcohol ... Important non-smoking!) Language: school level English, some Spanish and French. 
Contact: Marilina Razzi. 
3. Casina Settarte, Contrada La Chiusa, Ostuni 72017, Brindisi. 
Tel: 3488629254 Cell: 3486644073 E-mail: info@casinasettarte.org  www.casinasettarte.org 
We are a family with  two lively sociable children, A. (2009) and M. (2012) with a long history of dance and 
theatre in nature which we continue to follow on this land where we have lived for several years.  The property 
is very panoramic and consists of 2 ha, mainly olive grove, fruit trees, vegetable garden, capers, thyme and 
other herbs. The sea is 15 km, the nearest village is 3 km (Casalini), Ostuni e Cisterno are 7 kms away. We 
need help in the vegetable garden, harvesting wild herbs, for the olive harvest , clearing brambles, planting 
new trees, making jams and sauces from our vegetables for our own use and also to prepare the areas we use 
for our association. You may also be asked to do small decorating and carpentry jobs under our supervision. 
Contact us for details because the jobs change during the year. In exchange for help 6 days a week we offer 
you accommodation in a recently renovated trullo with bathroom and heating. There is also space for tents, 
especially in July and August. We enjoy sharing meals and cooking together, and also to keep the communal 
areas clean together. At times you may have to prepare your own meals (with food provided by us) in our 
kitchen. We are also happy to share festas with you, of which there are many throughout the year. We ask you 
to be adaptable, preferably have some experience of manual work or at least to want to learn. We usually work 
together but at times you may be left alone so a certain amount of independence is needed. Singles or couples 
welcome, artists and musicians, some English and French spoken and a little Spanish. Contact: Germana 
Siciliani. 
4. Azienda agricola biologica “Millefoglie” di Toni, Contrada Chianca S.N. Oria, 72024 Brindisi. 
Tel: 338 3584337 E-mail: millefoglie.oria@gmail.com  http://millefoglieoria.tumblr.com/   
Ciao, I am a typical farmer from Puglia, ecologist and I run this 10 ha farm on my own. The land is divided up 
into small plots. There are 700 olive trees, oranges, almonds, figs, pears and a small synergic vegetable 
garden. I have dogs, cats and chickens. Help needed all year round, for the olive harvest (November), 
harvesting fruit, in the vegetable garden and with small building projects. I am a solitary person but love 
socialising, and am happy to host people who are genuinely interested in sharing our eco sustainable lifestyle 
based on self sufficiency, synergic agriculture, seed saving, Fukuoka and permaculture. For a while now I have 
had a dream; to give life to an eco village, I am building a straw bale house with WWOOFers and friends. 
Minimum stays 2 weeks (prefer longer stays), accommodation in a double room. The conditions are simple and 
Spartan, we have a compost toilet, meals are organic, vegetarian, vegan and sometimes raw. No smoking, 



 129 
alcohol or drugs. There is the possibility to visit Oria the nearby medieval town, trullis, and there are good 
connections with Brindisi, Taranto, Lecce & the Ionic sea is 30 minutes way. I only speak Italian but with the 
help of a friend (WWOOFer) we can communicate & answer e mails in English. Contact: Toni & Martina. 
5. *Azienda agricola I Giardini di Pomona,  Via Figazzano, 114,  Cisternino, 72014, Brindisi 
Tel: 0804317806 Cell: 3333670653 Fax: 0804317806 E-mail: pomona@tin.it www.pomonaonlus.it 
In July 2004 we moved into our new centre - which was founded in the 1950’s- with over eight hundred 
varieties of fruit-bearing trees, among them more than 220 varieties of on ficus carica. The purpose of the 
centre is educational and to conserve tree varieties. The project is eco-friendly, it combines tourism, nature 
conservation, enhancement of traditional cultivars along with the recovery of rainwater through the restoration 
of the system of tanks and the protection of the local environment. There is a small nursery for plant 
propagation. Particular attention is paid to teaching, and the farm,which is part of the Network of Educational 
Farms of Brindisi, offers guided tours and hands-on activities to classes and visitors to enable them to see the 
techniques of environmental sustainability in practice: a sort of catalogue of good practices and technologies 
currently available for the preservation of life on Earth. The traditional orchards, which for centuries have been 
an important part of the agricultural landscape in Italy, will return to give quality to a place where you can live 
a real experience that demonstrates that the alternative to the current model of development is possible and 
feasible in practice. French spoken. Contact: Paul Belloni. 
6. MATER,  Loc. Strada per Baccatani prima traversa a sx, 14,  Brindisi, 72100, Brindisi. 
Cell: 3348193856 & 3393750138 E-mail: tommasinagengaro@alice.it   cinziachi@gmail.com 
Ciao, we are a couple who are finally realising our dream! Our adventure began four years ago as WWOOFers 
when we exchanged experiences and work practices on organic farms, and today we want to continue as hosts 
with the same enthusiastic spirit with new WWOOFers. We are doing a two-year course in Permaculture, our 
project will have zero impact on the environment, - experimentation and the search for alternative solutions is 
our goal. Our farm is located in Torre Guaceto State Natural Reserve. The habitat consists of wetlands, coastal 
dunes, Mediterranean marquis, pristine beaches where turtles nest, age-old olive groves and countryside. We 
have small restaurant and produce vegetables - using synergic and organic methods, olive oil and have a small 
fruit and almond orchard. The story of this farm will be the story of all those who participate in the completion 
of the project. Accommodation a double or triple room, or camping in the summer. You can reach us by train 
(to Ostuni or Brindisi), by plane or by bus. Languages spoken: a little English and French. Contact: Tommasina 
Gengaro.  
7. Masseria Falgheri, Loc. Falgheri sn,  Ostuni, 72017, Brindisi. 
Tel: 0831 339988 Cell: 360884040 E-mail: carlomoccia45@yahoo.it  
Our farm is certified organic by BIOAGRICERT and is located in Ostuni, Upper Salento, and we produce extra 
virgin olive oil and almonds. On the farm there are 4 hectares with about 400 olive trees (Leccino - Ogliarole - 
Nardò - Pasole) and about 500 almond trees. The work begins with harvesting olives from November to 
December/January, and continues with pruning the olives from January to June (with local pruners). We 
harvest the almonds in July/August and prune them in September. The vineyard and vegetable garden (for our 
use) need to be cared for from spring to autumn. Accommodation in 5 bedrooms, double and triple, heated 
with radiators and fireplaces, three bathrooms with hot and cold water. 
How to get here: - By car (the Ostuni - San Michele Salentino, road), after about 9 km there is a sign on the 
right "Contrada Falgheri" keep to the right and you will arrive after 900 mt. By train to Ostuni or by plane to 
Brindisi from where we we will collect you. A little French and English spoken. Contact: Carlo Moccia. 
8. Az. Agr. Bioleo, c.da Citrignano, Ostuni, 72017, Brindisi. 
Tel: 3333938988 Cell: 3285684997 E-mail: info@bioleo.it  www.bioleo.it 
Our farm is located in Ostuni, Province of Brindisi and is 12 km from the sea, 8 km from Ostuni and 6 Km from 
Carovigno (nearest village). For those arriving by train, the nearest station is Carovigno although Ostuni  has 
better services. We mainly produce organic olives and make extra virgin olive oil on  21 hectares of land. We 
also have a small vegetable garden and fruit orchard for family consumption. We do not have animals other 
than dogs AND CATS, accommodation in  a room with shared bathroom. Languages spoken: English, Spanish 
and a little French. Contact: Antonio Leo. 
 
 
 
LECCE 
Regional organisers: Flavio Polo 
Tel: 0809486054 & 3289134098  E mail:info@campolisio.it 
& 
Giuseppe Pellegrino 
Tel: 0836549196 & 3206448586   E mail: info@piccapane.it 
 
1. Azienda Agricola Piccapane, C.P. 6 73020 Cutrofiano, LE.  
Tel: 0836549196 & 3206448586 Fax:1782220445. E-mail: info@piccapane.it      www.piccapane.it 
This farm is situated in Cutrofiano in the heart of Salento and here they produce olive oil and grow old varieties 
of wheat, barley and spelt. There are 10 hectares of Leccino olive trees, about 4.000 plants, and 3 hectares of 
ancient olive trees (Cellina & Ogliarola varieties), about 100 plants. There are 3 hectares of arable land. The 
olives are harvested and pressed the same day at temperatures below 27° C. Help needed for the harvest from 
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October to December, the pruning from January to June and clearing around the trees in August and 
September. Accommodation in triple room, English and Spanish spoken. Contact: Giuseppe. 
2. Biohelix, s.v. Santa Venardia p.4, Gallipoli, 73014 Lecce.  
Tel: 0833 291074 Cell: 328 1863440 E-mail:info@gallipolibedbreakfast.it 
www.gallipolibedbreakfast.it 
Our farm, which also has a B&B, is situated a few hundred metres from the sea at Gallipoli. We mainly produce 
olive oil and seasonal vegetables. We also have horses, donkeys and a small farmyard. Help needed during the 
olive harvest, in the vegetable garden, with the rooms, in the garden, preparing and clearing up after meals, 
looking after the animals and with guests. Accommodation in room with bathroom, or caravan  depending on 
the season, length of stay by arrangement. French and a little English spoken. Contact: Loredana Pellegrino. 
3. Masseria Santa Lucia s.s. Soc. Agricola,  Loc. C.da Macurano, 28,  Alessano, 73031, Lecce.  
Tel: 0833781221 Cell: 3356343217 E-mail: info@biomasseriasantalucia.it  
www.biomasseriasantalucia.it 
This farm is spread over eight hectares of land and is planted with vegetables in the spring/summer and 
cereals. There is a wood, a small orchard, aromatic herbs and an olive grove. The farm also has a few animals, 
and chickens for egg production. In addition we run an agritourism in an old farmhouse with 7 bedrooms and a 
small restaurant. 
We are looking for versatile, willing people as the agricultural jobs to be done are very varied (eg weeding, 
grass cutting by hand, preparation, cleaning and harvesting in the garden, harvesting fruit, caring for and 
feeding animals etc.). We offer accommodation in a comfortable room when available, or, if there are guests, 
we offer accommodation nearby. The farm is managed by L. and D. and we speak English and Spanish. As this 
is a small farm, where everyone's contribution is fundamental, we ask for people who are serious, have 
common sense and are willing to help. Contact: Danilo Tedesco. 
4. Sciacuddri,  Via Bixio, 4,  Cutrofiano, 73020, LE. 
Tel: 3336111365 Fax: 0836515018 E-mail: smari@hotmail.it 
Cutrofiano is a small town 20 km far from Gallipoli (the west coast) and 25 km from Otranto (the east coast), 
an area famous for olive trees and rural agriculture, the town is well known in the region (Puglia) for its hand 
made pottery. We live on our small farm 3 km from the town. Mostly we produce traditional cheese from 
sheep’s milk. There are 134 sheep, a dairy, and 20 chickens; a small vegetable and fruit garden . 
The days work begins at the sunrise with milking the sheep, making cheese and ricotta in the dairy, cleaning 
the stalls and taking the sheep to pasture. There are also seasonal jobs like sheep shearing, building fences 
and walls. The accommodation is in the house in a double room, but for this year we are hosting a WWOOFer 
per time and we ask to stay at least one month to be helpful really. It would also be possible to visit the hand 
worked pottery laboratories, and the archaeological museum in the town. we speak English and Spanish. 
contact: Mariangela Maselli. 
5. Orto Naturale Lu Monicu, via Vicinale San Niceta 1.5, Melendugno, 73026, Lecce. 
Cell: 3398405347 E-mail: aless.a.to.z@gmail.com 
On our 13 hectares farm (8 has are pine forest), we have a vegetable garden with about 12-15,000 plants that 
we take care of every day, vegetables are our main production followed by the olives. Our family is composed 
of myself  (42), my Danish wife, (35), our two girls (7 and 4), and our 2 dogs. In the house we speak in 
English, Italian and Danish, we are very sociable, open-minded, smiley, affable and hard-working people. We 
have lived in different parts of the world for many years. I have had different professions but my new passion 
of peasant farming is taking me to a new heavenly dimension ... we're very interested in the idea of hosting 
WWOOFers because a helping hand with the garden and our farming lifestyle really need you and we like to 
meet interesting people similar to ourselves, so we prefer open-minded and easygoing people  ... you can learn 
how to make a large garden of organic vegetables .. Accommodation in a nice caravan. The fabulous sea at 
Melendugno  is located about 4 km away, the village is 1.5 km and Lecce is about 15-18 km. We look forward 
to discover and live happily together this magnificent concept of WWOOF ... :-)  Saluti Alessandro, Maria, 
Michela & Margherita. 
6. Agriturismo Masseria Gianferrante,  Loc. Gianferrante, s.n.c., Ugento, 73059, Lecce.  
Tel: 348 4942294 E-mail: info@masseriagianferrante.it   www.masseriagianferrante.it 
The farm is certified organic and  my husband and I work with and one or more external helpers depending on 
the season. We have an olive grove, a citrus orchard, fruit orchard, vegetable garden, garden and a small 
laboratory for processing our produce. We love animals and we have a mule, a horse, geese, dogs and cats. 
They are the part of the farm we care about most. We therefore prefer to host people who love animals 
(helping with cleaning the stalls and feeding them ) and especially those who have a passion for and knowledge 
of horses. We love to eat and drink well, so people who are connoisseurs of good food or chefs would be more 
than appreciated! We host WWOOFer in the agritourism, so not in the summer because the apartments are 
occupied by tourists. Each room has its own bathroom and is well -furnished and therefore needs to be treated 
with great respect We have lunch and dinner together in the kitchen of our house. Languages: I speak English 
and French. My husband and our collaborators only Italian. Contact: Ivana Lanzieri 
7. Agricola Samadhi,  Via Stazione 116,  Zollino, 73010, Lecce. 
Tel: 0836600284 Cell: 3489117272 Fax: 0836805129 E-mail: f.maniglio@gmail.com 
www.yogainsalento.com 
This agritourism with 10 has of land is situated in the heart of Grecia Salentina at Zollino. We produce extra 
vergine olive oil and vegetables. As well as being an agritourism we are a Yoga centre and have a vegetarian 
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restaurant. There are 1250 olive trees (1200 planted 2 years ago) 2 has of vegetables and a 1 ha fruit orchard. 
Our main help is needed for the olive harvest in October and November, pruning in January and February, 
planting in the garden April and May. We use wild herbs for cooking, dry aromatic herbs and tomatoes, make 
preserves under oil and freeze other produce. Accommodation in single, double or triple rooms. Swimming pool 
from June to September. English, French, Spanish and German spoken. We have two bicycles and a scooter 
that you can use. Contact: Francesca Maniglio. 
8. Azienda Agricola e Agrituristica di Morelli Andrea, Loc. Pozzello, Otranto, 73028, Lecce. 
Tel: 3939666613 Cell: 3939536324 Fax: 3939536311 E-mail:info@agricampeggiodarwin.com  
www.agricampeggiodarwin.com  
We cultivate vegetables outside using plants we cultivate in our greenhouse. We do not use any chemicals and 
take great care preparing the ground. We also have olives trees and local varieties of fruit trees. English, 
French and some Spanish spoken. Contact: Andrea Morelli. 
 
BARI 
1. Agriturismo Biologico Serragambetta, via Conversano 204, 70013 Castellana-Grotte, Bari.  
Tel & Fax. 080 4962181 cell 339 3733378 Fax: 080 4962181 E-mail: info@serragambetta.it 
www.serragambetta.it 
Our farm covers an area of approximately 18 hectares, divided into several plots. The main crops are olives, 
almonds, cherries, figs and fruit trees, there is also a vegetable garden for the farm and family needs. 
The farm has always been owned by the family, back in 1983 it also became an agritourism an activity which is 
now essential to the livelihood and social and territorial development of the farm. 
The activities that take place are agricultural -picking olives, almonds, fruit, garden work etc.; and with the 
agritourism, the transformation of products (jams, tomato puree etc.), kitchen help, maintenance of the house 
and garden, pool area, reception, with guests etc. 
Tasks are chosen based on the skills and interest of WWOOFers in order to help and support to the 5 people 
who work here as permanent employees. 
Stay of no less than four weeks, possibly longer, in order to integrate into the work system and to gain a 
deeper regional and cultural knowledge of the region. D. speaks English, Spanish, pidgin French and a little 
German. 
Aunt N. speaks French, everyone else only Italian therefore a basic knowledge of Italian is essential. Contact: 
Domenico Lanera. 
2. Il Fico rosso, via Giannone 1, Locorotondo, 70010, BA. 
Tel: 0804311650 Cell: 3358132112 E-mail: cjenkner@tiscali.it  
We have a Trullo in the hills 20 kms from the sea and have 1 ha of olives, almonds and vegetables. We also 
cultivate a friends vineyard and orchard (1 Ha) nearby. Jobs include working the land, pruning, in the vegetable 
garden, with the fruit trees, harvesting, maintaining dry stone walls, making conserves. Accommodation in a 
room in our house with shared bathroom (we live in Locorotondo 4 kms from the Trullo in an old house in the 
town centre). English, German, French and some Hungarian spoken. Can cater vegetarian. Smoking allowed in 
the house and we have a cat. We consider sharing domestic chores a part of communal life. Contact: Christina. 
3. *Masseria Monte Cipolla,  Via Strada Comunale Monte Cipolla, 25 int.1, Castellana Grotte, 70013, 
Bari 
Cell: 333 1666640 E-mail: teaor2@libero.it 
This Masseria is a nineteenth-century Pugliese rural court. Situated on a hill in the countryside of Castellana 
Grotte, it is about 10 km from the sea. 
We are a couple and own one of the three portions which this large property is divided into and we live here all 
year round along with our 4 cats. We speak fluent French, school level English and understand Portuguese and 
Spanish. In addition to the house, stores, stables, chicken coop and the former olive press (with stone and 
wood presses), there are a living room with high ceilings (former stables) and a small room with a fireplace 
room devoted to hospitality . 
The areas outside include a fully equipped outdoor stone courtyard, a garden, a porch and a bathroom / 
laundry room. 
There are about 12,000 square ms of farmland, the grass is cut once a year, the vegetable garden is tilled and 
fertilized with manure or grown using synergistic methods. The land is planted with olives, almonds, cherries 
and other fruit trees. Almonds are harvested in late August, the olives from mid-October; pruning is carried out 
in autumn and late winter. 
The Masseria Monte Cipolla is a place to live in contact with nature, respecting its cycles. But it is also a space 
in which to experience new dimensions and tasks: In the spring we whitewash the walls with lime; every week 
we knead and bake bread (using natural yeast and wholemeal organic flours) in the wood-burning oven, we 
collect water from a spring, make natural stone paths, take part in theatre workshops and organise events ... 
The Masseria Monte Cipolla, aims to become a centre for creative work, to talk poetically about art (figurative 
and performative) together with nature. Contact: Nicola Dentamaro. 
 
BAT 
1. So. agricola apicoltura Livrera,  Via Firenze, 43,  Andria 76123, BAT. 
Tel: 329 3227302 E-mail: confsape@libero.it  
On our young farm located in Puglia 9 km from Andria (BT) in the heart of the Parco dell'alta Murgia, 5 km from 
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Castel Del Monte, we keep bees and specialise in the production of royal jelly, queen bees and honey. We have 
about 400 hives which are situated in 2 hectares of uncultivated land. Work starts in March and ends in 
October. Accommodation is in a single or double room.English spoken. Contact: Savino Petruzzelli 
 
FOGGIA 
1. *Giardino Della Gioia,  Loc. Torre Mileto, San Nicandro Garganico, 71015 Foggia 
Cell: 3299842608 E-mail: giardinodellagioia@gmail.com http://giardinodellagioia.wix.com/eden 
An ecovillage based on self-sufficiency, sharing, and the development of consciousness: ecological (natural 
farming and Permaculture for the balance between man and environment), food (vegetarian, vegan, raw food, 
fresh and organic food - as a means of healing); (spiritual liberation from the constraints induced by society 
with an inner work and a path of 360 ° awareness). The economy of the community is based on donations, 
courses and events (natural architecture, Permaculture, synergic gardening, holistic events, yoga, meditation, 
etc.). On the website you can find the rules of the 'Giardino della Gioia' (which should be read and respected) 
to protect the harmony and internal organisation. We meet in a circle 2 times per week (for organisational and 
emotional issues), we use the method of consent. Smoking, alcohol and drugs are not allowed. 
We are 6 adults. You may come throughout the year, reservations are required and a description of the 
motivation that led you to us. We are in an olive grove in the Park of Gargano (Torre Mileto-San Nicandro  
Garganico-FG), 1 km from the sea. We live outdoors: 4 yurts - 1 kitchen - 1 bathroom -1 common activity 
structure, a communal laundry, 2 showers & compost toilets, an earth oven and a solar kitchen. We ask for 
adaptability to the Spartan lifestyle and to the climate (in winter). The morning is dedicated to community work 
(vegetable garden, buildings, land, harvests etc.) The afternoon activities depend on needs, please bring a 
tent. Contact: Fabrizio Lo Iacono 

BASILICATA 
 
1. BioAgriSalute, Via Vittorio Emanuele III, 3, Cancellara, 85010, Potenza. 
Tel & Fax: 0971 942005 Cell: 348 5259786 E-mail: info@bioagrisalute.it, www.bioagrisalute.it  
This organic farm is 35 ha of tillable land, woodland, pasture, a fruit orchard and an olive grove. We transform 
all of our produce on the farm and we run courses on home production. There is always plenty to do; 
harvesting fruit, olives, vegetables, in the vegetable garden, fencing, clearing in the woods, cheese, bread, 
pasta, jam making and helping Mariano in the animal stalls. We live in a large house in the village and are 
happy to accommodate whoever wishes to share our life with us. We speak a little English, French and Spanish. 
Accommodation in room or mini apartment, meals are totally organic and vegetarian, stays of at least 10 days 
to a month, for longer stays we will arrange this after we have got to know each other. If you only want to 
come for a few days please do not contact us. Contact: Emiliano Ianniello. 
2. Dolci Pascoli, C. da Carbonaro 9, 87016 Morano Calabro (CS) 
Tel/fax: 0981 30108  Cell: 348 9121943  E-mail: dolcipascolisas@virgilio.it  www.dolcipascoli.com 
We have a beautiful farm situated in the heart of the Pollino National Park at Morano Calabro and are 
surrounded by beautiful, natural countryside. We have a flock of 500 sheep and 100 goats which live in 1000 
hectares of natural pasture. The work is varied: helping with the livestock, cheese making, milking, seeding 
and harvesting cereal, fodder crops and fruit (olives, chestnuts, walnuts and vegetables). We are a teaching 
farm and also carry out various different cultural and touristic activities. Accommodation in the house. A very 
little English spoken. Contact: Giuseppe Barletta.  
3. La Fiorita,  Loc. Marroni, snc,  Matera, 75100. 
Cell: 3477825495  3297992401 E mail: vitocastoro@libero.it  
This farm has been a family run organic farm since 1994. It is situated 10 km from Matera and 15 from 
Altamura (BA) at the beginning of the Bradanica ditch and there is a fantastic panorama. We have a lot of 
animals, 10 cows, 30 sheep, dogs and cats. We make cheese, yoghurt, mozzarella etc. from the milk from our 
cows in the dairy. There is a beautiful vegetable garden where we grow a lot of vegetables and which we 
irrigate from a spring. We make bread with our flour, which we then bake in our wood burning oven. Over the 
years we have planted many new species and now the farm is a huge garden, in the summer it is very shady 
and so you can come with your own tent, or, when there is room, stay in a room with own bathroom. We love 
to live with others and often organize meals with our friends to liven up the days of hard work. We often go to 
Matera and other cities in the area as we usually participate in organic markets at the weekends and also sell 
our produce to buyers groups in the area. We are a couple, with 2 children of 9 & 3 and our grandfather. We 
speak a little English, Spanish and French. Contact: Vito Castoro. 
4. Laura e Francesco,  Via Carito 7,  Vietri di Potenza 85058, Potenza. 
Tel: 0971718675 Cell: 3388105768 E-mail: olivaindaco@olivaindaco.it  www.olivaindaco.it 
In the rugged scenery of  the "Lucania" our little town of Vietri is a '"island" where we, immersed in the soul of 
this land, feel more alive. We are happy to accommodate those who want to try the simple and profound 
personal experience of living a return to nature: it is like moving back to past times, in the tranquility of a 
reality long forgotten or never known, far from a world that moves too fast and does not allow us to deviate. 
We are olive growers par excellence, lovers of extra virgin olive and tasters for passion and by profession. 
Driven by our love for the earth and totally involved in this experience, we are strong supporters of organic 
farming, and the importance of natural flavours to satisfy our taste and protect our good health. You are 
welcome! Gioela, Laura e Franco. 
5. Laurinfesa,  Via Sinni, 30,  Matera, 75100, MT. 
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Tel: 0835264402, Cell: 3355483682 E-mail: kicchy@tiscali.it 
We are an Italian German couple with two children (2009 & 2011). Our farm is situated in the hills 17 km from 
the city. We cultivate old varieties of cereals, legumes, vegetables, some herbs, olives, almonds and fruit trees 
using only organic methods and we are experimenting with permaculture. We make conserves from our fruit 
and vegetables. We have 2 donkeys, 5 goats, chickens and rabbits. The main jobs to be done are in the 
vegetable garden, weeding and harvesting, with the trees, pruning and collecting firewood, cleaning out the 
animals, making preserves and with small building jobs. Accommodation in a room or tent. We eat mainly our 
own produce and a bit of everything! English and German spoken. Contact: Francesco Riccardi. 
6. Azienda Bioecologica Il Querceto,  Loc. Barricelle, sn,  Marsicovetere, 85050, Potenza.  
Tel & Fax: 0975 69339 Cell: 333 2939489  348 5832559 E-mail: info@ilquerceto.it www.ilquerceto.it 
This is a farm of 35 hectares, situated on a hill at the foot of an oak forest, and protected to the north by a 
high mountain, Volturino, which comes right down to the stone houses, and there the oak forest stops and 
there are olive grove, a vineyard, apple orchard and fields of wheat and corn. To the south is the Agri valley, 
while to the east is the medieval village of Marsicovetere. 
Finally, there is wild pasture, an underground spring and a magic circle with a large oak tree in the centre. The 
farm is certified organic by ICEA and in recent years we have also been using biodynamic methods. We have 
horses and poultry and cultivate forage crops in rotation to help the soil fertility. The farm had another name 
before and has been running for 20 years to promote the development of eco-friendly initiatives and human 
development. On this theme we also organise seminars and workshops aimed at achieving well being and also 
on the development of organic and biodynamic farming, maintenance of biodiversity, research and testing of 
energy saving building techniques. English spoken. Contact: Francesca Leggeri. 
7. Tana dei ghiri,  Via Brefaro 118,  Maratea, 85046, Potenza. 
Tel: 0973873194 Cell: 3334496198 E-mail: latanadeighiri@gmail.com 
This farm is situated at an altitude of 500 ms in a cool wooded valley, surrounded by rocky peaks and ridges, 
sloping down to the sea and beaches, among the finest in the world. There is 12,000 meters of flat land with 
fruit and olive trees. I do not spend all my time here, but I want to increase the agricultural production for our 
own consumption and to have a place where musicians, artists and craftsmen can come and also people who 
are seeking a peaceful serene environment. There is a piano and other musical instruments. 
The house has offered hospitality for over 10 years, I need help to bring the rest of the olives and land into 
production, grow more varied vegetables, herbs and organic fruit, especially now before the summer. In 
September we make jams, and can tomatoes and vegetables. There's always plenty to do throughout the year. 
I'm not an expert farmer, but the vegetables and conserves have been a success. I speak French, Spanish, 
English, German, but I write very little. 
I do not have a  computer, and there is no reception for mobile phones. For information and contacts please 
refer to the e mail indicated and leave your telephone number (preferably house phone) and I will call you 
back. There are all kinds of birds, day and night, and hedgehogs, dormice and other wild animals are often my 
guests. Throughout the valley you can hear the ringing of the sheep, cow, horse and goats bells as they that 
graze freely all around. Contact: Francesco Salvia. 
8. *Pane e pomodoro,  Loc. Rifreddo snc, Pignola, 85010, Potenza. 
Tel: 3381714642 E-mail:  beppesantarelli@gmail.com  
My ideal: The path of self-sufficiency ... eating bread and tomatoes with your hands. Seeing, touching, tasting 
the true flavour of the simple life made of wood and stone, pastures and the smell of fresh manure, which will 
give the vegetables and the fruit the taste of the victory of harmony between man, flora and fauna.  
The rest is passion, love and sweat for everything that we make with leather, hemp, terracotta and for 
everything it takes to be self-sufficient. I forgot, I'll also light the fire by hand.  
The reality: In the Appennino Luca national park at an altitude of 1050 m.  
One hectare of land at the edge of a forest of oak and beech trees, two log cabins, one of which is used as a 
dwelling for myself and WWOOFers and the other used as a carpentry workshop, for the processing of honey 
and for other craft activities.  
Two stone and wood barns, one for goats and sheep, and the other in construction (missing only the roof tiles) 
that will house cattle and pigs.  
A chicken coop for the chickens, geese, turkeys and ducks. A cave used for storing and seasoning the cheeses. 
A vegetable garden, which is a fusion between biodynamic and traditional, without the use of any machines.  
Many other projects are under construction (digging a well by hand, creating an artificial lake, handicraft 
workshops, etc.). Contact by phone is preferable, Giuseppe Santarelli. 
 

CALABRIA 
  
1. Az agr. Lamirtìa,  Loc. Balzatelle-Ranone, snc,  Altilia, 87040, CS. 
Tel: 3396821367 Cell: 3397920637 E-mail: canbogia@gmail.com 
This farm is situated in Altilia, on Cosenza's Pre-Sila mountain range at 600m asl. The house dominates the 
Savuto's valley in a panoramic spot surrounded by oak and chestnut forest. The property consists on 7 has: 4 
ha of forest and pasture, 3 ha of fruit and hazelnuts orchards, and vegetable gardens that give me food, with 
God's help. The main activity is beekeeping and the production of several kinds of honey: the hives are moved 
seasonally. The work tends to be varied and spontaneous, and as well as beekeeping it is split in equal parts 
between the animals, forest and the vegetable gardens. I have five dogs, chickens, rabbits, cats and goats. I 
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produce cheese for home consumption. I was born in 1983, the farm in 2011, and it is on the difficult path 
between "economical activity" and "self sufficiency", between surviving economically and providing my food, 
also in spiritual terms. I love to cook the food I grow with love and spirit, so that it is food for the heart as well 
as for the mouth; I cannot host vegans. I am trying to reduce my needs for material things. I host in two 
rooms, a double and a single. I speak English, Spanish and some French. Peace and serenity to all of you. 
Contact: Ranuccio Turolla Bardelli. 
2. Dolci Pascoli, C. da Carbonaro 9, 87016 Morano Calabro (CS) 
Tel/fax: 0981 30108  Cell: 348 9121943  E-mail: dolcipascolisas@virgilio.it  www.dolcipascoli.com 
We have a beautiful farm situated in the heart of the Pollino National Park at Morano Calabro and are 
surrounded by beautiful, natural countryside. We have a flock of 500 sheep and 100 goats which live in 1000 
hectares of natural pasture. The work is varied: helping with the livestock, cheese making, milking, seeding 
and harvesting cereal, fodder crops and fruit (olives, chestnuts, walnuts and vegetables). We are a teaching 
farm and also carry out various different cultural and touristic activities. Accommodation in the house. A very 
little English spoken. Contact: Giuseppe Barletta. 
3. Azienda Agricola Manti Pasqualina,  Via Carcara, 57,  Condofuri, 89030, Reggio Calabria,  
Tel: 0965 727057 Cell: 3407905185 E-mail: lina.manti@gmail.com  
This is a family run farm which has been in our family for 50 years. Our love for the land, for seasonal fruit and 
local produce has bought the whole family to appreciate the value of the farm and to enjoy the best produce 
that we can grow. The land is rich and fertile, with gentle breezes from the Ionian Sea which it overlooks. The 
farm is a few kms from the sea in the Aspromonte. On over 5 has of land there are about 400 olive trees, a 
vineyard, fruit trees, a large vegetable garden, stables and outbuildings for storing produce and tool sheds. 
There are also two wood burning ovens next to the house, one for baking bread and one for pizza. WWOOFers 
will be hosted in the family home and will be involved in the activities of growing, harvesting fruit, baking 
organic bread and making preserves. Contact: Manti Pasqualina. 
4.*Fattoria Armonia, Loc. Barbaro, Stilo 89049, RC 
Tel: 0964739226 Cell: 3209028905 E-mail: fattoria.bioarmonia@live.it www.fattoriabioarmonia.it 
I work on the 'well-being' of my farm, based on respect, which extends over 7 ha on a hill between two rivers, 
with a plateau from which you can admire the sea, about 5 km away, and the mountains about 15 km. The 
farm is partly scrubland, devoted to the grazing of a small flock of sheep, and partly planted with fruit trees, 
olive trees etc. There is also a small area devoted to the cultivation of vegetables, all grown using organic 
techniques. The main activity is beekeeping; working with bees has made me part of their hardworking world 
and their way of life, in which the act of the individual contributes to the welfare of the whole community, as it 
is or should be also in human society. The desire to share this reality has led me to start, this year, an 
agritourism. Living and working to realise a dream, this is the goal of my farm. If you feel in tune with this 
reality and you want to collaborate, you will be very welcome. I speak English, French, Spanish. Contact: 
Giorgio Scrivo 
 

SICILIA 
Regional organisers: Vittorio Ferrario 

Tel/fax: 031 627920 Cell: 368 7041944 
E-mail: puroesemplice@tiscali.it 

&  
Benedetto Caramazza (Nirav) 

lacasadelleacque@tiscali.it 
3491459072 

 
  
1. La Casa della Acque s.r.l, c/o Casina Mirone, C/da Costiglie zona 17, Paternò, Catania.  
Tel: 349 1459072 E-mail: lacasadelleacque@tiscali.it 
Our farm is located in the Simeto river valley with an incredible view of mount Etna surrounded by 3 ha of 
orange orchard, olive trees and an organic vegetable garden, chickens, geese, dogs and cats. The Waters of 
Etna converge on the farm and offer many opportunities for experiencing and creating water gardens. There 
are 1000 square meters of old buildings that we have restored a bit by bit because the property had been 
abandoned for about 20 years. Our intent is to be economically self-sufficient for the small group of people that 
live here,  respecting our biorhythms and the nature that surrounds us. We grow olive trees and citrus trees, 
prune in spring, in summer, irrigate, fertilise and harvest the olives in the fall and gather our oranges from 
December to April which we ship every week to customers, and in 2013 we will take care of an abandoned 
avocado orchard and will harvest them too. We like to do our work on meditation, eating mainly fresh organic 
(when possible) vegetarian food and provide a break from the internet to our WWOOFers (although you can 
take a well-deserved afternoon off for a full immersion in the internet café 3 km away). We plan to continue 
rejuvenating the citrus trees, to improve and enlarge the vegetable garden in the spring, every so often we 
host someone who is interested in the project, and when it happens there are seminars  We welcome those of 
you who are willing and experienced in these activities, designers, artists and workers - meditators. We are 
open all year-round to WWOOFers hospitality in shared rooms with 2 or 3 beds. Contact: Nirav. 
2. Azienda Agricola "I Giardinazzi" di Vittorio Ferrario, via Aldo Moro 4, Aidone 94010 EN.  
Only between MARCH & OCTOBER (in the winter I am in North Italy). 
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E mail puroesemplice@tiscali.it. I do not check my e mail every day, for an immediate response 
call:368 7041944. 
After teaching Italian abroad (UK and Australia) I have for a long time (I am now retired) dedicated myself to 
the farm that I purchased more than 30 years ago in a very beautiful area, 7 km from Piazza Armerina (EN). It 
is located within a large nature reserve rich in vegetation and water sources, so it is ideal for those who want 
an experience of total immersion in nature, both cultivated and wild. The farm is small, 3 ha, and includes an 
orchard with several varieties of fruit trees in particular many Prunus Mume for the production of Umeboshi, a 
vegetable garden with vegetables and herbs, citrus and flowers for the preparation in our workshop of 100% 
natural cosmetics, a nut orchard and a wooded area for spontaneous herbs and firewood. The cosmetics are 
sold at the nearby archaeological site of the Villa del Casale (where there is the largest area of ancient Roman 
mosaics in the world) and organic markets in Sicily. WWOOFers can be involved in all these activities alongside 
me during the different seasons: the day’s work is therefore  always varied and interesting. In your free time 
you can explore the vast area of forests surrounding the farm on foot or by bike or come with me into town for 
the market or at weekends to visit other nearby towns and in summer the sea, 50 kms away. The cuisine is 
predominantly vegetarian and organic, and we always eat together in the awareness of the vital role nutrition 
plays in our well-being. Accommodation is in shared room because the house is small and we cannot enlarge it 
owing to restrictions. I have learnt that the minimum useful period for us all is at least 2 weeks. Here no one 
has ever complained about working too much or getting bored. Possibility to housesit (there is also a dog and 
some cats) in the winter, but only for the entire period from late October to late March and you must be able to 
come at least 2 weeks prior to familiarise yourself with the whole situation. You are welcome especially if you 
are in search of adventure rather than a picnic! Contact: Vittorio. 
3. *CapoGranitola Loc. Torretta Granitola Campobello di Mazara 91021 TP 
Cell: 338 3515356  E-mail: ale.scibe@gmail.com artisane-granitola.blogspot.com 
The two of us live on our small farm with our baby. We like the quiet and simple life, and we are motivated by 
a sincere spirit of harmony with nature. Everything we do is aimed at protecting and increasing biodiversity. We 
produce crafts and grow vegetables for self-sufficiency, along with sesame and sweet potato whilst 
experimenting with other crops. Our farming methods are completely natural. We speak English and a little 
French. We ask for your help with the cultivation of sesame and sweet potato, in the management of the farm 
and in the maintenance of the sheds for the chickens, ducks, goats. Our farm is situated in the coastal plains. 
We are within a SIC and we are close to several nature reserves. You can get here by bus or train. The nearest 
town is a small fishing village 10 minutes by bike from our house. Contact: Alessandro Scibetta. 
4. CaseCaroCarrubo, Contrada Cifali 36/37, 97012 Chiaramonte/Gulfi (RG). Ragusa. 
Tel: 339 3154580 E-mail: info@carocarrubo.org  www.carocarrubo.org 
"Solidarity across borders, against the abandonment of the countryside, for a lively life" - our motto from 1992 
(the result of the struggle against the missiles in Comiso and a tie between Germany and Italy ) is still valid 
today. Our 4 ha of land, located on the hills of the Monti Iblei, between Comiso and Chiaramonte Gulfi, with 
some restored houses which are used for hospitality and private homes. In a Sicily affected by the 
abandonment of the countryside and emigration, we care for these ‘poorer’ areas and protect them from 
degradation, this has been one of our most important goals right from the beginning. The small sustainable 
hospitality helps us to realize this work by giving us an income and restoring a proper value and respect for the 
earth. Whoever comes experiences a simple life closely connected to the rhythms of nature. Electricity and hot 
water we receive from the sun (photovoltaic 12V not connected to the network). We believe that attention to 
the daily actions is essential to create the world we want. In addition to harvesting (thyme, almonds, olives, 
carob ), there are always things to do, from making bread to the care of the vegetable garden, cutting grass or 
asisisting in our art workshop. Currently living in a CCC there is a dog, three cats, a couple of WWOOFers who 
have decided to stop for a few months and R, painter, who has carried out the project since its inception. We 
would like to have  art and creativity in everyday life. A great dream of R. is to create a garden of the senses 
for children and adults. We are part of a network of people who support each other through barter, mutual 
assistance and exchange of knowledge. WWOOFers (max. 2 people) are accommodated in a room or caravan. 
We eat vegetarian meals together. Languages spoken : Italian German and English. Email is not read on a daily 
basis, immediate information via mobile phone. Contact: Renate Brutschin. 
5. Vignagrande, Contrada Vignagrande, s.n.c. Fiumefreddo di Sicilia, 95013, Catania. 
Tel: 095 7765829 Cell: 329 0647604 E-mail: vmusumeci@yahoo.it  
I live off my produce and from the B & B. I live in a citrus grove 1 km from Fiumefreddo and 1,5 km from the 
Ionic sea. The is a train station at Fiumefreddo or you can take a bus from Catania. The main produce of the 
farm is Valencia oranges and from April to June we harvest them and send them immediately to clients. After 
the harvest we we manure, prune, treat and clear around the trees. We make conserves and granite with our 
fruit and have a small vegetable garden. In September and October we harvest hazelnuts in the parco dell’Etna 
at an altitude of 1000m. In October & November we harvest the olives. I also want to construct a room to have 
a space in which we can live more communally. I need help also for this. I sell in local markets. Help needed 5 
days a week for stays of at least 15 days. Accommodation in a double room in the house or in a tent in the 
shade of a large tree in the summer. There are many beautiful areas to visit nearby. I cook Mediterranean food 
using local and usually organic produce and we eat meals together. Use of Wifi if you have your own computer. 
I speak a little English and Spanish. Contact: Venera Musumeci. 
6. via Cairoli n. 42, Valledolmo, Palermo.  
Tel: 3285775370 E-mail: thevallons@hotmail.com 
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Hello my name is R., I'm an artist, I love exploring methods with art and craft work, I do not have a farm but 
love living immersed in nature.  
PROGRAM 2014: 
  from February to March: experimenting building techniques with natural material, some olive pruning .. 
  April-May: synergistic experimental garden ... 
  from June to September: Tours with my art, August, harvesting wheat, tomatoes and seasonal fruit, and 
making preserves ...(in this period you may need to look after yourselves 
  October to December: harvesting grapes to make wine as in old times, crushing the grapes by foot etc. ... the 
olive harvest and making olive paste and oil, sowing wheat, pulses, etc ... My land is 60 km from the sea, near 
the natural park of the Madonie, hilly and scenic, the train station is nearby, all the activities are carried out 
considering a cyclical sustainability on a small scale, we collect and cut the wood for heating and cooking, eat 
wild vegetables,  make bread, pizza, pasta, cakes, etc. .. My house is small but cozy AND SHARED, there is 
internet connection, for any info it would be better to send text or email (due to poor signal). I do not speak 
English, but French and Spanish, see you soon .... Roby 
7. Casa di Tizzy, via Pepitonazzo 4-A , Cosentini- S.Venerina, 95010, Catania. 
Cell: 340-5973451 E-mail: tizianalongo@hotmail.com 
We are in 3 (1973, 1968 e 2012) and we live 25 kms north of Catania in the hills of mount Etna, 500 m from 
the bus top for Acireale. We live in a house with an Indian atmosphere which we renovated with 4000 m2 of 
land with mainly olives and oranges but also other fruit tress. We also have a small amount of woodland with 
hazelnuts and chestnuts in Etna national park at an altitude of 1000m immersed in the silence of the mountains 
where there is also a ruined house. We need help with vegetable garden, fruit orchard, clearing land, watering, 
harvesting olives and collecting firewood, making bread and pizza once a week in the wood oven and are happy 
to teach these skills and also cooking new dishes. Accommodation for two in a little house next to ours. Santo 
loves to work with wood. Tiziana is an ex traveller and practices yoga, is interested in natural medicine, 
Shiatsu, India and eco building. Experts in karma yoga, permaculture and bee keeping are particularly 
welcome. We eat and retire early in the evenings as we have a small child. Meals mainly vegan, often Indian 
dishes which are spicy but are open to most diets. We have 2 affectionate dogs, 7 cats and 5 chickens. Tiziana 
speaks English, Spanish and a little Portuguese, Santo only speaks Italian. Contact: Tiziana. 
8. Az. Agr. Zu Federicu di Enzo Mazza, Loc. Contrada Belice di Mare snc,  Castelvetrano-Selinunte, 
91022, Trapani 
Tel: 3482820216  E-mail: zufedericu@libero.it   www.zufedericu.it 
We are a family - E. (32), C. (32), E. (2) - and we live on our organic farm which is located near the Natural 
Reserve "Foce del Fiume Belice." The contact person for WWOOFers is Claudia who speaks passable English. 
Our main activity is the organic production of fruit and vegetables (vegetable gardens, pear and fig orchards, 
olives and olive oil, two small vineyards, grain, hay in rotation) but we also have some animals for their 
produce and... company! Such as the Ragusa donkey, Carmelina. We hold educational courses on our produce, 
we are restoring some areas to enable us to hold courses inside and outside and we have also started to 
renovate a building to be used for rural hospitality. We are omnivores but we do not just eat anything, only 
organic local products or Fair Trade produce. We can provide vegetarian or vegan meals. What inspires us in 
our work and free time and sustains us over the difficulties of daily life are: the solidarity economy, short chain 
production and the direct relationship with consumers, ecological agriculture based on biodiversity and rural 
'peasant’ agriculture. We want to engage with people on all these topics, practical and impractical, concrete 
and philosophical, particularly with those who wish to help us and share with us the toil and sweat of everyday 
life. Contact: Claudia Cardella. 
9. Mariscò di Laura Bargione, via G. Besio 145, Palermo 90145, PA 
Tel: 091315501 Cell: 3929012211 Fax: 091315501 E-mail: info@marisco.it  www.marisco.it 
Our farm is situated in Agro di Monreale (PA) in the Jato hills with the Pomo lake nearby. Reachable by bus 
from Palermo or train to Partinico station. We mainly cultivate olives, vines and seasonal vegetables. 
Everything is cultivated organically. The fruit and vegetables are made into jams and preserves on the farm. 
We also offer rural hospitality. Help needed mainly for harvesting produce but also for all the other phases of 
cultivation and preparation of produce. The owner of the farm works with WWOOFers or, occasionally, one of 
the workers works with you. Jobs are flexible and can be for only a few hours or all day depending on what 
needs to be done. There are two comfortable double rooms and a room for 4 available, with bathroom, which 
are also used for the guests. The rooms are in the main house and all meals are eaten together with the 
owners. Interesting nearby sites included the Monte Jato archaeological park, the sea and the cities of Palermo, 
Monreale and Trapani. There are also many interesting walks, bird watching, riding etc. We hope to share our 
love for nature, the earth and our organic lifestyle with you. Contact: Carlo Bargione. 
10. Il Giardino delle Belle, Via Monte Sabotino, 16,  Butera, 93011, CL. 
Tel: 3392118234 Cell: 3270177761 E-mail: info@mariocarbone.org  www.ilgiardinodellebelle.com 
Situated in the heart of south eastern Sicily, the most  African part of the island, a few kilometers from the sea, 
rich in natural archaeological & geological attractions in a landscape of great importance. 
Il Giardino delle Belle we have planted many trees and intend to plant many more and like all living things they 
need to be cared for, protected and loved. There are about 100 species of Mediterranean trees, and a hundred 
different types of fruit trees with a total of about 10000 planted in the past 4 years following the principles of 
Permaculture. There are also many large olive trees which produce excellent quality oil. You can help us to 
maintain the garden. In autumn/ winter we harvest the olives and produce oil. All jobs are coordinated 
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personally by Mario. Depending on the weather you can stay in the village in grandfathers’ stone house with a 
panoramic view, or in the garden (4 km) where there is a caravan and a large family tent ready to host up to 9 
people. The cuisine is mostly vegetarian but if you prefer you can eat and cook independently. We like to live a 
good, healthy natural lifestyle with people we love. English spoken. Contact: Mario Carbone 
11. Antico Casale di Lisycon, Via Annunziata 28, Sant'Angelo di Brolo 98060, Messina. 
Tel: 0941 533288 Cell: 3294942045 E-mail: agrinatura@hotmail.com www.lisycon.it  
This farm is situated in the the lush Nebrodi hills in Sicily. A Greek colony made a settlement here in ancient 
times (300 BC). We cultivate organically 400 orange trees, 70 olive trees, 100 chestnut and two ha of 
hazelnuts. We also have a vegetable garden, an orchard and farmyard animals. Nearby there is an ancient 
spring and we use the pure water for irrigating the crops, domestic use and to fill two natural swimming pools. 
Accommodation is offered in a renovated farmhouse with bathrooms and hot water. Meals are eaten together 
with the owners who also prepare dishes according to the tastes of visitors. To reach the farmhouse the 
nearest bus and train station is at Brolo. We speak: English, French, and Spanish. Contact: Giovanni Giuffrè. 
12. Azienda Shivacarao, C.da Billona 211, 97013 Comiso, RG, Sicilia.  
Tel: 380 7198889 (answering machine only) E-mail: erose@traumkraeuter.de 
Warning! This is an isolated and free spot! We Jenni (1991), Alfred (1992), Eckhard (1946), four cats: 
Mortadella, Minù, Fritzi, Püppi live our simple self-sufficiency lifestyle (electricity and water). We offer a 
"brainwashing" that is detached from the life of total consumption, stress, the latest fashions, the lights of the 
city, from the noise of the cars ... being away from this commercial lifestyle, opens your senses and your heart 
.. enabling you to find your road while in our magical and powerful valley.  
We are working on this to find a balance, between the needs of the people here (vegetable garden, comfort, 
culture) and nature. There is enough space: 14 ha carob trees, olive trees, almond trees, fruit trees (figs, 
oranges, lemons, avocados, nuts, apricots, pistachio, pomegranates, persimmons, apples), cornfields, 
vineyards and of course many brambles, a good spring, the vegetable garden throughout the year, a natural 
swimming pool, a solar shower, solar drier and a hexagonal wooden kitchen, bathroom and a compost WC. 
Accommodation is in a wooden house for 2 people and a house which has been rebuilt using green methods 
and can accommodate 2 more people, Jenni and Alfred also live in this house.  
Projects we are doing now: almond and olive harvests, production of carob vinegar, building with bamboo 
(bending the giant bamboo), sawing wood for the winter, permaculture in the garden -  drying apples and 
persimmons, collecting fennel seeds, etc. And the everyday things: making bread, making fruit and vegetable  
preserves, cultural activities (singing, composing, playing, ...), realizing the dream: for example, "A SICILY 
WITHOUT GARBAGE" English and German spoken. No dogs! Contact Eckhard Rose. 
13. Centro Thar do Ling, Loc. Contrada Serra Canneto snc,  Montelepre 90040, Palermo.  
Cell: 3402521868 E-mail: info@centrothardoling.it www.centrothardoling.it 
We run this Centre, in the hills of Palermo immersed in nature, with 1 1/2 hectares of terraced land with stone 
walls, olive trees, fruit trees, pine trees and two streams. You can reach us by bus from the railway station at 
Palermo Montelepre or Pioppo  where we can collect you, by prior arrangement we can also collect you from 
Palermo. We have nearly finished restoring the buildings and now want to concentrate on the land which has 
been abandoned for over 25 years, applying principles and techniques of permaculture and DIY to create a 
reality in balance with nature and tending towards self-sufficiency using produce from the local community. We 
are working on restructuring the house, we prune and gather branches from olive and pine trees, produce 
wood chips and firewood to keep warm in winter, manage the land for fire protection, collect the olives, plant 
trees, distil essential oils, make bread, garden, collect herbs and have bees. By mutual arrangement we can 
offer lifts to Palermo and also provide accommodation in the city for your days off. We eat genuine vegetarian 
food and we share it with those who come to visit us. We can accommodate you in a tent (provided by us) in 
the olive grove where there is a compost toilet overlooking the valley, or in a room sharing with other 
WWOOFers. We speak a little English and French. Times and periods of stay by arrangement. Contact: Simona 
Trecarichi. 
14. Valle del Tortorone, Casella Postale 110, 96017 Noto.  
Tel: 0931 835273 E-mail: valledeltortorone@gmail.com 
This farm, organic for 20 years, is located in a quiet valley crossed by two streams, and consists of 5 acres of 
orchards (citrus, apricots, persimmons, loquats, and many other species) and approximately 10 acres of 
uncultivated land. The work includes harvesting, pruning, clearing and in the vegetable garden. It is situated 3 
km from Noto (SR). We often go into the town and happily take WWOOFers, although you can also easily walk. 
The accommodation is in a single or shared room. Stays of at least a week by prior arrangement The meals are 
macrobiotic and we use only organic produce. Vegetarians and vegans are welcome. We eat together in the 
large kitchen in the house. Languages spoken: English and Danish. Contact: Max and Janne. 
15. La Casa del Durbo, Via Quasimodo, 6, Noto, 96017 Siracusa.  
Tel: 0931 891808 Cell: 340 3106415 E-mail: glzjcr@tiscalinet.it  
This farm is situated 6 km from Noto, immersed in nature and surrounded by carob and ancient olive trees at 
the foot of Noto Antica. The house is comfortable, cool in the summer and also protected from the Sicilian 
winters. The 3 hectares of land is completely organic and has been bought back into production after having 
been abandoned for decades. There are ancient orange, lemon, mandarin, almond, loquot, persimmon, walnut 
and Persian banana trees. Help needed with clearing the land, harvesting fruit, watering, in the vegetable 
garden and with maintenance jobs around the house. A spring and river keep the area damp and semitropical. 
Vittoria decorates porcelain with designs of local Sicilian flowers and cooks traditional Sicilian meals (such as 
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focacce with wild herbs). JC carries out many jobs to be done on the land including weeding, clearing in the 
summer to reduce the risk of fire, keeping the paths clear, in the vegetable garden and with the watering 
system. Accommodation in a room, there is also space for tents. English and Spanish spoken. Contact: Vittoria 
Bugni. 
16. Cida Bombello, 96017 Noto.  
Tel: 0931 574748 (office) Cell: 330 542522 E-mail: info@percorsisicilia.com  
Mariangela and her daughter live in this house in the hills (8 km from Noto and 15 km from the sea) in a 
beautiful position with views of all the southern points of Sicily. This is not strictly a farm and Mariangela is not 
able to teach a lot about farming but around the house there is 1/2 hectare of cultivated terraces with olive, 
carob and a vegetable garden. The electricity comes from solar panels and they have an artesian well. Help 
needed with many small jobs, particularly in the vegetable garden, with the olive and carob harvests, clearing 
the land, pruning, upkeep of dry stone walls, carpentry and maintenance jobs in the house. Accommodation in 
small, independent house near the main house (with bedroom, living room/kitchen, bathroom and veranda) 
and there is also a room in the house for one person. WWOOFers who come here need to know that they will 
often find themselves on their own (especially for lunch) as Mariangela has an outside job and the farm is in a 
very isolated, if beautiful, place. For this reason at the moment I only accommodate couples or two people 
travelling together, for security. Contact: Mariangela Gioacchini. 
17. Ronnavona B&B, Loc. C/da Donnagona 123,  Chiaramonte Gulfi 97012, Ragusa. 
Tel: 0932926115 Cell: 3332539008 E-mail:marletta@ronnavona-bed-and-breakfast.it  
www.ronnavona-bed-and-breakfast.it 
This is a small Bed and Breakfast and I live here all year round. There are 70 olive trees, a small vineyard, fruit 
trees and a vegetable garden. The jobs vary depending on the season, from pruning to harvesting, I always 
work alongside you. I can accommodate one person at a time in a single room for stays of two weeks. Help 
needed mainly from October to December but also at other times of the year. Meals are eaten together and are 
mainly vegetarian using local produce. My idea is to live in the countryside in harmony with nature with respect 
for the environment. I am interested in the idea of an exchange but also in sharing my knowledge of vegetable 
growing, wild plants, pruning and grafting which I learnt when I was a child, I have always lived in the country. 
Please telephone whenever possible. Contact: Paolo Marletta. 
18. Naturamata, Contrada Burgugliarito, Carlentini (SR) 
Tel Cell: 3351356070 (Elisabetta) - 3357027071 (Luciano)  e-mail: host@naturamata.org  sito web:  
www.naturamata.org   
Postal address: Elisabetta Marletta, via Castagneto, 31- 95024 Acireale (CT) 
This family run farm is located on the hills overlooking the eastern coast of Sicily 3-4 km from the Ionian Sea. 
Panoramic, airy position, surrounded by green fruit orchards, an oak forest and rocky ridges rich in  
Mediterranean vegetation and wildlife. To get to the farm you can take  a train or bus from Catania or Syracuse 
to the town of Lentini, from where we will collect you and take you to the farm . The farm is in an ancient 
estate of about twelve  has, which for years we having been working on to bring back from its abandoned 
state. There is a lot of very fertile land and there are ancient buildings built in stone or dug out from the rocks, 
a well tower and caves under the house. We cultivate, using traditional and organic methods, mainly oranges, 
but also almonds, olives and  carob. We have plenty of space and in the future we plan to raise farm animals 
and grow vegetables and cereals. We try to make this land productive to provide us with produce to make us 
self-sufficient. We do all the farm work and the construction and restoration of  buildings, so there is always a 
lot to do. We welcome WWOOFers all year round, we carry out our projects together. We prepare our meals 
altogether. Accommodation is in rooms in the house or in a tent, we are omnivores but can cater for 
vegetarians, the place is not very suitable for children. Here we have made friends with nature, this has made 
us stronger, less materialistic, more attentive to the rediscovery of traditional values and natural and healthy 
aspect of all things. We look for people who appreciate what we do, are friendly and dynamic, have a great 
desire to learn and a love of adventure and farm work. We recommend a stay of at least three weeks or longer. 
Languages spoken: English, Spanish and French. Contact: Elisabetta Marletta. 
19. Il sogno di un uomo ridicolo,  Via Aldo Moro 22,  San Cataldo 93017, CL. 
Cell: 327 8694037 E-mail: salvatorenocera22@alice.it www.teatro22.it 
We are a family with four very cheerful, friendly, lively, noisy children. Two dogs, three cats, three goats, 
geese, ducks, chickens and a tortoise. We live in the countryside, 10 km from the town of Caltanissetta, well 
connected by public transportation to the airports of Catania and Palermo. In the the heart of Sicily, in an ideal 
geographical location to reach and enjoy the natural and artistic beauty that makes our land so attractive and 
unique. Our main interest is the study of folklore, music and poetry, holistic medicine and the search for a 
natural healthy lifestyle. Our goal is to be able to live simply, in harmony with the countryside, and in a true 
relationship with nature ... to be independent as much as possible, not slaves of a society that embraces 
getting fat, every day eating away at our our bodies, our minds and our souls. We live without technology in a 
humble and simple way. We have 2 has of land and a spring, an olive grove, orchard, fruit and almond trees. 
We cultivate the garden all year round with natural methods inspired by the principles of permaculture and 
biodynamic agriculture. We follow an omnivorous diet in accordance with the rhythms and cycles of nature. We 
home school our children. We are open to dialogue, confrontation, exchange ... We want to meet people who 
help us to grow in this direction ... maybe people who then decide to share our project, our dream of a 
ridiculous man! We offer board and lodging in comfortable rooms in a private apartment in exchange for co-
operation in our various activities. We have a common kitchen accessible to everyone at all times of the day. 
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We like to share the moments of preparation and consumption of meals, time of conviviality and socialisation. 
We prefer telephone contact. Contact: Salvatore Nocera.  
20. Vita sana nella e con la Natura, contrada Vignagrande, 9   95013 Fiumefreddo di Sicilia, Catania. 
Tel: 095646953 cell. 3334214038 e-mail: gito1939@hotmail.it 
I am 71 and am the owner of and live alone on this 1 ha farm. Here I cultivate organically various varieties of 
fruit (olives, citrus, kiwi, avocado, vines etc), a collection of cacti and succulents and a vegetable garden. I 
have 4 dogs. I speak good German and understand some French and English. I can collect from and take 
WWOOFers to the station at Fiumefreddo di Sicilia or from the bus stop or Catania airport. I need help with 
pruning, harvesting, digging in the garden, grass cutting etc. Help needed for not more than 20 hours a week 
in a tranquil place of great botanical interest. Accommodation in a spacious veranda with bed, tables, chairs 
and a magnificent view of mount Etna, or in a room in the house in the winter. You do not need to a bring 
sleeping bag or tent. Meals usually eaten together and can be vegetarian or vegan. I have an excellent library 
many in Italian and German which you can use with books on growing fruit trees, vegetables, ornamental 
plants etc. I am happy to accompany you in your free time to the beautiful sites of interest in the area, Mount 
Etna, nature reserves etc. The sea is 1,5 km away, the city 1 km. There is a mountain bike that you can use. 
Use of ADSL internet. Contact: Giorgio Balestrini. 
21. Quartarella, Vanella 108 s.n., Modica, 97015, Ragusa. 
Tel: 3296237433,Cell: 3296237433 E-mail: antonio.migliore@poste.it 
Small organic farm situated in 4 km from Modica, 20 minutes from the sea, apart from the family vegetable 
garden we have a small production of capers and olive oil. We are a couple and our aim is be self sufficient in 
food, to understand and respect natural cycles and biodiversity, sustainable tourism, cultural exchange, which 
we want to share with WWOOFers. Help needed with the various seasonal jobs, keeping the land clear 
throughout the year, harvesting capers, (June/July) and olives (November). Accommodation in room for max. 2 
people, stays of usually 2 weeks all year round. He follows the work on the farm and she, the domestic chores. 
Meals mainly vegetarian and eaten together. A little French and good Russian spoken. Contact: Antonio.  
22. Terre di Trente,  Loc. C'da Mollarella 1,  Linguaglossa 95015, CT 
Tel: 3403075433 E-mail: info@terreditrente.com www.terreditrente.com 
Our 5 ha certified biological wine and olive farm is facing Mt Etna on an altitude of 550m on a terraced hill. We 
produce wine and olive oil and grow vegetables and fruits. There is also an ecological pond and swimming pool 
where we experiment with hydroponic plants. The 3 of us working on a daily basis and welcome from time to 
time extra help. 
Work consists in helping in the fields (pruning vines and olive trees, weeding, planting), building up fallen walls 
and occasionally construction work. We are interested in hosting experienced people who are capable of 
manual work, with a minimum of 5 hours a day 5 days a week. There is comfortable accommodation in a 
spacious bedroom in our home with a bathroom shared with our worker. We always start with a one week stay 
and prolong if there is a mutual accord. Couples are welcome as the bedroom has a double bed. No pets nor 
children. Guests who speak English, French, Italian or Dutch or a little bit of it are preferred. Vegetarian meals 
are shared during the week, but in the weekend you have to prepare it yourself. We are not a hotel, so helping 
out with cooking, dressing the table and doing dishes, cleaning your bedroom and bathroom is part of the deal. 
The farm is a five minute walk to the center of town and public transport. We are interested in hosting easy 
going, honest, mature and hard working people. Age does not matter but attitude does. If you have no 
experience in farm or construction work this place is not for you. Help is welcomed throughout the whole year. 
You can also camp out on the property (we can provide the tent). Contact: Trente or Filip. 
23. Az. Ag. Masseria San Marco, Alimenti biologici mediterranei, C. da San Marco, 95047 Paterno CT.  
Tel: 329-3244211 E-mail: gabriellatorrisi@virgilio.it 
We have been practising organic agriculture here, on our 24 hectare farm on the slopes of Mount Etna, since 
1980. We mainly cultivate vegetables, citrus fruits, olives, and prickly pears. We would like help from people 
who are motivated to work and live independently, we have 4 children and also work, so it is important that the 
community of WWOOFers here is more self-reliant. We can accommodate a maximum of 9 people at a time in 
small houses separate from the main house with an independent living area, kitchen, bathroom, and workshop. 
Help needed all year round with the vegetables, the animals, of which we have a large variety, including 
horses, donkeys, goats, pigs, geese, ducks, and chickens, in the factory making jams and other preserves, and 
repairing and building old and new structures around the farm. Visits to Etna and Catania easily accomplished. 
Children are welcome. English and French spoken. Contact: Paolo Guarnaccia. 
24. Costa Paolo Giovanni Alberto,  Via A. Diaz, 208,  Zafferana Etnea - Pisano etneo, 95019, Catania 
Tel & Fax: 095 956696 Cell: 340 6738926 E-mail: paolo@sottoipini.it www.sottoipini.it 
This is a 3 ha farm which has been organic since 2002. We produce wine, plums and cherries. On another farm 
we produce olive oil, avocados, hazelnuts, walnuts, and chestnuts and we are working towards permaculture. 
We have very friendly dogs, ducks, geese and chickens. To get here you need to get a bus from Acireale & 
Giarre (bus stop in front of house) or Catania bus Terminal near the railway station. Always inform us of your 
arrival time. We need help with the normal jobs on the farm, pruning and harvesting, with my help. There is 
also a B & B on the farm and the well equipped rooms are also  for WWOOFers to use. We eat mainly organic 
and are happy to cater for special diets (vegan, vegetarian, raw etc). We are 10 km from Etna and 6-10 from 
the coast, 8-10 from Arcireale and Giarre and 30 minutes by car from Taormina. I, Paolo, speak some English, 
French and Spanish and my wife Pia speaks good German. Contact: Paolo Costa. 
25. Di Salvo Rosellina, Via E. Albanese n° 19, 90139, Palermo, Sicilia. 
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Cell: 3382908091 E mail: eleonorabriguglia@gmail.com 
Our farm is situated 1 hour from the village of Vallelunga and less that 1/2 from Vllalba, both of which are 
easily reachable by train. Our farm is certified organic (Suolo e Salute) and we can accommodate up to 6 
WWOOFers. Help needed with olive picking, from beginning of October to December, gardening, woodcutting, 
grass cutting, building stone walls, fencing, planting, in the vegetable garden and with harvesting tomatoes, 
melons and lentils in the summer. The farm is situated in a panoramic position at 450m. There are 3,700 olive 
trees ('Nocellara del Belice' & 'Biancolilla' varieties) and some table olives (Giarraffa). Our olive oil is of very 
high quality and we export 4000 bottles to Germany and Canada as well as selling in Italy. The farm is an ideal 
place for people who enjoy tranquility and nature, There is also a walnut orchard, which we harvest in 
September. Accommodation in two shared rooms in house, with bathroom and living room sharing with other 
WWOOFers. In your free time you can relax in the hammock and enjoy the views over the olive grove. We 
hope to include you as a member of the family. English and French spoken. Contact: Eleonora Briguglia. 
26. Angeli,  Via c/da Tre Fontane, Noto 96017, Siracusa. 
Tel: 3297961429 Cell: 3488221319 E-mail: hyblalua@yahoo.it 
Hello, we are the ‘Angeli’ with our 3 girls. We live 6 km from Noto (SR) in a valley which is called Tre Fontane. 
Finally we have managed to build a small house, we have been living in this area for a couple of years. On our 
land we have carob, almond trees, olive trees, oranges, lemons and walnuts. We also have a vegetable garden, 
worked using only natural methods. If you come here you’ll find yourself living in a family environment, we can 
only accommodate you in a caravan or tent. If you like sharing, exchanging ideas, cultural exchange, art, craft, 
music, humour or even the silence that you will find when you arrive in this valley you’ll be happy here! There 
is no bathroom, but a beautiful panorama and we are building a compost toilet. There is a spring and a clean 
stream. So anyone wants to come to us should be adaptable, not observing the the hours that we work or feast 
together, it all depends on the weather and the needs of the farm. We live here all the time, close to a Baroque 
town, a protected natural oasis, archaeological sites, we are surrounded by nature with rivers, caves and 
springs. We speak and understand English and would like to learn Spanish. Noto is accessible by train or bus. 
Contact: Angela Albanese. 
27. Azienda agricola "Chiaretta", Via Filippo Guccio n.98, Piazza Armerina (Enna).  
Tel: 348 5902700 E-mail: olio.chiaretta@libero.it 
This farm is situated in Leano Piazza Armerina and is mainly an olive grove so help is needed with the pruning, 
clearing the land and the olive harvest from September to December, during the spring and summer it is worth 
being in touch as we sometimes need help then too. The house is newly built and has 3 bedrooms, 3 
bathrooms and a living room /kitchen. Accommodation for a couple of WWOOFers in own room with bathroom. 
Meals not vegetarian but can be on request. Children welcome under supervision of parent/s as the countryside 
can be a dangerous place. Must be able to speak some Italian as my son, who interprets is not always on the 
farm. Spanish & French spoken. Contact: Chiara Sanfilippo. 
28. Casale Vinciucci, S.S.115 Modica-Ispica n 171, 97016 Modica (Rg).  
Tel: 338 9438312 E-mail: iolandaria@gmail.com  www.vinciucci.it 
Old stone farmhouse near to the sea in the southern part of Sicily. On the 8 hectares of land there are ancient 
carob, olive and almond trees. A reforestation programme has been carried out and young fruit trees and 
Mediterranean trees and shrubs have been planted. There are beehives at certain times of the year from which 
is produced organic honey and there is a small vegetable garden and some chickens and they try to be as self 
sufficient as possible in food. Can accommodate up to four people at a time in a room or tent in exchange for 
jobs around the farm, in the vegetable garden and with the carob, olive and fruit harvests and to collect wild 
herbs, prune and other tasks. Meals vegetarian with locally produced ingredients, bicycles available for use. 
English and a little French spoken, contact: Daria Pacetto. 
29.Bosco Falconeria, Loc. C.da Bosco Falconeria snc,  Partinico 90047, Palermo. 
Tel: 0918789083 Cell: 3287596576 E-mail: info@boscofalconeria.it lacasasud@gmail.com 
www.boscofalconeria.it 
Our farm is located in the hills overlooking the Golfo di Castellammare. You can get here by train or bus to 
Partinico or Alcamo. I live here with my husband and our two children, my parents and the family of Nicola, 
who works with us on the farm. We cultivate about 17 hectares of vineyards, olive groves and arable land from 
which we produce wine, olive oil, vegetables and fruit. We have been organic for more than twenty years and 
we are always open to new environmentally friendly and sustainable methods. Help is always welcome 
especially during the olive harvest (October and November) and grape harvest (September). We also need help 
with pruning the vines and fruit trees, removing suckers from the olive trees, transplanting and sowing 
vegetables. Accommodation is in our house, in an independent room with bathroom. We eat all meals together, 
using mainly vegetables, grains and legumes and any help is welcome in the kitchen. We are in the heart of 
western Sicily: Palermo, Trapani, Segesta, Selinunte, Monreale, the Zingaro Nature Reserve are within easy 
reach. We like the idea of sharing with others the place where we have decided to live. My mother is American, 
my husband is Finnish, Nicola and his family Albanian and we like the idea of having the world come to our 
house! We speak English, Spanish, Finnish, Albanian. Contact:  Rami Salo 
30. *Donnaluigia, Loc. Carchiola, S.n., Troina, 94100, Enna. 
Tel: 333.6804036 Cell: 333 6804036 E-mail: giuliana@donnaluigia.it  
On this 8 ha farm we cultivate olives and other crops and vegetables in the spring/summer. There is a small 
Mediterranean woodland. I have a small flock of 20 sheep which free range and they are useful to keep the 
grass cut! The land and the animals are kept according to the methods of organic farming, the farm is family 
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run with use of casual labour. I am an agronomist and a freelance yoga teacher and for 15 years have 
concentrated on organic cultivation. 
I am on the farm all the time during the three months of summer and can host you in a room, when possible, 
or else in a tent or caravan. We prepare meals and eat together and have a typical Mediterranean diet, we can 
cater for special diets. 
Things to do on a farm are countless and varied : 
1. Agricultural activities such as pruning and removing the suckers from the olive trees, grass cutting, building 
dry stone walls, wood cutting, fencing, irrigating olive trees at the start of the spring season, care of the 
environment around etc. etc. ... 
2. Construction activities, such as restoration and maintenance of existing buildings . 
There are many other activities apart from the agricultural ones that I plan to be implement in the near future; 
social and educational agricultural projects, harvesting of plants for therapeutic purposes or for craft activities 
(production of chairs, baskets, felting), informal hospitality, courses in yoga, meditation, etc. . 
I ask for a help especially during the following periods : 
- From July to September, for the care of the olive trees in the olive grove and orchard  
- From late October to December for the olive harvest. I also want to restore the existing farm buildings, so 
people with skills in this are very welcome. 
We are in the Nebrodi Park, where the different varieties of oak trees form extensive forests, nearby is Lake 
Ancipa, Lake Regalbuto , Monte Soro, the Biviere Cesaro, etc. The Tyrrhenian coast is 60 kms away by car 
through the thick woods. The farm is on a hill at an altitude of about 650 ms, the typical medieval  town of 
Troina is located at an altitude of 1,120 mlm and in the summer holds numerous events and festivals. Contact: 
Luigia Giuliana Fisicaro. 
31. Az. agricola Caterina Mollica,  Loc. San Giovanni,  Calatafimi Segesta, 91013, TP. 
Tel: 3394528836, Cell: 3394528836 E-mail: cateramollica@gmail.com   
angus.campbell32@yahoo.com  
Western Sicily: Olive harvesting Mid October-Beginning November At Calatafimi Segesta, few Kilometres from 
the Temple of Segesta (Trapani), a family produces high quality extra-virgin olive oil, by harvesting quickly and 
early by hand. Regular bus service from Trapani or Palermo. Transport from Calatafimi Segesta provided by 
farm.Accommodation in the farm house, in double beds, or rooms with two singles, with meals. Points of 
interest: temples of Segesta and Selinunte, mediaeval city of Erice, hot springs of the Terme Segestane (open 
till midnight), Egadi islands, island of Mothia, dancing Satyr of Mazara del Vallo, beach of San Vito del Capo, 
Zingaro nature reserve. Contact: Caterina Mollica. 
32. Cascina del Mirto, Loc. C.da Testa dell'Acqua snc, Noto, 96017, Siracusa. 
Tel: 0931810031 Cell: 3473708382 E-mail: mikimouse61@hotmail.it  
We are a family of 3 (mother, daughter and son in law ) and we live in the countryside in a farmhouse (1900) 
with 3 has of land , 500 ms from the town of C.da Testa dell'Acqua-Noto, 600 ms above sea level sea. We have 
outside job (teacher and in the Naval office) we live all year round on the farm with our animals (2 Donkeys, 6 
dogs and 5 cats). We eat mainly vegetarian using produce from our garden. We cultivate olive trees, fruit trees 
and ornamentals (pruning, harvesting, grafting) always aiming to improve the quality of our produce, (olive oil, 
olives, almonds, walnuts, chestnuts, fruit and vegetables) and taking care of the nature which surrounds us. 
We make compost, manure, collect water, firewood, kindling for the stone oven) and we use ancient cooking 
methods using the old stone oven and make cheese and ricotta with fresh milk from nearby farms. We 
maintain the dry stone walls, fences, trails, wooden houses. We are looking for one or two guests (preferably 
native English speakers) who wish to share the pleasures and hardships of living in the country whilst 
maintaining the harmony of sounds and serenity of nature. We welcome people who want to stop for long 
periods in the summer months. Accommodation is in wooden house allowing you to be independent if you wish 
during the day. Our house is always open to allow you to share our family life. Close to many cultural and 
archaeological sites and the possibility for meditation and Shiatstu yoga. Contact: Michelangela. 
33. Az. AgroBIOlogica BAGOLARO Via Presa 20 - Santa Venera di Mascali CT  
Cell: 3333050663 E-mail: info.bagolaro@gmail.com web www.bagolarea.it 
This 24 ha farm situated at the foot of the hills was abandoned for 30 years before we bought it in 2005 and 
our aim is to bring it back to life. It is 6 kms from the sea, 15 kms from Etna, 20 kms from Taormina and 30 
from Catania. 100 meters from the farm the train which connects all the villages around Etna passes.  
Apart from the citrus orchard the farm has been totally replanted and has been organic since the begining, now 
we are gradually starting to use biodynamic methods. 
Our main activities, depending on the season, are caring for the 4 ha citrus orchard (clementines and small 
collection of varied citrus), 2,5 ha vineyard, fruit orchard, olive grove and pomegranate orchard. We have a 
vegetable garden for vegetables for our own consumption and we exchange excess.  
We have cats, dogs, 2 donkeys, chickens, turkeys and geese. We have a small centre in the old house and 
have two apartments there that we rent and are planning to convert more. Our main aim is to find a lifestyle 
which is different to urban living, all the renovation work has been done with great respect for energy 
conservation and we have solar panels. 
 We need help in the house, with the animals, in the vegetable garden and sometimes for pruning and 
harvesting. We are a group of friends (ages 30/45) with a dream to find harmony with nature. At the moment 
on the farm R. organises the garden, C. daily life, beaurocray  and contact with the outside world, D. & A. have 
outside jobs and only help on the farm at the weekend T. is busy looking after her daughter and with her 
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teaching work.  We can accommodate people in the house where we share the kitchen, and cannot host more 
than 2 or 3 people at once. if anyone wishes to camp there is plenty of space. We cook mainly vegetarian 
meals and take turns, anyone who has a particular diet can cook their own meals. We speak Spanish and 
Portuguese, and some English. Contact: Cinzia Managò. 
34. *Palazzelle,  Via Palazzelle 8,  Frigintini, 97015 RG 
Cell: 3484309415 E-mail: adriencoppens@hotmail.com 
We are two former WWOOFers (French and Belgian), who have been Sicily for few years. We took on an 
abandoned house in the country and we want to produce all the fruit, vegetables and legumes we need for food 
self-sufficiency. Aside from that, we would also like to introduce poultry for our consumption and in the future 
we want to build a workshop for processing food and accommodation for tourists and travellers in the house 
respecting the environment and local traditions. The house is mainly still to be restored, and the fields, 
orchards and gardens also need clearing. For now, WWOOFers are hosted with us in a dormitory in the part of 
the house that we have already restored. We always eat together and we are open to all diets. We speak 
Italian, French and English and understand a bit of Spanish and German. You can reach us by public transport 
to Modica where we can pick you up. We are just 4 km from the nearest village where there are all the basic 
shops. Nearby, you can visit the Cava d'Ispica, Cava Paradiso, Modica, Ragusa, Scicli, Noto. We like hiking and 
WWOOFers are welcome to join us. We are working towards a type of agriculture and simple living based on 
self and economic autonomy. We know that 100% would be a utopia, but we try to get close, to prove that you 
can live well with a self-managed work. In short, we are looking for an increase in the quality of our lives. We 
have so much work ahead, and so much pleasure to share it with others because we would like to show you 
what we can all do if we do things together. There is much to be done but our belief in all of this is still very 
strong. Contact: Adrien Coppens. 
35.*Azienda Agricola Biologica Villa Catalfamo, Via Salinelle, 90015 Cefalù (Pa) 
Tel: 3284592417  E mail:villacatalfamo@libero.it 
This family-run farm is located in north-western Sicily, 6 km from Cefalu and 60 from Palermo. The land covers 
about 35 hectares, planted with citrus, carob, olives, a vegetable garden for family use and for selling directly 
to clients. It is a natural environment with many protected species of wildlife. For this reason it was recently 
made a site of interest (SIC). The family cultivates and cares for this place with love and determination and has 
therefore protected it over the years from the speculation and tourism that has devastated much of the coast 
of Sicily.  
The main activity of the farm is the sale of oil, citrus fruits, jams and carob. The method of cultivation is 
organic, experimenting in biodynamic, farming.  
We would be happy to have guests who are interested in natural farming, possibly with a little experience but 
certainly with dexterity, initiative and love of the countryside, to experiment with, care for and protect the 
environment. We need help clearing the land and around the plants, harvesting (depending on the season), 
treating and caring for the plants, watering, tending the garden and the orchard, packaging products.  
WWOOFers will always work with the owner who is always on the farm. 
Accommodation is in an independent part of the house, with a kitchen and bathroom, a shared bedroom & 
shaded veranda. Vegetarian Mediterranean cuisine with when possible produce from our own garden. We are 
accessible by train, the nearest station, Lascari, (we can collect you from there), is on the Palemo-Messina line 
and is about 1 km from the farm. Contatto: Velia Savona. 
 


