
	Dear Sir or Madam,
The Oganising Committee of Euro&Med Food 2006 is delighted to present an important 
trade fair: Euro&Med Food 2006 - Agro Alimentary and Horticultural and Fruit Production 
Fair, which takes place from 23 to 26 March. 	

The agricultural fair, which has now reached its third edition, has the aim of promoting 
trade in the specialised sectors of South Italy.	

Foggia was chosen because of the agro-alimentary vocation of the products in this 
area, which with respect to the area of South Italy and Apulia in particular, houses the best 
fresh products, processed preserves and organic products including bottled specialities (oil 
and wine) as well as a qualified selection of “typical” foods (the latest being the olives from 
the Cerignola zone); but also pasta and oven-baked products highly regarded on all the 
compared markets.	

The fair will be taken care of in detail by the organisers who will carefully select the 
presences at the event, also proposing that it be extended to products from other areas of 
the Mediterranean, so as to provide a more ample and richer range of Mediterranean diet 
products.	

A fair dedicated to scrupulously organised one to one meetings, will enliven the 
space prepared in a special section of the Foggia exhibition area housing the event with daily 
meetings.	

The figures of the 2004 edition - 170 exhibitors and 72 buyers from the European 
Union, the United States, Canada and South America - have enabled contacts and commercial 
relations giving this event the role of becoming a real “European and Mediterranean food 
showcase”.	

A really special occasion for the operators of the sector to meet quality and business, 
to know, taste and purchase some of the most requested products by the overseas consumers, 
processed in a still uncontaminated environment full of beautiful landscapes, history and 
traditions.	

The organising authorities will be honoured to welcome you amongst the guests of 
the event, to let you know this area, to improve the already existing commercial relations 
or to create new ones.	

We are certain that this initiative will arouse your interest and we invite you to connect 
to the website  to visit our virtual space, and contact us as soon as possible to see the 
organisational details.
Thanking you for you kind attention

Kind regards	
The Organising Committee

Agro Alimentary and Horticultural and Fruit 
Production fair

www.euromedfood . i t
APULIAN REGIONAL GOVERNMENT • PROVINCE OF FOGGIA • MUNICIPALITY OF FOGGIA • MUNICIPALITY OF CERIGNOLA • MUNICIPALITY OF SAN SEVERO • GARGANO NATIONAL 
PARK • PIT N.1 TAVOLIERE • UNIONCAMERE OF APULIA • CONSORZIO IL TAVOLIERE • FAIR AGENCY OF FOGGIA • CHAMBER OF COMMERCE OF FOGGIA
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The whole province of Foggia - 
Capitanata - stands out for some 
particular characteristics: the vocation and 

the importance of the agro alimentary production 
compared to the domestic one; the availability 
of excellence training centres; the existence of 
structures with excellent monitoring and control 
functions of the food productions.   

In Capitanata, the number of manufacturing 
enterprises in the food and drinks sector amount 
to approximately 1400 units; important 
companies in the milling and pasta making, 

preserves, wine and oil, milk and dairy sectors 
operate there, with a representation in the sugar 
and fruit and vegetable sector too. 
These companies make a significant contribution 
to exporting the most requested Apulian agro 
alimentary products on the international markets: 
fresh vegetables (particularly tomatoes, artichokes 
and asparagus), pasta and oven baked products, 
wine, oil and vegetable preserves are amongst 
the best Italian food products, from a biological 
viewpoint as well.
In terms of production, Capitanata is the second 
province in Italy as regards gross saleable 

agricultural production, a value which amounts 
to approximately 1 thousand million Euro. 
Traditional cereal production (9 million quintals 
of durum wheat) is supported by the very high 
vegetable (26 million quintals) and fruit (18 
million quintals) production.
The same goes for the production of industrial 
crops like the tomato (25 million quintals) and 
sugar beet (6.5 million quintals).
The vine growing and wine production (6.5 
million quintals of grapes) and olive production 
(1.5 million quintals of olives) sectors are also 
very important.

wine preserves oil typical products pasta

Presence of large areas given 
over to the cultivation of very 
high quality wine- making gra-
pes and widespread use of 
modern and innovative tech-
niques in winemaking. 
High productive capacity 
Different types of vines
A growing vocation for globa-
lisation
The Wine roads (9 in the 
whole of Apulia), which invol-
ve the Capitanata area (3 in 
all), represent a further instru-
ment for exploiting the agro 
alimentary culture and tradi-
tions of the Capitanata terri-
tory.

The availability and the high 
quality of the raw materials 
have determined the growth 
and the consolidation of the 
food preserves and semi-
preserves sector which, in the 
province of Foggia, contains 
47.7% of all the domestic 
production with evident spe-
cialisations for tomatoes, ar-
tichokes, cabbages, aspara-
gus, parsley and fennel.

The cultivation and preserva-
tion of the olive variety “Bella 
della Daunia” which dates 
back many years, when it was 
produced more for self-
consumption than for com-
mercial needs. 
The production and trade of 
these eating olives have 
always represented an impor-
tant activity. 
This olive is a product which 
adapts very well to the Medi-
terranean diet and can be 
used as a side dish for meats 
and cheeses; it may also be 
used as a main meal, eaten 
with aperitifs and is suited to 
immediate consumption.

A characteristic of the com-
panies in the Province of Fog-
gia is their location, which 
has privileged its vicinity to 
the main production area of 
the raw and semi-processed 
material.

RANGE OF TYPICAL PRO-
DUCTS WITH DESIGNATION 
OF ORIGIN CERTIFICATION: 
caciocavallo silano DOP cheese, 
canestrato pugliese DOP cheese, 
Campania buffalo’s mozzarella 
DOP, Dauno DOP olive Extra Vir-
gin olive oil and “La bella della 
Daunia” DOP olives, which are 
added to the six wines, of which, 
4 DOC (S.Severo , Cacc’e mitt’, 
Rosso di Cerignola and Ortano-
va) and 2 IGT (Daunia and Pu-
glia).

RANGE OF TRADITIONAL 
PRODUCTS: 
fruit liqueurs (gargano limoncel-
lo-lemon liqueur, arancino-
orange liqueur, almond liqueur, 
bay liqueur, Indian fig and myrtle 
liqueur), Faeto ham and streaky 
bacon, muschiska.

The province of Foggia is the 
one with the greatest concen-
tration of production units 
specialised in the edible oils 
sector, with great variety:
oil of the Gargano, with a 
very delicate sweet taste, per-
fect for bringing out the aro-
ma of the fish and delicate 
dishes, of vegetables and for 
sauces;
oil from the High Plains area, 
characteristic, highly regarded, 
very fruity, with an aftertaste 
of almonds. Harmonious to 
such an extent that it is, at 
the same time, sweet, bitter 
and spicy. Excellent with raw 
vegetables, with all kinds of 
salads, with soups, with meats 
and with grilled fish; 
oil from the Low Plains, un-
mistakeable for its bitter and 
spicy taste capable of bringing 
out traditional tastes, pasta 
and beans, pulses, dishes with 
strong and decisive tastes, 
coming from the ancient Me-
diterranean cuisine.
Finally, oil from the Daunia 
Sub-Apennines: a lower pro-
duction quantity compared 
to the others, but high che-
mical, physical and sensory 
qualities. And it manages to 
bring out the tastes of all 
dishes. Excellent in refined 
fried dishes, in confectionery.

The pasta sector is a very important 
one with excellent potential, above 
all for fresh pasta.
The main specialisations of the 
sector are dried egg pasta, orga-
nic pasta, fresh pasta, semola 
flour.
High quality offer system
Great possibility for differentiating 
the offer, great supply area thanks 
to a consolidated cereal production 
sector.
Innovative production techniques
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