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If you would like to collaborate in the next 
edition of the calendar 2020 you can send 
text and digital or printed photos to 

calendario@wwoof.it

oppure

WWOOF Italia
Via Casavecchia 109
Castagneto Carducci (LI)
57022 ITALIA

We will be pleased to receive them

Dear members

Read more on: 
www.wwoof.it

Thanks! 
See you in 2020

To learn how



This year we have dedicated our calendar to the small and large 
practical skills which make WWOOF Italy an all round school of 
knowledge in natural farming methods. Agronomic techniques, 
livestock breeding, construction, cooking, crafts, processing work-
shops ... it is difficult to make the complete list but there are many 
activities that can be learned, in very different contexts.

Today the Association has about 800 agricultural realities, identi-
fied as Educational Centres (WI - Regulation 2.1), which are avai-
lable for sharing productive experiences in the natural agricultural 
sector. This varied offer of opportunities, spread all across the 
country is a treasure trove of precious traditions, knowledge and 
experimentation, available to those who want to learn in the field ... 

in the true sense of the word! The direct relationship between ho-
sts and travelers means that all aspects of everyday life are con-
cretely shared.

For some people these acquired skills translate into greater awa-
reness of the quality of food, its environmental impact, consump-
tion, relationship with Nature and the Earth, but in many cases the 
WWOOF experience becomes the key magic for new professional 
horizons and important life choices.

Even those who host often learn from the skills of travelers, 
WWOOFers: a vital mixing pot for the dissemination of good practi-
ces of natural agriculture that we have tried to illustrate with some 
testimonies in the pages that follow.

We wish you an enjoyable read and a Happy New Year as always.

To learn how
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live in the countryside
I've always liked olive trees. As a child I loved the big old trees but 
I heard it said that they were bad. They had to be pruned short 
and to do so and so. However I did not like the plants grown this 
way, they were sad, sickly.
So it was thus for everything:

What a joy the wild flowers are – they need some weed killer
Beautiful hedges – they need to be pruned
What a wonderful pond - pump away that putrid water!

When I grew up, I went on liking nature and I still wondered if it 
would not be possible to live in it with dignity. As soon as I disco-
vered WWOOF Italy, I immediately became a member and spent 
three years traveling and studying, visiting a dozen hosts in the 

With WWOOF I learned to:

centre and in the north. Each drop of sweat seemed a tear of joy, 
each branch cut was a new step of the ladder that I was climbing.
I found a different world of agriculture and not an industry. A world 
where humans really lived, as did the plants and the animals with 
which they cohabited. There were people who pruned the olive tre-
es trying to feel themselves as olive trees and they were beautiful 
and fruitful trees, without tractors, university degrees, industry or 
poisons, with hedges, water, grass and life. And that was all. And 
so I decided to do the same. Now I live with some olive trees and 
I still study and travel a lot. With much patience, much joy and so 
much work, I care for the piece of land I have chosen to live in.

Francesco
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to cultivate with arid culture
I was at friends of Antichi Grani in Umbria registered as WWOOF 
hosts, when in the early months of 2018 I became aware that I 
wanted to revive the small vegetable garden behind the house and 
create some flower beds, inspired by the techniques of dry far-
ming, a practice that I learned on different WWOOF experiences.
Dry farming, as its name suggests, reduces the amount of water 
needed for irrigation, even in the hottest months, through the use 
of biomass (wood, sawdust, canes, prunings, and waste from fo-
rest cleaning) which is partly buried and partly put on like a mulch.
The effect created is a kind of 'sponge' that keeps the soil aired so 
that no rot develops. In addition, the 'sponge' ensures the absorp-
tion of water when it is in excess (from rain or irrigation) and the 
slow release when it is in default (for example in periods of drou-
ght). These ideal conditions of hydration guarantee the decay of 
organic matter in a healthy way, with the formation of hyphae and 

With WWOOF I learned:

mycorrhizae so that it becomes fertile humus therefore with grea-
ter vitality for soil and plants.
 
Thanks to the contribution of everyone in the work and in the 
planning we were able to dedicate ourselves to create a dozen 
raised beds. Once the digging was done and the necessary ma-
terials were collected, we started with the actual construction. 
Proceeding slowly but steadily over a few weeks we managed to 
finish (but not refine!), and were able to confirm, thanks to the rain 
and snow in the following days, it worked really well! In fact in this 
area the soil is clay and there is always the problem of not being 
able to retain the water that runs off the surface. With this spon-
ge effect, we immediately noticed that the water remained where 
it was needed.

Andrea
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March

the art of the dairy
Never say never, never say forever ...
 
After many years of enriching and demanding work in the field of 
Mag6, of which WWOOF Italia is a member, I felt that I needed a 
change and to start something new.
But where to start ? How to reinvent yourself after so many years? 
And so I began to walk between WWOOF hosts and arrived at 
Carpe Diem in Chiassaia di Loro Ciuffenna (AR).
Here I was able to get really close to goats and dairying: Niccolò 
and Chiara gave me confidence and opened up their home and ... 
their barn ;-) For two months I took the beautiful goats out to gra-
ze in the woods in that land which is still wild - the Pratomagno; 
Chiara taught me to recognize them, to call them by name, to try 
to understand them.

With WWOOF I learned:

With Niccolò the barn was always perfect and the milk arrived in 
the dairy for transformation into cheese.
I fell in love with it all and I learned a lot: I find it alchemical the 
transformation of milk into the many forms that it can take: fresh 
cheese, tome, taleggio, ricotta, etc.
Since then I am still travelling and I do not know when I will stop.

Cinzia
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make a clay bread oven
With WWOOF I learned:

Eelke was a WWOOFer here first 5 years ago. I asked him if he 
could clean out the rainwater tanks for the garden which were fil-
ling with earth as the water came from the ditches. He started and 
said ‘this is clay I will make you a pizza oven’! And he did! I learnt 
an enormous amount about alternative technology and permacul-
ture from him and his wife Cora (who made a synergic garden for 
us) They are very special friends.

Bridget
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May

that family is everywhere
You can meet a girl that only after a week of knowing one another, 
your heart is opened by sharing secrets, and you feel as if you 
are her best friend chatting the night away telling secrets, sitting 
on the terrace.
You can find a WWOOFer like you, with whom you can decorate a 
Christmas tree and create a makeshift cake pan with a vegetable 
mill, cooking it in the fireplace and feeling like siblings.
You can find a mother that worries about you, concerned whether 
or not you are eating enough, who makes you sandwiches for the 
road, who calls you, who asks if you have arrived safely.
You can find people who make you feel as if you are at home, even 
when there isn’t hot water and there are mice who share a room 
with you, Those who make you feel as if it might be better to spend 
Christmas with them rather than your own relatives.

With WWOOF I learned:

 For all of these reasons, with WWOOF, I have learned that family 
is much larger than we ever thought.
 

Erica
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sheep farming
After graduating from the University of Bologna with a degree in 
Geometry, I was feeling out of my element and so, nearly by acci-
dent, I decided to explore the world of everyday life. I signed up for 
WWOOF, but it was winter, and many hosts don’t take WWOOFers 
during this period and so I ended up with the only host that would 
take me in, Mario at the Finocchio Verde farm. 
From this unexpected beginning, a passion was born; I discovered 

With WWOOF I learned:

that I liked spending time with animals, the work, the rhythm of this 
new life. For someone who fears the monotony of work, it was re-
freshing to taste every season and all of the different phases of 
production.
This multifunctionality, so common on small scale farms, was what 
WWOOF had to offer me, and so for two years I traveled around 
Italy, looking for farms that could offer me specific experiences and 
knowledge. I stayed in 5 different farms learning how to make se-
edlings at a plant nursery, salami, olive oil and bread. 
During this experience I discovered that I was a farmer, and I star-
ted dreaming of my own place where I could put to use all that I 
had learned. And it just so happened that, in that moment, there 
was the possibility to rent a plot of land…
So together with my wife Stefania, we created from nothing our 
small goat herd, focusing on the production and sale of goat che-
ese. The best part is that we are not alone; in this small part of 
Liguria in addition to visits from WWOOFers, we are part of a small 
network of 5 WWOOF farms that help one another by exchanging 
goods as well as helping out. And in the middle of this adventure, 
Gioele was born, who is already 2 years old!

Mauro S.
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make a straw bale house
I live in Pistoia and I recently graduated in Agricultural Sciences. 
WWOOF has always been for me the best way to integrate univer-
sity studies, which were very much lacking in the practical aspects. 
In 2017 I wanted to experiment with straw bale construction: it is a 
healthy, insulating, breathing material with a low environmental im-
pact ... in short, a waste that becomes a precious useful resource.
I found Amaltea, a beautiful reality where I was immediately wel-
comed with great enthusiasm. The construction was already at the 
roof stage and the exterior was completed so we worked on the in-
terior and electrical system. While we were working, we constantly 
talked about the project: I asked a lot of questions and Erika and 
Tiziano explained everything to me with such patience and pas-
sion, including giving me the contacts to help me find the mate-
rials and collaborators.

With WWOOF I learned:

I experimented with the great insulating properties of straw: despi-
te the torrid and dry summer we could work inside the house wi-
thout discomfort, indeed, it was just fine! When I'm ready to make 
a house, it will certainly be in straw: before I had only imagined it 
- but after this experience I am convinced that it is one of the best 
ways to live.

Rocco
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treat seeds with love
I left the Faculty of Law at the University to live in the countryside in 
France. I wanted to learn subsistence farming and demonstrate to 
my boyfriend Benoit - who still lives in Paris - that in the countrysi-
de we live better than in the city. So we left with WWOOF and we 
had a wonderful experience with Mario and Fernanda.
This farm, which is largely self sufficient in food, has joined the 
Network Semi Rural Initiative that together with the CREA of 
Bergamo evaluates the quality of mixtures of rural varieties of corn 
and their reproduction to preserve and enhance this resource.

With WWOOF I learned:

It involves sowing plots with corn mixes and throughout the deve-
lopment process many measurements are made involving preci-
se procedures. For example, measuring the height of the plants, 
counting the number of cobs, photographing flowers, grains, etc. It 
is a meticulous and exciting job because it is necessary to collect 
a lot of data and finally select the representative cobs for laboratory 
analysis. We ate his wonderful cereal when it was sweet, we gave 
it to the hens it was were sick, brought some to the mill to make 
polenta and kept the best for sowing. Taking care of these little se-
eds and knowing them throughout their life process has opened 
our eyes and our hearts. And so now Benoit also says that manual 
work helps you to think and is presently writing a book about love. 

Louise
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the self-production cycle
I arrived in Italy thanks to the University of New Hampshire in the 
USA, which organizes some 2-3 month internships in Italy as part 
of the "Eco-gastronomy" training. After this experience I wanted 
to return for a longer period to a farm I knew and so I discovered 
WWOOF.
I shared all aspects of the art of living with sobriety in the countrysi-
de and I learned many self-production practices. For example, I un-
derstood the wheat cycle: it starts in the autumn with the sowing of 
a mixture of different varieties, then in summer the crop is brought to 
the mill. With the flour obtained I learned to make sourdough bread, 
pasta, desserts according to what we needed. The bran and the hu-
sks of the wheat instead went to the hens so that they gave us good 
eggs and a bit of meat when, alas, it was time to slaughter them.
In the vegetable garden it was exciting to follow each cycle from 
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the birth of the seedlings in the seedbed heated by the hens, up 
to the harvest in the field of vegetables that went directly to the 
table or the fruit for the production of seeds for the following year. 
Right there in the garden I learned the importance of managing 
rainwater: with a pond as a reserve and a good mulch with the 
straw from our wheat, you can guarantee the water needs without 
using water from the communal network. From the energy point 
of view, the wood and solar panels helped us to not to depend on 
external supplies and I have experienced that it is much more fun 
to cut wood than to... pay the bills!
Talking of waste, I have to say that by reducing your purchases 
you produce very little waste: between the animals and compo-
sting everything ends up in the closed cycle of the farm without 
using trucks and landfill.
The secret to not buying? Eat what is there!
If you do not think so, you need to imagine what marvelous ravio-
li you can make with your own flour, vegetables from the garden 
and the ricotta from the neighbour ... In fact we often exchanged 
our surplus with other foods produced on farms around, for exam-
ple milk and cheese. This is another important aspect of self-suf-
ficiency for food sovereignty: networking with those who live like 
you, around you.

Jeni
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grow ancient cereals
Tired of the work and the sense of discomfort that I felt for some 
time, in 2014 I talked with my wife Annalisa about my desire to live 
in the countryside but at that point it seemed only an unattainable 
fantasy because we had no experience. So we decided to join 
WWOOF and in April of 2015 I left for my first trip.
I arrived at the Boschi del Castagno Valmorel Belluno and at the 
station I was picked up by Eugenio who runs the farm with Isabella, 
two fantastic people. The first thing I asked him was am I doing the 
right thing to leave everything and start this uncertain journey? I 
will never forget his answer: "I do not know if you are doing the ri-
ght thing, I only know that I regret not having done it earlier".
The second trip was with Annalisa and our daughters. We found 
ourselves at the Icolao, a small farm run by Laura and Francesco 
who made us passionate about ancient cereals. Here I discovered 
for the first time spelt, the oldest cereal in the world, which to us 
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ignorant citizens was completely unknown. I discovered (and still 
continue to learn ...) how to recognize the ears of various cereals, 
distinguish a ‘Senatore Cappelli’ from a ‘Gentil Rosso’, the milling 
techniques and in general the different ways of processing flour. 
I learned how to prepare the soil, how to sow following the tables 
according to the type of cereal, crop rotation and everything ne-
eded for cultivation. Even understanding when a grain is ready is 
not always easy, colour helps but this is not enough. So they tau-
ght me how to taste the grain: when it feels hard enough we start 
the threshing.
During WWOOFing we discovered a beautiful territory in Abruzzo 
where we could settle and were we are also lucky to have a nice 
network of hosts that supports us. Another important meeting was 
at Rucasa 1130 with Ciro and his family where we further enri-
ched our knowledge on bread making and cereals. I understood 
the difference in yield and processing of the various flours, how 
to use the yeast and a technique of folding and dough that gives 
excellent results.
Soon we will begin to give life to our project in the realization of a 
small workshop with a mill and pasta factory where we can direct-
ly transform our grains. 

Pasquale



1 Fri                                            All Saints Day

2 Sat                                  

3 Sun

4 Mon

5 Tue                                                             

6 Wed                                                 

7 Thu

8 Fri 

9 Sat

10 Sun

11 Mon

12 Tue                                                      

13 Wed

14 Thu

15 Fri

16 Sat

17 Sun

18 Mon

19 Tue

20 Wed                                                       

21 Thu

22 Fri

23 Sat

24 Sun

25 Mon

26 Tue

27 Wed                                                     

28 Thu

29 Fri

30 Sat

November

build and rebuild together
I arrived as a WWOOFer at Maurizios farm (Fattoria Gioia) 20 ye-
ars ago, a bit by chance, trying to improve my Italian and to help 
on the farm. At the beginning life in the countryside seemed be-
autiful and romantic but not suitable for me, I loved traveling and 
going to the cinema in the city. Over time I learned to appreciate 
the silence, the seasons, the conviviality, the good food and so 
with Maurizio, who is now my husband, we have structured the 
activity of the farm with the production of goat cheese and ho-
ney for sale at local Tuekets in addition to olive oil and meat for 
our own consumption. It was an immense joy to see our children 
Marta and Marco grow in this context as in olden times, sharing 
their daily life with the WWOOFers who brought us, along with 
their help, other ideas and other horizons. A beautiful story that 
could end here ... but ...
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In recent years our balance has been put to the test by terrible 
calamities. In 2015, after a heavy snowfall, the road collapsed, it 
was the only access to the farm and we were left with no water for 
ourselves or for the animals. We were completely isolated, even 
from the rescue teams, but no public structure helped us to restore 
the road: for them, a small reality in an internal area like ours was 
only a cost and a burden. With a video that we circulated amongst 
friends, a solidarity campaign started to get the institutions to act. 
In the drama we became aware of our fragility and we promised 
ourselves not only to get out of the situation but to make this expe-
rience an opportunity for formation for all the farmers who, like us, 
live in fragile and isolated territories. Thanks to a Crowdfunding 
with Banca Etica and WWOOF Italy we organized a training cour-
se in naturalistic engineering aimed at the farming world and was 
an opportunity for everyone to learn how to prevent this kind of 
catastrophes and get out with their own strength.

Again in 2017 with snow, earthquake and landslide, we lived in iso-
lation and a lot, a lot of FEAR, but also on this occasion we have 
confirmed the value and strength of networks such as WWOOF, 
GAS and other associations that have pulled us out of the mud, 
a little at a time. I learned to feel the closeness of those who, de-
spite the physical distance, supported us because they believed 
in what we do. I learned that in our lost corner of Abruzzo, we are 
not alone.

Gracias, de corazòn
Maria José
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manage a farm
I started in 2013 to have agricultural experiences as a WWOOFer 
during University. I liked it so much that after graduating in Business 
Administration I did a short training as a Professional Agricultural 
Entrepreneur and at the same time I worked in various farms as 
an employee.

I came to Mario and Isa’s farm ‘Finocchio Verde’ when I was still 
studying and stayed for three months. This is a multi-purpose farm 
with a high level of self-sufficiency, which requires different skills in 
many fields and it is precisely here that the clear idea that I wan-
ted to become a farmer matured in me. At the end of 2017 there 
were serious difficulties with Mario’s health, with him I had a good 
bond of friendship and mutual respect, so I was asked to take 
over the farm. In many ways I felt ready: I   had good experience 
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with the animals, I was able to manage the vegetable garden and 
I had also learned how to make good bread. I knew the admini-
strative issues thanks to my university education but I completely 
lacked the experience in the kitchen and for the farm. Mario had 
the brilliant idea to introduce me to Julien: he worked as a cook in 
a nearby restaurant, putting us together we had all the necessary 
experience and we launched into this adventure. After Mario's de-
ath, Isa has remained here with us and continues to support us in 
this delicate passage with her precious advice.

If we want to make an overall evaluation I can say that WWOOF 
gave me a general training in agricultural life and the inspiration 
necessary to understand what I wanted to do, then I found my 
channels to deepen, especially working as an employee now it’s 
time to realize this dream of autonomously managing this beautiful 
reality. I am very grateful to Mario & Isa, the peasants who were / 
are the most important mentors along my training.

Christian


