
4-day excursion 20-23 May, 2014

ORGANIC HORTICULTURE

in The Czech Republic and in Austria

a cooperation between Mendel University Brno and BOKU

Meeting point:
at 7:15 in front of BOKU, Gregor Mendel Haus, Linnéplatz

Meals: Please bring your own lunch for the first day! All other meals will be organized.

Please bring your own drinks and snacks for in between, we will not stop at any supermarkets.

Don’t forget: good shoes, rain clothes, sunhat, suncream

Costs: All costs are covered: accommodation, food (except lunch for the first day) and transport. 

The excursion will be accompanied by Doc. Ing. Kristina Petříková / Ing. Viera Žďárská and Ing. RNDr. Erika Gurinová from Mendel University in Brno and by Ass. Prof. Dr. Andreas Spornberger and DI Dr. Helene Weissinger from the University of Natural Resources and Life Sciences.
Questions? Write to:

Helene Weissinger (for the Austrian part): helene.weissinger@boku.ac.at
Erika Gurinová (for the Czech part): xgurinov@zf.mendelu.cz
PROGRAM
AUSTRIA

20 May
8:30
Fischabachgasse 65, 2700 Wiener Neustadt 

We will meet on the small bridge you see on the map

Google Maps says that you need 1h 38 min from Lednice to Wiener Neustadt
8:30 – 10:30 “Fruit city” Wiener Neustadt (guided tour with Martin Mollay):

Fruit trees on public space in the city. http://www.obststadt.at/
11:30 – 13:30 Bio-Gemüsebau Familie Oswald, 8230 Hartberg: Oberlungitz 64:
Products: strawberries, raspberries, blueberries, vegetables.
Marketing strategy: mixture of wholesale, local markets, self-harvest.
Topics for discussion: plant material, crop rotation, pros and cons of diverse marketing channels.
www.gemuesewerkstatt.at
15:00 – 17:00 Bio-Obstbau Stefan Dreier, 8225 Pöllau, Wieden 171:
Farm description: organic since 1989; 5 ha.
Products: organic apples (12 cultivars), pears and quinces.
Marketing strategies: via farm shop,…
Topics for discussion: plant protection, cultivars for organic fruit production.
21 May

8:00 – 10:00 Zemanek Kräuterhof, 8654 Fischbach 41:
Farm description: organic, 2,5 ha grassland and herbs, sheep and horses.
Products: organic herbs (40 different species, self-made teas, syrups, gelees), 

potatoes, sheep wool.
Marketing strategies: farm shop, local sale, „holidays on-farm“.
Topics for discussion: composting, working with horses, farm shop, holidays on-farm.
www.kräuterhof-zemanek.at
13:30 – 15:30 BOKU experimental garden, Vienna 

Topics for discussion: scientific experiments of the research group in organic fruit growing, collection of old cultivars.
16:00 – 18:30 Biohof Ochsenherz, Tannengasse 1, 2230 Gänserndorf-Süd:
Farm description: newcomer farm founded in 2002, bio-dynamic agriculture, 5 ha.
Products: diverse vegetable, vegetable seeds.
Marketing strategy: CSA (community-supported agriculture).
Special topics to discussion: why did the farm decide to do CSA, how does CSA work, can CSA be recommended for other farms? Seed production AND vegetable production: Pros and Cons: how can it be integrated in one farm?

THE CZECH REPUBLIC
22 May


Kontak: Doc. Petříková, 721 460 288
8:00 – 10:00 BIOZELENINA Velehrad, producer / trader of bio- vegetables and fruits  


Kontak: Ing. Weidenthaler, 775 702 537


Farm description: 12 ha plough land + 19 ha lawns + 2 ha orchards managed in accordance with local environment and wild life;


Marketing strategy: wide assortment of own home produced fruit and vegetable + import of exotic organic horticultural products for local market and for distribution through e-shop (Bio-box) and business partners;


Topics for discussion: development of the farm since 1994.

11:30 – 13:00 BIOSADY s.r.o., Velké Němčice, certified producer of apricots in bio-quality; 


Kontak: Ing. Kamrl, 702 278 177



Farm description: from integrated production to organic farming – older cultivars + older pruning forms;


Marketing strategy: export of organic fruit, mainly apricots, abroad + local marketing; 


Topics for discussion: pest and disease management.
15:00 – 17:00 in the classroom AA1, building A


“Forest Gardens for recreation, therapy, organic production and landscape cultivation” about philosophy, roots and historical evolution of concept known as “edible forest garden” and improve their awareness about whole potential of such type of natural gardens. Some examples of forest gardens in Europe will be given by Czech and Austrian participants of the excursion.
17:30
Social event – guided visit of Lednice Park


Kontak: Ing. Klára Nepustilová, 736 540 717

Dinner
23 May

8:00 – 9:30 Academic and Experimental Garden in Lednice


Topics to discussion: scientific research at Faculty of Horticulture MENDELU.

10:00 – 12:00 Josef Abrle, Pavlov, certified producer of vine and herbs in bio-quality; 


p. Jarmila Abrlová


Kontak: 519 515 394, 737 370 039



Farm description: small farm – 5 ha vineyard – 50 000 l vine/year;


Marketing strategy: one of four organic-vine producers, assortment widen by organic herb production for tees and flavourings;


Topics for discussion: growing vine cultivars & plant protection.

14:00 – 16:00 PATRIA Kobylí, a.s., a certified producer of apricots, plums, peaches, sour cherries and pears in bio-quality


Kontak: Ing. Schovánek, 519 431 201, 606 732 813

Farm description: from integrated production to organic farming in 3 years, 240 ha of intensively and extensively managed orchards + 152 ha of registered vineyards... 


Marketing strategy: join stock company with width products assorment and business activities – one of the most important fruit producers in Bohemia;


Topics for discussion: modern cultivars and pruning forms; Monilia fructigena.

	Date
	Time
	Program

	 20 May


	8:30
	Meeting of Austrian and Czech participants in Wiener Neustadt

	
	08:30 - 10:30
	“Fruit city” Wiener Neustadt (guided tour with Martin Mollay)

	
	10:30-11:30
	Wiener Neustadt - Oberlungitz

	
	11:30 - 13:30
	Bio-Gemüsebau Familie Oswald, Oberlungitz, producer of organic berries and vegetables

	
	 13:30-14:30
	Lunch time (with your own food)

	
	14:30 - 15:00 
	Oberlungitz - Pöllau

	
	15:00-17:00
	Bio-Obstbau Dreier, Pöllau, producer of organic apples, pears and quinces

	
	17:00-20:00
	Common dinner in Pöllau

	
	20:00
	Departure to Fischbach (accommodation)

	21 May 
	8:00 - 10:00
	Zemanek Kräuterhof, Fischbach, producer of organic herbs, „holidays on-farm“

	
	10:00-12:30
	Fischbach - Vienna

	
	12:30-13:30
	Lunch time

	
	13:30-15:30
	BOKU experimental garden, Vienna, scientific experiments of the research group in organic fruit growing, old cultivars

	
	15:30-16:00
	Vienna – Gänserndorf-Süd

	
	16:00-18:30
	Biohof Ochsenherz, Gänserndorf-Süd, Community Supported Agriculture, diverse vegetable and seed production

	
	18:30 –20:00
	Gänserndorf-Süd (Austria) – Lednice (The Czech Republic)


	Date
	Time
	Program

	22 May
	6:30 - 8:00
	Lednice – Velehrad 

	
	8:00 - 10:00
	BIOZELENINA Velehrad, producer and trader of vegetables and fruits in bio-quality

	
	10:00 - 11:30
	Velehrad – Velké Němčice

	
	11:30 - 13:30
	BIOSADY s.r.o., Velké Němčice, certified producer of apricots in bio-quality 

	
	13:30 - 14:00 
	Velké Němčice – Lednice 

	
	14:00 - 15:00
	 Lunch time

	
	15:00 - 17:00
	classroom AA1 in the building A, 

Seminar “Forest Gardens for recreation, therapy, organic production and landscape cultivation”

	
	17:30
	Social event – guided visit of Lednice Park + common dinner

	23 May
	8:00 - 9:30
	Academic and Experimental Garden in Lednice, the main topics of scientific research at Faculty of Horticulture MENDELU

	
	9:30 - 10:00
	Lednice – Pavlov 

	
	10:00 - 12:00
	Josef Abrle, Pavlov, certified producer of vine and herbs in bio-quality 

	
	12:00 - 12:30
	Pavlov – Lednice

	
	12:30 - 13:30
	Lunch time

	
	13:30 - 14:00
	Lednice - Kobylí

	
	14:00 - 16:00
	PATRIA Kobylí, a.s., a certified producer of apricots, plums, peaches, sour cherries and pears in bio-quality

	
	16:00 - 16:30 
	Kobylí – Břeclav 

	
	17:00
	Břeclav – ending of the mutual program + departure of Austrian group to Vienna

	
	17:00 - 17:15
	Břeclav – Lednice 


Meeting point: at 7:15 in front of BOKU, Gregor Mendel Haus, Linnéplatz, Departure at 7.30;
Meals: Please bring your own lunch for the first day! All other meals will be organized.
Please bring your own drinks and snacks for in between, we will not stop at any supermarkets.

Costs: All costs are covered: accommodation, food (except lunch for the first day) and transport. 

(for Austrian participants: You will get back your deposit of 30 Euro on the excursion.)
The excursion will be accompanied by Prof. Dr. Ing. Boris Krška and Ing. RNDr. Erika Gurinová from Mendel University in Brno and by Ass. Prof. Dr. Andreas Spornberger and DI Dr. Helene Weissinger from the University of Natural Resources and Life Sciences.
Questions? Write to:
Helene Weissinger (for the Austrian part): helene.weissinger@boku.ac.at
Erika Gurinová (for the Czech part): xgurinov@zf.mendelu.cz
