
B right purple, blazing red: let 
me introduce myself — I am 

saffron! The moment you arrive at 
“La Saggezza della Terra”, you un-
derstand that nothing here is im-
provised: every row, every bulb, 
every flower tells a deliberate 
choice. Today, we will connect this 
reality with the SO.GE.Agr. pro-
ject.  

     At the foot of the Euganean Hills, 
in the Municipality of Monselice, this 
farm founded in 2012 thanks to the 
vision of Cinzia and Davide Giral-
din, has roots that run deep — in the 
unwavering passion of Grandma Te-
resa and Dad Sante for a land that is 
not just work, but emotional heritage 

and responsibility. On this family 
foundation, Cinzia has built an essen-
tial and courageous agricultural pro-
ject, personally following the entire 
production cycle and betting — long 
before it became a trend in the area 
— on a refined and rare crop: saffron.  

     Everything begins with an expe-
riment, almost a silent challenge: a 
few bulbs of Crocus sativus, the cu-
riosity to see whether Monselice’s 
climate could welcome this pre-
cious flower, and the patience to 
wait.  

     The first buds appearing between 
October and November confirm the 
intuition. From there comes the choi-
ce: to devote part of the land to the 
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most fascinating spice in the 
world, maintaining a careful 
balance between cereal tra-
dition and crop innovation.  
In this experience, saffron is 
not merely a product, but a 
hands-on lesson in precision 
and care: between 150 and 
180 flowers are needed to 
obtain one gram of pure 
stigmas, which lose up to 
90% of their moisture during 
drying — concentrating aro-
mas, color, and value. It is 
entirely manual work, requi-
ring sharp eyes, a light 
touch, and timing followed 
to the letter.  

     It is in this context that 
the harvest day took place, 
organized within the 

So.Ge.Agr. project and in-
volving students from IP-
SOA (State Vocational In-
stitute for Hospitality and 
Food and Beverage Servi-
ces) Pietro d’Abano in the 
Province of Padua, to-
gether with students from 
the Master’s Degree in Ita-
lian Food and Wine — Food 
and Wine, History, Sociolo-
gy and Anthropology track 
— at the University of Pa-
dua: a meeting of profes-
sional expertise, academic 
research, and authentic 
agriculture. 

     We asked Professor Eli-
sabetta Novello — Associate 
Professor of Economic Histo-
ry at the University of Padua, 

Department of Historical, 
Geographic and Antiquity 
Sciences — to explain the re-
lationship between the cour-
se and this day “in the field”. 

     Elisabetta Novello: “The 
So.Ge.Agr. project offers 
many interesting opportu-
nities for encounters 
between the agricultural-
farming world and educa-
tional institutions. The stu-
dents of the Food and Wi-
ne, History, Sociology and 
Anthropology track of the 
Master’s Degree in Italian 
Food and Wine — of which I 
am a lecturer — were thril-
led to visit a small, female-
run farm and to step into a 
saffron field, even accep-
ting to ‘get their shoes mu-
ddy’. 

     The welcoming environ-
ment and the genuine 
warmth of those who hosted 
them allowed them to freely 
express their curiosity and 
ask every kind of question 
without hesitation. The mee-
ting with the younger stu-
dents of the Hospitality Insti-
tute in Abano, who prepared 
for them an excellent saffron 
risotto, further enriched the 
experience. With the Food 
and Wine students — and 
soon with those of the Oral 
History and Environmental 
History courses — we want 
not only researchers to meet 
producers, but also for the 
students themselves to deve-
lop a direct connection with 
the realities of the agricultu-
ral world and with the peo-
ple who, across generations, 
contribute to keeping it alive 
and productive, despite the 
many challenges imposed by 
market dynamics.”  
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     Leading the students 
along the rows is Cinzia 
herself: calm voice, solid 
expertise, and the ability 
to explain a complex pro-
cess with simplicity, wi-
thout ever losing her pas-
sion. She demonstrates 
how to harvest the flower 
at the right moment, how 
to delicately separate the 
stigmas, and how every 
gesture affects the quali-
ty of the final product.  

     Above all, she explains 
what it means for a woman 
to choose a niche crop, to 
invest in quality, and to 
welcome schools and uni-
versities into the farm — 
turning a saffron field into 
an open-air laboratory of 
education, entrepreneur-
ship, and rural future.  

    We then asked a few 
questions to Paola Fran-
ceschin, owner of Azien-
da Agricola Franceschin — 
project leader of 
So.Ge.Agr. What was the 
main challenge of this 
day at “La Saggezza della 
Terra”? 

Answer: The challenge was 
bringing students from a ho-
spitality school into a small 
farm that produces real local 
excellence, like Cinzia’s. Not 
in a classroom, not in front of 
a slide, but among the rows, 
between saffron flowers. We 
wanted them to see up close 
where a product comes from 
— one they often encounter 
only as a precious kitchen 
ingredient.  

How did the students react 
when they saw the saffron 
cultivation? 

     Answer: They were en-
thusiastic. For many, it was 
the first time entering a saf-
fron field, touching the flo-
wers, picking them directly 
from the plant. They under-
stood that behind just a few 
stigmas lies an enormous 
amount of care, precision, 
and timing. An experience 

like this stays with them: 
when they work in the kit-
chen or in service tomorrow, 
they will know that every in-
gredient has a history.   

Why do you think it is so 
important for hospitality 
professionals to know the 
local territory? 

     Answer: Because you 
cannot speak about quality 
unless you know the origins 
of what you serve. A chef, a 
maître, a sommelier must be 
able to tell the story of pro-
ducts, farms, and the choices 
behind them. Knowing that 
saffron comes from a farm 
like Cinzia’s — working ethi-
cally, sustainably, and with 
deep respect for the territory 
— adds value to the dish and 
creates a more authentic 
connection with those who 
taste it. 

This visit is part of a broa-
der So.Ge.Agr. program. 
Can you tell us more? 

Answer: Yes, it is the second 
farm visit planned by the 
So.Ge.Agr. project. Our goal 
is twofold: to promote local 
products and to create en-



counters between the peo-
ple who produce them and 
those who will use them or 
talk about them. We often 
see market stalls, but we ra-
rely come into contact with 
the stories, faces, and hands 
behind those products. The-
se visits are our attempt to 
bridge that gap. 

In one sentence, what does 
a day like this leave 
behind? 

Answer: The awareness that 
a small saffron field can be-
come an open-air classroom 
where education, local iden-
tity, and the future of agricul-
ture intertwine — with women 
and young people at the 
center. 

     Also present was Sandra 
Cherubin, owner of Azienda 
Agricola Cherubin, another 
project partner. 

Sandra, why did you 
choose to focus on biodi-
versity and the Foza sheep 
breed, alongside beekee-
ping? 

Answer: For us, preserving 
biodiversity is not a slogan — 
it’s a working method. Bees 
help us measure environ-
mental health and pollinate 
the plants in our meadows; 
Foza sheep — native to Vene-
to, originally from the Asiago 
Plateau and registered in the 
herd book — are at the heart 
of our conservation project: 
a breed selected over centu-
ries for its long wool suitable 
for weaving. Today it is en-
dangered; by breeding it 
and caring for the wool sup-
ply chain, we want to protect 
the species’ quality and re-
store value to traditional 
practices. Being part of 

So.Ge.Agr. also pushes us to 
collaborate and visit other 
farms: exchanging experien-
ces is essential to develop a 
multifunctional and sustai-
nable agriculture.”  

Daniele, at 22 you are thin-
king about continuing the 
family business: what moti-
vates you, and how would 
you encourage other 
young people to get invol-
ved? 

Answer: We have always 
had animals at home — inclu-
ding dairy cows — so conti-
nuing feels natural. I want to 
help repopulate the Foza 
breed and prove that it is 
possible to combine tradi-
tion and innovation: careful 
pasture management, short 
supply chains, using digital 

tools to tell our story, open 
days and joint visits with 
other farms in the project. To 
my peers, I would say: come 
see it up close. Seeing and 
touching is what makes you 
realize that there is a future 
here — not just hard work. 

     The hands-on and ope-
rational part of the saffron 
tasting was entrusted to 
young, but skilled and well
-prepared students. I ap-
proach the teacher coordi-
nating them for a few mo-
re details. 

Professor, could you intro-
duce yourself and explain 
how your school became in-
volved in this initiative dedi-
cated to saffron? 

Answer: I am Riccardo Ma-
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lanchin, culinary arts instructor 
— kitchen sector — at IPSEOA 
“Pietro d’Abano”, in the Pro-
vince of Padua. We are here 
today at the invitation of the 
University of Padua, which 
asked our students to develop 
a culinary proposal capable of 
enhancing saffron. We chose 
saffron risotto for the final ta-
sting: a dish that only appears 
simple, yet brings out the best 
of this extraordinary product. 

Which class is here today, 
and how did you prepare for 
this? 

Answer: Participating is class 
5ª BC, gastronomy track, boys 
and girls aged 18–19 who are 
currently working on the the-
me of promoting the territory, 
which is also central to their 
final State Exam. Before arri-
ving, we worked in the 
classroom: the history and 
characteristics of saffron, the 
types of rice best suited to the 
preparation, the differences 
between the classic saffron 
risotto and the Milanese ver-
sion, which also includes beef 

marrow. 

What advice would you give 
to a student considering en-
rolling in your school? 

Answer: I honestly say that a 
real predisposition is needed. 
Hospitality work requires com-
mitment, presence, sacrifice, 
often challenging schedules, 
and a strong hands-on com-

ponent: this sector is currently 
struggling with a shortage of 
staff partly for these reasons. 
But for those who have pas-
sion, it offers enormous sati-
sfaction. In a country like Italy 
— highly touristic and with a 
cuisine known and loved 
worldwide — proper training in 
this field also means opening 
up many opportunities, both 
nationally and abroad. 

     Also present was the 
Mayor of Monselice, Giorgia 
Bedin. We asked her: Mon-
selice and saffron, how do 
they connect? 

Giorgia Bedin: Monselice and 
saffron are connected through 
concrete collaboration 
between public and private 
sectors. In recent years, a 
strong synergy has been crea-
ted with Cinzia’s company — 
“La Saggezza della Terra” — 
and with local associations 
and producers, achieving very 
positive results. Creating net-
works is essential: saffron be-
comes not only a quality pro-

The students of the IPSEOA “Pietro d’Abano” Institute in Abano Terme  



duct, but also a symbol of our 
identity, a means of promoting 
local specialties, enhancing 
the territory, and strengthe-
ning Monselice’s tourist ap-
peal. 

     We conclude this first 
part of an eventful day by 
collecting the reflections 
that — more than anything 
else — capture the deeper 
meaning of this encounter: a 
territory that recognizes 
itself in its farms, farms that 
engage with institutions, 
and the So.Ge.Agr. project 
that becomes a bridge 
between these worlds. 

     A shared, practical, and for-
ward-looking vision emerges: 
building a network in which 
agriculture, education, and 
community no longer move 
on parallel paths but support 
one another.  

     And while the saffron 
field slowly empties, the 
day continues in the kit-
chen: in the second part, the 

IPSOA and University of Pa-
dua students will take cen-
ter stage in a training jour-
ney that brings together 
short supply chains, local 
markets, and a final tasting 
— transforming fieldwork in-

to an experience of flavor 
and shared knowledge. Stay 
with us!   
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