
CampoAtavola - Farm school 

“Knowing, knowing how to, knowing how to be…” 

Visit our animal sheds, breathe in the smell of our fields, listen to the story of our products. 

WHERE ARE WE? 

We are on the west side of the highway called Terraglio, in Via del Molino 25, in Campocroce, a 

subdivision of the Municipality of Mogliano Veneto (Province of Treviso), after which our farm school 

is partly named – and where all the agricultural activities are. 

WHO WILL BE YOUR GUIDE? 

Sara is the guide of the Farm School. She is also the veterinarian of our animals and knows the 

production cycle of our entire chain very well. She will introduce you to our animals – a total of 

almost 300 in the branch of Campocroce – and to some other members of our family. We run the 

farm together, from working the fields to processing and eventually selling our products right here, in 

Campocroce. 

WHAT YOU CAN VISIT AT THE FARM SCHOOL 

The sheds of the dairy and beef cattle and of the young livestock, including the photovoltaic 

installation and the calves’ pens. 

Next to the sheds, the fenced meadow and grazing fields for dairy heifers, young beef cattle and 

suckler cows with their calves, where we apply the Rotational Grazing. 

The pens and little houses of our free-range pigs. 

The trench silos for the silages, the hay and straw barns and other facilities storing the products 

coming from our fields. 

The 11-unit milking parlour where we milk our 100 dairy cows daily, and the raw milk vending 

machine. 

The mixer wagon we use to prepare the ration for our animals every day, and the mowing loader 

wagon we use to harvest fresh grass in spring and summer. 
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The little woods along the Zero River, with more than 700 trees of many different species. 

The cheese factory and its shop, where we make cheeses and other dairy products from cow’s milk. 

The butcher shop, and cheese and salumi (cured Italian meats) aging rooms. 

El Barco, a building restored in 2019, named after and looking like a barco, an old typical barn, 

which was located in the same spot and used to store hay and equipment. Today, it is an ice cream 

shop that makes not only gelato but also yogurts and cicchetti, traditional counter snacks. 

WHAT WILL YOU BE ABLE TO EXPERIENCE AT OUR FARM SCHOOL? 

The following description of the educational programmes is an outline providing examples of 

activities. The visit can be personalised according to the visitors’ needs and requests. In particular, the 

hands-on activities may change over time. To know what are the new activities, we suggest the 

visitors to always contact the farm school. 

For groups of adults and families 

MAKING MILK: FROM THE FIELDS TO THE FARM 

Meant for: families with children younger than 10 years old. 

Knowing, what you’ll visit: you will visit our animal sheds, meadow and grazing fields, where the 

cattle pens are. The activities will take place both out- and indoor, in the sheds. You will discover the 

differences between the nutrition of grazing and indoor-kept animals and you will learn why and how 

we rear them, which plant species can be found in our fields and which teeny tiny animals live in 

them together. This visit will be specifically focused on our dairy cows and on the calves. 

Knowing how to, what you’ll do: children’s experience is at the heart of this visit, addressed to 

families. Therefore, our main focus is to allow a direct contact between children and both animals 

and fields. 

In their hands-on activities, children will make and distribute the feed to the animals in the sheds. 

They will follow our recipe and put it under a “spell” while discovering, handling and dosing its 

many ingredients by using different tools, such as spades and wheelbarrows, provided by the wise 

farmer. If children are too young, they will mainly handle and discover the different feeds and 

materials. 
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Knowing how to be (aware), educational goals: knowing the milk production cycle and how 

important it is to give animals quality feed. Because the milk is good if what they eat is good. 

Duration: 1h 30min 

CampoAtavola: LOCAL STORIES OF LOCAL PRODUCTS (short version) 

Meant for: groups of adults and families with children/teens older than 10 years old. 

Knowing, what you’ll visit: you will visit our animal sheds, meadow and grazing fields, where the 

cattle and pig pens are. The activities will take place both out- and indoor, in the sheds. 

Knowing how to, what you’ll do: during the visit, you will learn about our milk, beef and pork 

production cycles and about the local grazing and cultivation methods. In particular, we will tell you 

the story of our farm, where the quality of our products comes from and what the Latte Nobile (Noble 

Milk) certification and Consorzio Me.No (short for Consorzio Nazionale Metodo Nobile; “National 

Consortium Noble Method”) are. We produce according to the Consortium’s values and, 

consequently, to its production specification criteria. The children/teens will sieve the ration, called 

unifeed, and separate the ingredients of the animals’ diet, understanding their characteristics and 

finding out how we store them on the farm. By weighing the different fractions and repeating the 

experiment for animal groups receiving different diets, they will understand that the cows producing 

Noble Milk receive a ration with more forages. 

Knowing how to be (aware), educational goals: knowing the milk production cycle and that not all 

milk and meat are the same, because their quality depends on what animals eat. 

Duration: 1-2h 

CampoAtavola: LOCAL STORIES OF LOCAL PRODUCTS (long version) 

Meant for: groups of adults and families with children/teens older than 10 years old. 

Knowing, what you’ll visit: you will visit our animal sheds, meadow and grazing fields, where the 

cattle and pig pens are; along with the cheese factory, and cheese and salumi (cured Italian meats) 

aging rooms. 
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Knowing how to, what you’ll do: during the visit, you will learn about our milk, beef and pork 

production cycles and about the local grazing and cultivation methods. In particular, we will tell you 

the story of our farm, where the quality of our products comes from and what the Latte Nobile (Noble 

Milk) certification and Consorzio Me.No (short for Consorzio Nazionale Metodo Nobile; “National 

Consortium Noble Method”) are. We produce according to the Consortium’s values and, 

consequently, to its production specification criteria. We will tell you something about the cheese-

making techniques to produce different types of cheese – cheeses made with raw milk and culture 

starters – and about the traditional curing process of our pork and beef salumi, according to our rural 

tradition. 

Knowing how to be (aware), educational goals: knowing the milk production cycle and that not all 

milk and meat are the same, because their quality depends on what animals eat and on how they are 

processed. 

Duration: 2-3h 

CampoAtavola: LOCAL STORIES OF LOCAL PRODUCTS, INCLUDING A SENSORY EVALUATION 

Meant for: groups of adults and families with children/teens older than 10 years old. 

Knowing, what you’ll visit: an in- and outdoor visit to our animal sheds, meadow and grazing fields, 

where the cattle and pig pens are. You will visit also the cheese factory and cheese and salumi (cured 

Italian meats) aging rooms, and receive an induction into the sight-, smell- and taste-based sensory 

evaluation of some chosen cheeses, meats or samuli. 

Knowing how to, what you’ll do: during the visit, you will learn about our milk, beef and pork 

production cycles and about the local grazing and cultivation methods. In particular, we will tell you 

the story of our farm, where the quality of our products comes from and what the Latte Nobile (Noble 

Milk) certification and Consorzio Me.No (short for Consorzio Nazionale Metodo Nobile; “National 

Consortium Noble Method”) are. We produce according to the Consortium’s values and, 

consequently, to its production specification criteria. We will tell you something about the cheese-

making techniques to produce our different types of cheese – cheeses made with raw milk and 
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culture starters – and about the traditional curing process of our pork and beef salumi, according to 

our rural tradition. 

You will gain confidence in your own olfactory perception and taste sensitivity by tasting and 

distinguishing the organoleptic properties that produce those sensations coming from “rurally-made” 

cheeses/meat/salamis. 

Knowing how to be (aware), educational goals: learning how to taste cheese, raw meat and 

traditional salumi, such as sopressa and salami. Finding out what makes our most distinctive products 

peculiar and building consumers’ awareness in the different origins and quality of the products. 

Duration: 3-4h 

WHY NOT REARING A PIG? 

Meant for: families with children/teens. 

Knowing, what you’ll visit: you will visit the area where the pigs’ pens and little houses are. The 

activities will take place outdoor. 

Knowing how to, what you’ll do: by paying a contribution, children and their families will be part of 

the life of a pig of the farm and be able to visit it once a week for a month, by previously booking. We 

will spend some time observing the pig’s behaviour and dietary habits, especially looking at the 

possibility of using many by-products and (including domestic) kitchen waste in their diet, and how 

they benefit form free-ranging, as they do on our farm. Together with the farm school guide, the 

children will make a list of food that is suitable also for the pig’s diet and bring them from home to 

feed the pig. After “adopting” the pig for a month, the children will be given a “Pig’s Expert Friend” 

certificate. 

Knowing how to be (aware), educational goals: being able to establish a relationship with very 

sensitive animals, by controlling your own behaviour and emotions. 

Learning what is suitable for pigs’ diet, because their appetite and welfare really depend on the 

quality of what they eat. Learning the agroecological importance of associating cattle and pig 

farming. 
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Duration: 30min-1h, 4 times a month; about 4h in total 

THE VIOLETEAR’S FAIRY TALE 

Meant for: groups of adults. 

Knowing, what you’ll visit: we will take evening group walks following a 1.5/2-km flat path in the 

nature, surrounding our farm properties and buildings in Campocroce, alongside ditches, canals and 

the Zero River. The walks will take place every evening for an entire week and you will get to choose 

whether to join every or some days, as you prefer. 

Knowing how to, what you’ll do: we will start the visit by telling the African violetear’s fairy tale. 

These walks will allow the participants to discover that our farm’s and the little violetear’s behaviour 

are very alike, and that everybody can follow its example. They will be relaxed and slow-paced walks 

and we will take breaks whenever we notice natural details which are worth paying attention to and 

reflecting on. The farm guide will tell the participants about our farm deciding to evolve from an 

agroecological point of view, thus deeply changing the way we rear our animals in order to be more 

environmentally, economically and ethically sustainable. 

By observing what the nature of our area is made of, you will learn which are and how to identify the 

specific characteristics of our meadow fields, from its vegetation to birds and wildlife, and of the rural 

and animal-farming landscape. They will tell you whether soil, water resources and biodiversity are 

used correctly. 

Knowing how to be (aware), educational goals: giving the participants the chance not only to enjoy 

and discover the beauty of our landscapes, but also to develop new relationships and follow a thread 

summarised in the violetear’s fairy tale. We will highlight that our farm has been doing its bit, which 

is, in fact, a big effort put into trying to change our cultivation and farming systems from intensive into 

conservation and rational, with less environmental impact. 

Duration: 1h every evening, Monday to Friday. 

FEDERICO IL VERME AMICO 

Meant for: groups of adults and families. 
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Knowing, what you’ll visit: you will see where we store our solid and liquid manure; along with the 

composter, next to the liquid manure storage tank. 

Knowing how to, what you’ll do: you will learn how to make a do-it-yourself composter with 

recycled material and what are the differences among compost, solid and liquid manure: what they 

are, how they are produced and stored, what are the advantages and disadvantages of producing and 

using these different manures, from an ecological, environmental and soil fertility point of view. 

You will find out which are the most suitable wastes to produce compost and you can bring your own 

waste form home to use the farm composter, from which you will then collect your ready-to-use 

compost. You will have the chance to see and touch our home-made compost and to discover which 

organisms grow in it. 

Knowing how to be (aware), educational goals: spreading knowledge of the importance of recycling 

domestic waste and of increasing the soil content of organic matter and helpful microorganisms by 

using waste material and water from animal farming correctly. 

HOW TO PLAN YOUR VISIT AT THE FARM SCHOOL: PRACTICAL INSTRUCTIONS 

Get in contact with us – CampoAtavola farm school on Ca’ Donadel farm – by calling 041 5947978 

(during office hours) or 348 6493559 (mobile); or ask for information by emailing at 

didattica@cadonadel.it. 

For every visit, the cost will be previously agreed on with the group. It will depend on the programme 

chosen by the visitors and on the material and products that will be used, which will need to be 

prepared and cleaned. It will also depend on the number of participants and the time spent on the 

farm. 

Snacks ARE NOT included in the visit. However, in case of programmes involving sensory 

evaluations, the visit will include the guided tasting of the chosen products. 

If the visit takes place on a Sunday or public holiday, an extra cost will be added. 
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To book group visits: these visits require a minimum group size of 8-10 people (including adults and 

children), and a maximum of 60 people in total. As far as possible, we suggest creating groups of 

people of similar age and of minimum 10-15 members, to reduce the cost. 

In case of bad weather, the visit will be postponed, unless differently agreed, or scheduled differently 

and with other activities. We suggest bringing spare boots or shoes, socks and pants, and wearing 

comfortable clothing that can get dirty. 

Some activities involve manipulating allergens (gluten, lactose, etc.). 

When booking, we ask the visitors to inform us about any person with allergies or intolerances and 

about any participant with disability, so as we can welcome them and plan the activities accordingly, 

thus making sure everybody can join.
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