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Terra Madre Austria: Vienna a hub of gastronomy for second time 

Discerning exhibitors from neighbouring countries to attend this year

(28.9.11) The time has come: “Probieren und flanieren” (“Sample and saunter”) is the motto for this year’s “Terra Madre”, a market of diversity, at the Vienna Town Hall. From October 13 to 15, farmers, cheesemakers and bakers will be showcasing their wares. The last event two years ago attracted over 10,000 visitors and this year attendance is expected to rise even further. “I am delighted that this year, for the first time, guests from the Czech Republic, Romania, Germany, Hungary and Italy will also be contributing to this wide range of culinary delights,” says Executive City Councillor for the Environment Ulli Sima. President of Slow Food Vienna Barbara van Melle adds: “Some foods are becoming increasingly rare. We include them in our ‘Ark of Taste’, a catalogue of endangered plant species, farm animals and regional foods. We need to raise awareness and get them back on our plates.”

“Champagne baking pears”, Slow Beer and unpasteurised butter

Exhibitors from neighbouring countries will be showcasing olive oil with bergamot, “Champagne baking pears” and traditional Slow Food Beers from small-scale Czech breweries. From Austria, visitors can sample the fine unpasteurised butter of master cheesemaker Robert Strasser or the aromatic bread specialities of Erich Kasses, who allows his sourdoughs to mature for several days and who is the only Slow Baker in Austria. “Vienna is rich in gourmet tradition, and in October we will be at the heart of the Slow Food movement,” says Sima. Overall, more than fifty gourmet specialists will be showcasing their creations.

 

“Parcours der Sinne”  (“A sensual journey”):  the fun way to explore food

Further attractions include the “School of Taste”, where specialities can be tried in the presence of the producer. Visitors can taste different flavours, make comparisons and learn all about production and processing. There is also the “Journey of the Senses”, where you can hear what the liquid inside a bottle is. Or where visitors can use touch to determine whether a box contains pasta or rice. It is a fun way to discover that there are more senses involved in food than just taste. The event is free of charge for both children and adults.

Terra Madre and the successful Slow Food movement

Terra Madre campaigns for the food sovereignty of all people and regions throughout the world and promotes good, clean and fair food for all. Terra Madre is part of the global Slow Food network, which defends biodiversity and the diversity of regional food and agricultural traditions. The Terra Madre world meeting of food communities takes place in Turin every two years in parallel to the Slow Food international food fair “Salone del Gusto”. Slow Food criteria often say more about the quality of a product than an eco label.

The Slow Food movement was founded in Italy in 1989 by Carlo Petrini. Today it is an international non-profit organisation which promotes the concept of eco-gastronomy. President of Slow Food Vienna Barbara van Melle, who also runs the online food store www.vielfalt.com which markets the best in Austrian food products, is looking forward to the gastronomic event: “The Terra Madre event represents a new milestone in the work of the Slow Food movement in Austria. Our international movement will be given a further boost as a result.”

Terra Madre, Vienna Town Hall: 13–15.10.2011, www.terramadre.at
Press photos: http://www.terramadre.at/Presse.6.0.html
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