
 

  

 

 

COMPILING OF LEARNERS’ REPORTS OF STUDY VISITS 

 

During transnational mobilities a program of visits to companies dealing with herbs (cooperatives, herbal 
craftmen, associations, laboratories, etc) was streamlined. After the visits, the learners should write a 
report about the companies, according to a template. 

The companies visited and reported are the following: 

_ Portugal’s mobility (Alentejo)_ 

 Be aromatic, in Louredo. 

 Aromaticas de Palma, in S. Manços. 

 Canteiro da Luz, in Luz. 

 Monte do Menir, in Barrada. 

_ France's mobility (Provence-Alpes-Côte d’Azur)_ 

 Laurent Dépieds, in Mane. 
 Les Serres de Segries, in Liman. 
 Coopérative Les Aromates de Provence, in Trets. 
 Senteurs des Collines, in Gréoux les Bains. 

_ Spain's mobility (Catalonia)_ 

 Vivers Riera Villagrasa, in Premià de Dalt. 
 Parc de les Olors del Serrat, in Santa Eulàlia de Ronçana. 
 Bernau Herbes, in Fonolleres. 
 Herbes de la conca, in Espluga de Francolí. 
 Concaromis, in Montblanc. 

_ Italy's mobility (Liguria and Piedmont)_ 

 Valverbe, in Melle. 
 Euphytos, in Rossana. 
 Azienda agraria Anfossi, Albenga. 

In the following pages you will find a compilation of reports done by learners. These reports are a 
summary of what students learned from the technical visits and should be considered as an evaluation 
tool.  The compiling reports are an example of the work achieved during transnational mobility.  

WARNING: These reports are not proof-read by the farms visited, so sometimes could not be exact 
neither adjusted to reality. For any doubt, please contact to the companies. 

https://herbartis.wordpress.com/2016/11/21/mobility-herbartis-students-visit-several-maps-farms-in-alentejo-portugal/
https://herbartis.files.wordpress.com/2017/10/portugal-_be-aromatic.pdf
https://herbartis.files.wordpress.com/2017/10/portugal_aromaticas-de-palma.pdf
https://herbartis.files.wordpress.com/2017/10/portugal-_canteiro-da-luz.pdf
https://herbartis.files.wordpress.com/2017/10/portugal_monte-do-menir.pdf
https://herbartis.wordpress.com/2017/02/03/mobility-second-transnational-mobility-in-provence-france/
https://herbartis.wordpress.com/2017/03/03/mobility-third-mobility-of-herbartis-course-in-catalonia-spain/
https://herbartis.wordpress.com/2017/04/28/mobility-fourth-transnational-mobility-in-liguria-and-piedmont-in-italy/


 

  

 

 

TRANSNATIONAL MOBILITY IN PORTUGAL 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on Tuesday 15th and Wednesday 16th of 

November, in Alentejo. 

Name of the farm Be Aromatic 
 

Location (city, area) Quinta dos Choupos, Loios - Louredo  CX Postal 3504 7005-
874 Évora   

Creation date 2012 

The farmers 

Numbers of owners, and gender Two persons (husband and wife) 
 

Professionnal backgroud Husband : landscape architect 
Wife : graphic designer 
 

Do they have previous 
experience in agriculture?  

No 

Do they have another job? If so, 
what job? 

Yes, the women only 
 

Did they take a training on 
agriculture?  

Yes, they were trained with EPAM (Empreender na Fileira as 
Plantas Aromáticas e Medicinais) in Portugal 

Are they members of a 
cooperative? (yes / no) 

NA 

The farm 

Total surface area (ha) 3 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

2 ha 

Other activities on the farm 
(olive trees,...) 

Olive trees, ornamental plants, floral design 
 

Number of MAP species 
produced  

 
About 20 

 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

• Artemisia absinthum (the shape of the leafs changed after 
some time in their soil, the leafs became more dentate)  
• Rosmarinus officinalis (use mainly for ornamental, but 
when the cuts are considerable, they also commercialize)  
• Melissa officinalis  
• Aloysia triphylla  
• Thymus vulgaris  
• Thymus citriodorus  

http://bearomatic.com/


 

  

 

• Thymus mastichina  
• Mentha piperita  
• Origanum vulgar  
• Origanum majorana  
• Cymbopogon citratus  
• Satureja montana  
• Salvia officinalis  
• Mentha pulegium  
• Capsicum annuum  
• Laurus nobilis  
• Petroselinum sativa  
• Coriandrum sativum  
• Foeniculum vulgare  
• Eruca sativa  
 

 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

An average of 3 workers 

Number of seasonal workers (in 
addition to the farmers) 

NA 

Production 

Warehouse facilities (m²)  1000 m2 ( 5 sections; Apiculture Room, Meals Room, 
Packaging Room Floral Design Room and Toilets)  
 

Green house (m²) 400 m2 
 

Plastic cover, total/partial 
(yes/no) 

Totally covered by plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

Fertirrigation  
 

Irrigation system (type of 
irrigation) 

Drop by drop under the plastic cover. They say it degrades 
slower under the plastic and helps to hold the irrigation tubes  
Irrigation system through a spring and a forage 
 

Well (yes/no) NA 

Water deposit (yes/no) A pool of water, with a pump to extract the water 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual 
Mechanical with a tractor 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

NA 

Other production equipment 
(tractor,...) 

Tractor, “brush cutter” (rarely for weed control, it spreads too 
much “garbage” to the plants), Lawn-mower (normally for 
weed control in the surroundings of the fields)  



 

  

 

 

Transformation 

Dryer on site (yes/no) Yes 

Type of dryer (solar, 
electrical,etc) 

Natural and electric  (Aroma Dry)  
 

Use of decontamination process 
(freezing) (yes/no) 

No 

Other transformation equipment Thresher, grinder (for Capsicum annuum)  

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Bulk and sale of their through their brand “be aromatic”, 
Mostly export. Some  direct sales. 

Own brand (name) Be Aromatic 

If own brand: type of packaging Several: cans, paper packaging, bottles...  
Round cilinders of card box, plastic bag inside (not 
thermosealed), Kraft bags  

Main partners for 
commercialization: compagnies 
countries 

Europe, France, Herbier du Diois  
Stores in Lisbon and other big cities 

General notes 
Please fell free to add any information relevant about this farm. 

A great diversity of plants, nice packaging, nice website, huge infrastructures. 
Advices given: « start small and then grow slowly. 3 hectares is too much to start » 

 

 

 



 

  

 

 

TRANSNATIONAL MOBILITY IN PORTUGAL 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on Tuesday 15th and Wednesday 16th of 

November, in Alentejo. 

Name of the farm Aromáticas de Palma 

 
Location (city, area)  Rua 31 de Janeio nº11,  7300-211 Évora , São Manços, ,  

 

Creation date NA 

The farmers 

Numbers of owners, and gender 1 men from Moldavian, living in Portugal for 20 years 
 

Professionnal backgroud The owne rhas another company in agriculture 
 

Do they have previous 
experience in agriculture?  

Yes in agriculture services but not in MAP production 

 

Do they have another job? If so, 
what job? 

NA 

Did they take a training on 
agriculture?  

NA 

Are they members of a 
cooperative? (yes / no) 

NA 

The farm 

Total surface area (ha) 2 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

2 

Other activities on the farm 
(olive trees,...) 

NA 

Number of MAP species 
produced  

3 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Aloysia triphylla  

 Thymus vulgaris  

 Thymus x citriodorus  
 

Do they practice wild harvesting No 

http://aromaticasdepalma.com/


 

  

 

(yes/no) 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

1 person for marketing and sales 
Several persons from the other company also work there if 
needed 
 

Number of seasonal workers (in 
addition to the farmers) 

About 10 persons, not full-time, not on a regular basis 
 

Production 

Warehouse facilities (m²)  Around 400m2 + House facilities  
 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

Partial plastic cover partial  
They remove the plastic cover because fertirrigation is not 
enough ad they want to intruduce organic product into the 
soil. 
 

Fertilization system 
(fertirrigation, manure, etc...) 

Fertirrigation (not used a lot because expensive), Manure  
 

Irrigation system (type of 
irrigation) 

Irrigation Drop-to-Drop; water from the Alqueva dam  
 

Well (yes/no) NA 

Water deposit (yes/no) NA 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Mechanical and manual 
 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

4 or 5 cuts a year 
 

Other production equipment 
(tractor,...) 

Tractor, harvesting machine, shredding machine, quad and 
tools (from the other company).  
  

Transformation 

Dryer on site (yes/no) Yes 

Type of dryer (solar, 
electrical,etc) 

Natural and by gas 
Dryer.1. Gas dryer (dries at 35-38 °C for 48 hours); 2 modules 
of 4x3x3m3; each module has capacity of 200 Kg fresh plant; 
plants dry in plastic boxes, with no “trolley”  
 
Dryer.2. Natural dryer; part of the warehouse with the top 
covered by black plastic; It has at the bottom an extraction of 
humid air; only fills half of the area with plants, so the air can 
easily circulate; drys plants on plastic boxes with special 
trolley designed by them  

Use of decontamination process 
(freezing) (yes/no) 

Freezing, -20 °C for 48 hours  
 



 

  

 

Other transformation equipment NA 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Bulk 
 
Sell in bulk for exportation. They also develop their own 
brand.  

 

Own brand (name) Not yet (in the futur, “Aromáticas de Palma”)  
 

If own brand: type of packaging NA 

Main partners for 
commercialization: compagnies 
countries 

Europe, France (Herbier du Diois)  
Canada (sees oportunity in the future)  
 

General notes 
Please fell free to add any information relevant about this farm. 

 
Thinking of certifying to Biodynamic because of market demand (but don’t have a 
biodiversity/multifunctional farm)  
Wants to lower the mechanization of the farm and extend the quality of the products (they 
believe both are associated). This farmer has no problem on working hand, but he dilutes the 
costs with his agricultural services company!  
Working hand cost is about  52 €/day  
Would like to invest more in soil fertility, drainage, choosing better plant species and marketing  
 
Mechanical separation of stem and leafs for Thymus spp (Europrima separation machine).  
Manual separation of stem and leafs for A.triphylla  
 
The owner has an interesting opinion about the use of plastic cover. He wishes to remove them 
because: 

- he can’t fertilise as much as he wants 
- they are expensive 
- the soil is not breathing and become poor  
- he does not see the soil and the potential deseases under the plastic 

 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN PORTUGAL 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on Tuesday 15th and Wednesday 16th of 

November, in Alentejo. 

Name of the farm Canteiro da Luz 
 

 
 

Location (city, area) Aldeia da Luz – Mourão 
 

Creation date August 2012 

The farmers 

Numbers of owners, and gender 2 males (brothers) 

Professionnal backgroud  Not related to agriculture.  
 

Do they have previous 
experience in agriculture?  

Family business, they already work with olive trees 
 

Do they have another job? If so, 
what job? 

 Yes. They are both full time employed. One brother works 
at the Ministry of Health, the other brother works at a 
factory.  

 

Did they take a training on 
agriculture?  

No, but they grew up in a farm 

Are they members of a 
cooperative? (yes / no) 

no 

The farm 

Total surface area (ha) 30 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

1,5ha  
 

Other activities on the farm 
(olive trees,...) 

Mainly olive trees,and also  Stevia (Stevia rebaudiana) and 
1.5 ha of Goji  (Lycium barbarum)  
 

Number of MAP species 
produced  

6 

https://www.facebook.com/canteirodaluz/


 

  

 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

• Satureja montana  
• Salvia officinalis  
• Artemisia dracunculus  
• Aloisya triphylla  
• Mentha x piperita  
• Melissa officinalis  
 

 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

1 full time worker 
 

Number of seasonal workers (in 
addition to the farmers) 

It depends on the season 
 

Production 

Warehouse facilities (m²)  500 m² 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

Totaly covered with plastic. 
They say that most of the producers uses plastic cover 
because this cost is financed by the EU funding (around 50% 
reduction cost). Whereas the cost of the annual hand work for 
weed control is not financed. At the end, a majority of 
Portuguese farmers chooses to use the plastic cover  
 

Fertilization system 
(fertirrigation, manure, etc...) 

fertirrigation 

Irrigation system (type of 
irrigation) 

Drop-to-drop (2 lines, drops distant 30cm)  
 

Well (yes/no) NA 

Water deposit (yes/no) NA (water from the Alqueva dam)  
 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual:  

 A. dracunculus is always cut by hand  
 
Mechanical (Harvesting Machine):  

 MC Leça harvesting machine (Site)  

 A bit heavy for just one operator (and this farm is 
totally plane!)  

 2 engines (1 for the cutter and 1 for the treadmill)  

 A. triphylla is always cut by machine except last cut, 
by hand, because is very close to the ground  

 
Mechanical (electric pruner):  

 For Mentha x piperita; cut and put directly into the 
drying boxes; after harvesting goes directly to the 
dryer  

 



 

  

 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

• Satureja montana (don't harvest because don't have buyers)  
• Artemisia dracunculus (last cut in October)  
• Mentha x piperita: last cut in November  
 

Other production equipment 
(tractor,...) 

Tractor and tools from the rest of the farm (lower initial 
investments)  
 

Transformation 

Dryer on site (yes/no) Yes 

Type of dryer (solar, 
electrical,etc) 

Pre natural drying:  

 Over a grill, in the warehouse, in open air  
 
Hybrid Dryer (solar and electrical)(Chatron):  

 Solar collector with air coils, heated by the sun  

 The hot air is project into the drying chamber  

 If the air is over 35°C, the entrance of air is 
automatically closed  

 The air from the coils is only injected from 24°C 
upwards  

 If the temperature is lower, the electrical heater is 
activated, especially over night or during winter  

 The electrical system can be turned off manually if 
temperature are warm enough 

 Drying Chamber: 15 m2  

 Cost of the dryer: 9000 € (solar collectors + electrical 
resistance + programmer) (because part of it was 
constructed by the farmers)  

 A. dracunculus: totally dried in Hybrid Dryer; plant hard 
to dry and of getting a good final product, darkens very 
easily during drying process and takes long time to 
dry. With their dryer, they have no problem in getting a 
good final product.  They leave the automatic electric 
heater turned on, even during the summer. 

 A. triphylla takes 24-48 hours to dry during summer  

 Salvia officinalis and Aloysia triphylla: first pre-natural 
drying, after Hybrid Dryer  

 Mentha x piperita: directly dried on the Hybrid Dryer.  
Once dried, herbs are put in the medium sized bags 
and still stay in the dryer for a while to lose some final 
humidity (once they put the herbs in the bag too soon 
and the plant got all darkened!)  

 
 

Use of decontamination process 
(freezing) (yes/no) 

NA 

Other transformation equipment Stockage Bags:  

 Average size bag: for 10Kg of dried plant (easier for a 
single person to move it)  



 

  

 

 Big Bag: for 70Kg of dried plant (also moved by a 
single person, but much harder)  

 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

bulk, direct sale 

Own brand (name) Canteiro da Luz 

If own brand: type of packaging Card box packaging with internal plastic bag (zip lock, not 
thermossealed)  
 

Main partners for 
commercialization: compagnies 
countries 

Europe and France (Herbier du Diois)  
 

General notes 
Please fell free to add any information relevant about this farm. 

 
The quality of the harvests varies with the season. The last harvest, in autumn, is not so 
aromatic as the spring and summer harvests.  
Separation of leafs and stems is done by hand (helped with the family)  
Plantations: mainly in spring  
Scales: Pestronix  
Distance between plants: 1.50 m x 2.50 m  
Production: 2-3 Kg per plant (May-September); at the 2nd year after plantation (planted 2 years 
age plants)  
Bulk Selling Price: 18 €/Kg (no calibre fruit) (they will sell to the nursery that provided the plants)  
Investments: lower because profits on the infrastructures of the other cultures  
Principal Markets: Fresh, Dry and Juice  
Treatments: Mechanical by tractor, mainly Sulfur and "Bordeaux Mixture"  
Notes: Sensible to excess of water 
 
They start to grow goji: dried, and fresh for juices. 
 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN PORTUGAL 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on Tuesday 15th and Wednesday 16th of 

November, in Alentejo. 

Name of the farm Monte do Menir 

 
 

Location (city, area)  
Barrada, 7200-171 Monsaraz 
 

Creation date Septembre 2008 

The farmers 

Numbers of owners, and gender Its a familu business: mother ( Ana), father (António) and son 
(Joaquim) 
 
 

Professionnal backgroud The mother worked in plastic art. 
The father was a sales representative. 
The son graduated in agriculture.  
 

Do they have previous 
experience in agriculture?  

Yes Joaquim. 
 

Do they have another job? If so, 
what job? 

NA 

Did they take a training on 
agriculture?  

Yes, one of them did a training on HACCP and is certified, 
therefore don't need a technician to make the internal audit. 
 

Are they members of a 
cooperative? (yes / no) 

NA 

The farm 

Total surface area (ha) 2ha 

http://www.montedomenir.com/


 

  

 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

1.2 ha 

Other activities on the farm 
(olive trees,...) 

no 

Number of MAP species 
produced  

2 main plants and a few others in little quantity 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Mentha x piperita  

 Aloysia triphylla  

 Thymus vulgaris  

 Cymbopogon citratus  
 

Do they practice wild harvesting 
(yes/no) 

no 

Names of the wild harvested 
species  

no 

Number of full time workers (in 
addition to the farmers) 

none 

Number of seasonal workers (in 
addition to the farmers) 

1 

Production 

Warehouse facilities (m²)  Approximately 40 m² divided in: 10 m² dedicated to packaging 
(cerified HACCP) and a stockage area of 30 m², with air 
conditionning. 
 

Green house (m²) Around 100m2. 
 

Plastic cover, total/partial 
(yes/no) 

Totally covered by plastic, except for a small filed with menthe 
x piperita. .  
They are planning to try a production without the use of 
plastic, on a new parcel.  
 

Fertilization system 
(fertirrigation, manure, etc...) 

Fertilization through the irrigation system, but in a simple way. 
Has a deposit where they put manually the fertirrigation 
product (much cheaper than the whole fertirrigation system  
 

Irrigation system (type of 
irrigation) 

Irrigation Drop-by-Drop; waters the plant at night not to lose 
water by evaporation (in the region temperatures can be very 
high, and with the plastic cover, the temperature of the soil is 
even higher)  
 

Well (yes/no) Yes, they have a forage  

Water deposit (yes/no) They collect rain water in a tank 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual 



 

  

 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

About 4 

Other production equipment 
(tractor,...) 

Quad vehicle. Farm low mechanized.  

Transformation 

Dryer on site (yes/no) Yes 
 

Type of dryer (solar, 
electrical,etc) 

Mix: solar and electrical 
Solar panels used to blow air in dryer 
During winter, use of electricity and a deshumidificador 
 

Use of decontamination process 
(freezing) (yes/no) 

Yes, plants are frozen for 2 days in a plastic bag. 
 
Freeze (no frost) after drying; needs a difference of less than 
20-30C temperature to decontaminate (for 2 days) (kills 
including insect eggs); the plants go to the freezer inside 
plastic bags (zip lock big bags), sometimes uses one bag 
inside other. After freezing, plants are left inside the same 
bags for 24 hours at room temperature, before being moved 
to the final packaging  
Plants sold in bulk are not decontaminated (the client has its 
own decontamination process). 

Other transformation equipment Yes 
They separate leafs and stems manually  
Equipment used in the packaging Facilities:  

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Direct sale and in bulk (most of the production) 
 

Own brand (name) Monte do Menir 

If own brand: type of packaging Card box packaging with internal plastic bag (zip lock, 
thermossealed)  
 

Main partners for 
commercialization: compagnies 
countries 

Europe and France (Herbier du Diois)  
 

General notes 
Please fell free to add any information relevant about this farm. 

 
Good nursery: certified and credible, good varieties and certified phytosanitary passport. 
  
Because the farmer is himself a HACCP technician, they only have to pay the external audit for 
the certification (it is a lower cost to pay formation to the farmer, than to pay every year a 
technician to make the internal audits and even the initial implementation of the system.  
The field in front of the house was planted 6 years ago. The field behind the house has been 
recently planted. 



 

  

 

One thing also important that they have is a program/app that registers everything, from the 
production costs, phytopharms used in the field, fertilizers, invoicing, workers info, etc.  
 
The goal of the farm is to make everything on site, from the nursery to the final products. They 
use the plastic covers because it’s less labor, but they are also thinking of removing them 
because they cannot access the soil, it’s hard to change the plants, and hard to mecanise. 
 
Everything is well thought, infrastructures are small but very sustainable. Costs are minimized. 
The dryer especially is really well controlled each « closet » has a temperature monitor who 
can be checked. The space is optimized. When the sun conditions are good, drying process only 
cost 1 euro by day. If conditions are not good, he uses electricity. 
 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN FRANCE 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on France. 

Name of the farm Laurent Dépieds 

Location (city, area) Chemin Eyssouvet, 04300 Mane 
 

Creation date 2003 

The farmers 

Numbers of owners, and gender 1 men 
 

Professionnal backgroud Agriculture 
 

Do they have previous 
experience in agriculture?  

Yes, he took over the family business 

Do they have another job? If so, 
what job? 

President of “L’Union des Aromates de Provence” 

Did they take a training on 
agriculture?  

yes 

Are they members of a 
cooperative? (yes / no) 

Yes, Les Aromates de provence 

The farm 

Total surface area (ha) 70 ha:  35 ha conventional production and 35 ha organic 
production 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

13 

Other activities on the farm 
(olive trees,...) 

Cereal production 

Number of MAP species 
produced  

4  

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Thymus vulgaris 

 Satureja montana 

 Rosmarinus officinalis 

 Origanum vulgare  
 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 



 

  

 

Number of full time workers (in 
addition to the farmers) 

2 

Number of seasonal workers (in 
addition to the farmers) 

From october to february, mainly for the preparation of 
thyme‘s bouquet 

Production 

Warehouse facilities (m²)  Yes,about 300 m² used for the storage of dried herbs, 2 
dryers and equipment 

Greenhouse (m²) No 

Plastic cover, total/partial 
(yes/no) 

No 

Fertilization system 
(fertirrigation, manure, etc...) 

Granular fertilizer 

Irrigation system (type of 
irrigation) 

Spraying water from a dam (no water source near the farm) 

Well (yes/no) No 

Water deposit (yes/no) No 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Mechanical, adapted from traditional cereal agriculture. 
Electric harvester Stihl HLA65 with a 50 cm. 
Bonino trailer; Hedge trimmer Cutte 
 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

 Thymus vulgaris: 2 

 Satureja montana: 1 

 Rosmarinus officinalis: 2 

 Origanum vulgare virens: 1 
 

Other production equipment 
(tractor,...) 

Tractor, binder machine, harvester  

Transformation 

Dryer on site (yes/no) 2 dryers of about 25 m² each 

Type of dryer (solar, 
electrical,etc) 

Gas dryers  

Use of decontamination process 
(freezing) (yes/no) 

No 

Other transformation equipment Automatic binding machine for bouquet garni 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Bulk  

Own brand (name) No 

If own brand: type of packaging NA 

Main partners for 
commercialization: compagnies 
countries 

Coopérative “les aromates de provence” 
Direct sales for thyme’s bouquets 

General notes 
Please fell free to add any information relevant about this farm. 

 
 



 

  

 

 

 



 

  

 

 

TRANSNATIONAL MOBILITY IN FRANCE 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on France. 

Name of the farm Les serres de Segries 
 

 
Location (city, area) Quartier de Ségriès, 04300 Limans 

Marie Buttigien 
 

Creation date 2005 

The farmers 

Numbers of owners, and gender 1 women 
 

Professionnal backgroud Producer for 11 years, and organic certification for 1 year 
 

Do they have previous 
experience in agriculture?  

Horticulture 

Do they have another job? If so, 
what job? 

Bed and breakfast business (agro-toursime “Bienvenue à la 
ferme”) during summer time 

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

No 

The farm 

Total surface area (ha) 1.5  

Number of hectares that are 
actually cultivated with MAP 
(ha) 

1.5 

Other activities on the farm 
(olive trees,...) 

Agro-toursim,keeping horses 

Number of MAP species 
produced  

Around 100 species, form 50 000  to 80 000plants 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

4 greenhouses and a cultivated field with mother plants of 
lavender, thyme, oregano, wormwood ,... 

 Rosmarinus officinalis  

 Thymus vulgaris  

http://www.lesserresdesegries.com/


 

  

 

 Ocimum basilicum  

 Lippia citriodora  

 Cimbopogon citratus  

 Artemisia absintium 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

No 

Number of seasonal workers (in 
addition to the farmers) 

It depends of the year 

Production 

Warehouse facilities (m²)  She uses a part of the field 

Green house (m²) About 1000 m² 
4 greenhouses: 

- 1 main greenhouse of 360 m² with a double tunnel, 
heating on the ground, boiler fuel and wood 

- 3 smaller greenhouse for storage of about 100 m² 
each 

Plastic cover, total/partial 
(yes/no) 

The nursery is totally covered with plastic. The first tunnel in 
the main greenhouse has an inner tunel inside with termic 
blanket and double plastic to avoid condensation. 

Fertilization system 
(fertirrigation, manure, etc...) 

Compost 

Irrigation system (type of 
irrigation) 

In the nursery: manual of using pressurized water form the 
town 
Irrigation of the cultivated field: drop by drop with water from 2 
tanks of 500 L 

Well (yes/no) No 

Water deposit (yes/no) Yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual  

Number of harvest/year for 
each MAP produced (please 
use latin names) 

Greenhouse management requires an accurate schedule to 
grow plants to market size, at the right time. The producer 
decides when a crop is ready to be sold and then work 
backwards to determine the date pf seed sowing or planting. 

Other production equipment 
(tractor,...) 

No 

Transformation 

Dryer on site (yes/no) No 

Type of dryer (solar, 
electrical,etc) 

NA 

Use of decontamination process 
(freezing) (yes/no) 

No 



 

  

 

Other transformation equipment NA 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

MAPS’s producers, direct sales on local markets, garden 
centers, landscape architects 
Sell of trays and pots 

Own brand (name) No 

If own brand: type of packaging No 

Main partners for 
commercialization: compagnies 
countries 

Garden centers in France 

General notes 
Please fell free to add any information relevant about this farm. 

 
Nursery for MAP 
 

 

  

 



 

  

 

 

TRANSNATIONAL MOBILITY IN FRANCE 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on France. 

Name of the farm Coopérative Les Aromates de Provence 
 

 
Location (city, area) 926 chemin des Vertus, 13530 Trets 

 

Creation date 1987 

The farmers 

Numbers of owners, and gender 7 
 
It’s a group of about 40 producers of aromatics  

Professionnal backgroud Workers have a training in agriculture 

Do they have previous 
experience in agriculture?  

Yes 

Do they have another job? If so, 
what job? 

No, the cooperative is dedicated to support the farmers in 
different activities such as: grind and mix the plant, marketing 
(brand) , distribution, investigation and quality research, 
research for diversification 

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

It is a cooperative 

The cooperative 

Total surface area (ha) About 130/150 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

About 130/150 ha 
Each producer has at least 6 to 8 ha dedicated to the 4 
species of “herbes deprovence”. 

Other activities on the farm 
(olive trees,...) 

Producers generally have another production (cereals, olive 
trees, ...) or activity (bed and breakfast)  

Number of MAP species 
produced  

4 main species used in the mixture “herbes de provence” 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Thymus vulgaris 

 Rosmarinus officinalis 

 Satureja mmontana 

 Origanum vulgare 

http://www.lesaromatesdeprovence.fr/


 

  

 

Diversification : 

 Fennel 

 Bay leaves 

 Iris 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

7 

Number of seasonal workers (in 
addition to the farmers) 

0 

Production 

Warehouse facilities (m²)  200 m² / 100 m² 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

No 

Fertilization system 
(fertirrigation, manure, etc...) 

Conventional production mainly 
No manure to avoid sanitary problems 

Irrigation system (type of 
irrigation) 

Traditional by pressurized water, drop by drop 

Well (yes/no) No 

Water deposit (yes/no)  

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Mechanical harvester with self-loading cutter wagons 
(BONINO AB series)  
 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

Rosemary is the main plant produced 
 
The cooperative processes about 100 tonnes of herbs per 
year  

Other production equipment 
(tractor,...) 

Tractor 

Transformation 

Dryer on site (yes/no) Each producer dry his herbs on his farm 

Type of dryer (solar, 
electrical,etc) 

Electrical 

Use of decontamination process 
(freezing) (yes/no) 

Not  

Other transformation equipment Separating machine (pneumatic system), grinding, cleaning, 
sorting machines 
Threshing and crushing machine (DENIS)  

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Wholesaler customers only, in bulk: cleaned plants, dried 
herbs, herbalism 

Own brand (name) No 

If own brand: type of packaging NA 



 

  

 

Main partners for 
commercialization: compagnies 
countries 

Distribution companies, supermarket, restaurant 
CPPARM, ITEPMAI, AIHP, CRIEPARM, FRANCEAGRIMER 
 

General notes 
Please fell free to add any information relevant about this cooperative. 

 
Production of aromats consumed in France: 

- 80 % import 
- 20% produced in France: of which 80 % are produced directly by Les Aromates de 

provence 
 
Production area of the cooprative: Drome Provençale, Alpilles, Luberon, Provence Verte, Mane-
Manosque-Forcalquier- Est Durance 

 
The coopérative belongs to the producers.  
The cooperative insists that each producer has at least 6 to 8 ha of MAPs, and other crops to 
maintain the viability of their farms. 
 
The final product (once sorted and cleaned) is controled by the laboratory of the cooperative.  
An external laboratory performs complex tests. 
Sanitary contitions are extreme and the final product has good quality standarts due to periodic 
laboratory controls. 
 
The cooperative ask the producers to provide raw material as needed, they don’t have stock.  
Producers are paid on the final product obtained (after sorting), not on the weight of raw material 
 
The cooperative have the quality label « Label rouge » for the “herbes de provence” and is 
currently working on an IGP (Indication géographique Protégée) for thyme. 
 

 

  

  



 

  

 

 

TRANSNATIONAL MOBILITY IN FRANCE 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on France. 

Name of the farm Senteurs des collines 
 

 
Location (city, area) Domaine de Pigette, 04800 Gréoux les bains 

Christophe Gorces 
 

Creation date 2007 

The farmers 

Numbers of owners, and gender 1 men 
 

Professionnal backgroud Agriculture 
 

Do they have previous 
experience in agriculture?  

Yes 

Do they have another job? If so, 
what job? 

No 

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

Yes “Les aromates de provence” 

The farm 

Total surface area (ha) 16 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

5/6 ha 

Other activities on the farm 
(olive trees,...) 

Bed and  breakfast, production of cereals (around 10 ha) 

Number of MAP species 
produced  

4 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

  Thymus vulgaris 

  Satureja montana 

  Origanum vulgare 

  Rosmarinus officinalis 

http://www.senteurs-des-collines.com/


 

  

 

 
A small production of fennel and bay leaves. 
 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

0 

Number of seasonal workers (in 
addition to the farmers) 

Yes during threashing period 

Production 

Warehouse facilities (m²)  About 200 m² 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

No 

Fertilization system 
(fertirrigation, manure, etc...) 

Granular fertilizer 

Irrigation system (type of 
irrigation) 

Water form the canal (about 2000m3/ha/year) 
Sprinkler. He tried drip irrigation but he had poor efficiency 
because the ground drains a lot 
 

Well (yes/no) No 

Water deposit (yes/no) From the canal 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Mechanical: tractor harvester (Bonino) 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

 Origanum vulgare, 2 harvest (june, august) 

 Thymus vulgaris, 2 harvest (mai-september) 

 Rosmarinus officinalis, 1 harvet (marche or end of 
august) 

 Satureja montana 1 harvest (july) 

Other production equipment 
(tractor,...) 

Leaf separation system,  
tractors, plough, different harrows, spreaders, traditional hoe, 
rotary hoe; modified combine harvester to a threshing and 
crushing machine.  
 

Transformation 

Dryer on site (yes/no) yes 

Type of dryer (solar, 
electrical,etc) 

2 dryers about 30 m² each, and 2m hight 
electricals 

Use of decontamination process 
(freezing) (yes/no) 

no 

Other transformation equipment Threshing and crushing machine 

  



 

  

 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

95 % for the cooperative , in bulk 
5% of direct sales 

Own brand (name) Senteurs des collines 

If own brand: type of packaging NA 

Main partners for 
commercialization: compagnies 
countries 

Coopertaive “les aromates de provence” 

General notes 
Please fell free to add any information relevant about this farm. 

 
Conventional production 
 
Once cut, savory and origano are left to dry on the fiels for 2 days. It saves 2 or 3 days of drying 
time.   
 
The first impressions when someone arrives to this farm is that the place is arranged to have 
visitors and to enjoy the countryside life. Listening to the owner it seems that crops are a part of 
this puzzle but the main income of money comes from the tourism (bed and breakfast activity). 
As a conclusion, small farmers should find more than 1 income of money to avoid unforeseen 
stuations that could bring us to ruin. Especially in the case of non-land-owners. 
 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN SPAIN 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Spain. 

Name of the farm Riera Villagrasa S.L. 

 
 

Location (city, area) Premià de Dalt (Maresme), Barcelona 
 

Creation date 1975 

The farmers 

Numbers of owners, and gender 1 men 
 

Professionnal backgroud Nursery for ornemental plants 
 

Do they have previous 
experience in agriculture?  

Yes, he produces ornemental plants since 1992 

Do they have another job? If so, 
what job? 

No 

Did they take a training on 
agriculture?  

NA 

Are they members of a 
cooperative? (yes / no) 

NA 

The farm 

Total surface area (ha) 2 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

2 ha diveded in 2 sectors: plants and fresh plants for food 
product 

Other activities on the farm 
(olive trees,...) 

Production of edible flowers for haute cuisine.  
The farm has another area of production at a short distance 
from the main farm, with a higher altitude and terraces for the 
production of aromatic plants and edible flowers. 
 

Number of MAP species 
produced  

About 50 

Latin names of species 
produced and their pourcentage 

 Mentha sativa 

 Ocimum basilicum 

http://rieravillagrasa.com/


 

  

 

of occupation (or ha) - list at 
least the main ones 

 Coriandrum sativum 

 Matricaria chamomila 

 Melissa officinalis 

 Menthapulegium 

 Perilla frutescens 

 Rosmarinusofficinalis 

 Ruta graveolens 

 Steviarebaudiana 

 Valeriana officinalis 

 Menthapiperita 

 Mentharotundifolia 
 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

16 (14 men, 2 womens) 

Number of seasonal workers (in 
addition to the farmers) 

NA 

Production 

Warehouse facilities (m²)  About 3000 m²:  

Green house (m²) 3 sectors: area for mother plants 400 m², area for production 
with three different climats 400m², area for live plants and 
packaging of fresh plants 100m² 

Plastic cover, total/partial 
(yes/no) 

partially covered by plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

Fertirrigation using DCM (from belgium) 

Irrigation system (type of 
irrigation) 

Drip irrigation and immersion for live plants 
Irrigation is also controlled in temperature so that it matches 
the needs of the plants 

Well (yes/no) No 

Water deposit (yes/no) Yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual and mechanical 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

All year long, when plants are ready to be cut  

Other production equipment 
(tractor,...) 

Industrial machine to sow 
Biomass boiler, seed drill for alveoli seedling trays, chiller 
system, cooler box, automatic program for open-closed 
greenhouses 

Transformation 

Dryer on site (yes/no) No 



 

  

 

Type of dryer (solar, 
electrical,etc) 

NA 

Use of decontamination process 
(freezing) (yes/no) 

No 

Other transformation equipment NA 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Direct sales, supermarkets, hotels, organic shops 
 

Own brand (name)  Vivers Riera Villagrasa and Herbes de Can Riera 
 

If own brand: type of packaging PET (culinary herbs), plastic bags 
 

Main partners for 
commercialization: compagnies 
countries 

Import into France, Portugal 
Spanish market 
 

General notes 
Please fell free to add any information relevant about this farm. 

They first produced ornemental plants and are now specilized in MAPs. 
Organic production since 2006. 
Very near Barcelona where they have the majority of customers for which the distribution is fast 
and efficient. 
 
They have 2 different brands for MAPs: 

- Vivers Riera Villagrase: production of plants (for sales) and potted plants (for seasoning), 
in a greehouse  

- Herbes de Can Riera: production of chopped and fresh herbs and packaging for “four 
range products” for supermarkets. Intensive production in the field. 

 
Special mention is given to the pakaging, especially for the sales in supermarket. In order to 
inform the final consumer with the use of herbs in cooking, the owner has created an eye-
catching packaging which suggests the possible use of the plant. It suggests simple recipes and 
local traditions in a way that creates a "need" in the population and increase the sale of its 
products (example the mojito recipe is on the package of peppermint) 
 

 

http://www.lesherbesdecanriera.com/


 

  

 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN SPAIN 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Spain. 

Name of the farm Parc de les Olors de “El Serrat 
 

 
 

Location (city, area) Santa Eulàlia de Ronçana (Vallès Oriental), Barcelona 
 

Creation date  

The farmers 

Numbers of owners, and gender 1 manager and 1 agricultor (her husband) and volunters 
 

Professionnal backgroud Academic studies 
 

Do they have previous 
experience in agriculture?  

The husband only 

Do they have another job? If so, 
what job? 

The manager is a teacher at the university and realise 
workshops on herbs and park visits 

Did they take a training on 
agriculture?  

Yes  

Are they members of a 
cooperative? (yes / no) 

Parc de les Olors is a group of 20 producers based on a 
social franchise of the mother house which belongs to 
producers of “El Serrat” 
 

The farm 

Total surface area (ha) 11 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

About 2 ha 

Other activities on the farm 
(olive trees,...) 

Olive trees, wine, ,teaching garden,study groups,distillation of 
aromatic plants,sales directly at the farm and online 

Number of MAP species 
produced  

20 

http://parcdelesolors.com/parc-del-serrat/


 

  

 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Thymus mastichina 

 Rosmarinus officinalis (de Murcia) 

 Calendula officinalis 

 Aloysia citrodora 

 Salvia sclarea, 

 Menta x piperita,  

 Satureja fructicosa, 
 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

1 

Number of seasonal workers (in 
addition to the farmers) 

It depends of the year 

Production 

Warehouse facilities (m²)  NA 

Green house (m²) Yes 

Plastic cover, total/partial 
(yes/no) 

Partialy covered with plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

Composted horse manure for 2 years, and fertirrigation 

Irrigation system (type of 
irrigation) 

Drip irrigation, scroll 

Well (yes/no) yes 

Water deposit (yes/no) no 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual and mechanical 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

It depends on the plants and on the park  

Other production equipment 
(tractor,...) 

Tractor John Deere 1026 R, harvester 

Transformation 

Dryer on site (yes/no) yes 

Type of dryer (solar, 
electrical,etc) 

Solar and hot water (wood boiler) 

Use of decontamination process 
(freezing) (yes/no) 

No 

Other transformation equipment A kind of hook “shaker” used on olive trees, a machine that 
separate the leaves according to  their size, a still 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Direct sales, herbal tea, online 



 

  

 

Own brand (name) Parc de les Olors 

If own brand: type of packaging Cardboard, glass,... 

Main partners for 
commercialization: compagnies 
countries 

Tegust: made with product from Parc de les Olors 

General notes 
Please fell free to add any information relevant about this farm. 

They have a partnership with Tegust for 5 types of herbal teas, in differnt markets. 
 
They have 4 types of income: 25% from the production, 25% from rural tourisme about PAM, 
25% from products transformation, 25% from the sales of products 
 
This group of producers has value : 

- promote the area 
- education and teaching to new generations  
- cooperation between companies, associations and private sectors 

 
The park combines businnes with culture with an original idea. Discloses uses and 
properties of the mediterraneas and locals PAM in a playfull way. They receive visits from 
schools and groups and directly sell their products. 
 

 

 

 



 

  

 

 

TRANSNATIONAL MOBILITY IN SPAIN 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Spain. 

Name of the farm Bernau Herbes – Herbes de l’Urgell 

 
Location (city, area) Fonolleres (La Segarra) 

 

Creation date - 

The farmers 

Numbers of owners, and gender 2 men 
 

Professionnal backgroud Agriculture 
 

Do they have previous 
experience in agriculture?  

Farmer and rancher 

Do they have another job? If so, 
what job? 

No 

Did they take a training on 
agriculture?  

No 

Are they members of a 
cooperative? (yes / no) 

No 

The farm 

Total surface area (ha) About 12 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

1 

Other activities on the farm 
(olive trees,...) 

olive trees, almond trees, cereals 

Number of MAP species 
produced  

Between 6 to 8 species 
They buy dried herbs from other farms 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Echinacea purpurea 

 Thymus Vulgaris 

 Origanum Vulgare 

Do they practice wild harvesting 
(yes/no) 

Yes 

http://www.bernauherbes.com/


 

  

 

Names of the wild harvested 
species  

Matricaria chamomilla 
Equisetum arvense 

Number of full time workers (in 
addition to the farmers) 

NA 

Number of seasonal workers (in 
addition to the farmers) 

NA 

Production 

Warehouse facilities (m²)  No 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

No 

Fertilization system 
(fertirrigation, manure, etc...) 

Yes 

Irrigation system (type of 
irrigation) 

Surface irrigation 

Well (yes/no) No but they use water from the river Ondara 

Water deposit (yes/no) Yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Mechanical and manual 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

They buy dried herbs from other manufacturers 
Between 2 and 3,depending of the year 
 

Other production equipment 
(tractor,...) 

tractor, hot air dryer, crafted sieve, and other craft equipment, 
all equipment for production of cereals 

Transformation 

Dryer on site (yes/no) Yes but not on site 

Type of dryer (solar, 
electrical,etc) 

Once cut, plants are left on the ground. It makes them dry in 
the sun leaving the field open for three days, than thay are 
crowded with the mechanical rake and collects by hand. 

Use of decontamination process 
(freezing) (yes/no) 

No, they employ a subcontract service 

Other transformation equipment Thermosealled machine 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

on-line, direct sale, store properties in the country 

Own brand (name) Bernau Herbes de l'Urgell  

If own brand: type of packaging packaging cardboard, glass, aluminum, 

Main partners for 
commercialization: compagnies 
countries 

Mostly in Catalonia, online (Amazon) 
They have a deal with the owner of the farm to use the name 
“Bernau Herbes” and sell his products 

  



 

  

 

General notes 
Please fell free to add any information relevant about this farm. 

 
It is not oriented towards innovation and the use of good agricultural practices. They remain 
faithful to the rudimentary methods of drying and processing. in each case was an interesting 
point of view 
 
A company that mooved from traditional agriculture to the production of  aromatic plant.  
They don’t want a collaboration with wholesalers 

 

  

  



 

  

 

 

TRANSNATIONAL MOBILITY IN SPAIN 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Spain. 

Name of the farm Herbes de la Conca 

 
Location (city, area) Campos de cultivo en Valls (Alt Camp), Tarragona 

Procesado en Esplugues de Francolí (Conca de Barberà), 
Tarragona 
 

Creation date  

The farmers 

Numbers of owners, and gender 2 man (father and son) 
 
(another person works sometimes with the son) 

Professionnal backgroud The father is a chimist, and is in charge of the production. 
The son is a graphic designer and is in charge of the graphic 
design and sales. 

Do they have previous 
experience in agriculture?  

No 

Do they have another job? If so, 
what job? 

No 

Did they take a training on 
agriculture?  

No 

Are they members of a 
cooperative? (yes / no) 

No 

The farm 

Total surface area (ha) 1 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

1 ha 

Other activities on the farm 
(olive trees,...) 

No 

Number of MAP species 
produced  

About 15 species 

https://www.herbesdelaconca.com/


 

  

 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Rosmarinus officinalis 

 Salvia officinalis 

 Thymus officinalis 

 Satureja Montana 

 Thymus vulgare 

 Rosmarinus off, 
 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

No 

Number of full time workers (in 
addition to the farmers) 

NA 

Number of seasonal workers (in 
addition to the farmers) 

NA 

Production 

Warehouse facilities (m²)  About 250 m² 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

Partially covered with plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

Fertirrigation and manure 

Irrigation system (type of 
irrigation) 

Drip irrigation 

Well (yes/no) NO 

Water deposit (yes/no) No 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

Depends of the species: 2 or 3 

Other production equipment 
(tractor,...) 

NA 

Transformation 

Dryer on site (yes/no) Yes 

Type of dryer (solar, 
electrical,etc) 

Solar (natural ) 

Use of decontamination process 
(freezing) (yes/no) 

Yes, froozen 

Other transformation equipment Mill 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

on-line, direct sale, local shop 
Elaboration of food products made with herbs: chocolates, 
pasta, herbal tea, salt) 

Own brand (name) Herbes de la Conca 



 

  

 

If own brand: type of packaging cardboard, plastic and glass 

Main partners for 
commercialization: compagnies 
countries 

The owner makes productsbased of aromatic plants 

General notes 
Please fell free to add any information relevant about this farm. 

 
It is a good example of how to take advantage of a small area of land and achieve a good quality 
products, thanks to innovation and the creation of food products with aromatic plants. 
 

 

  

  



 

  

 

 

TRANSNATIONAL MOBILITY IN SPAIN 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Spain. 

Name of the farm Concaromis S.L 
 

 
Location (city, area) Montblanc (Conca de Barberà) 

 
 

Creation date 1997 and 2008 for the production of MAP 

The farmers 

Numbers of owners, and gender 2 social workers who created a collective project 
 

Professionnal backgroud Traditional agriculture 
 

Do they have previous 
experience in agriculture?  

Yes 

Do they have another job? If so, 
what job? 

No 

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

association of producers 

The farm 

Total surface area (ha) 1.5 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

5 000m² 

Other activities on the farm 
(olive trees,...) 

Olive trees, almonds 

Number of MAP species 
produced  

50 / 10 
 

https://aromis.cat/


 

  

 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

 Aloysia citrodora 

 Artemisia dracunculus 

 Origanum majorana 

 Melissa officinalis, 

 Rosmarinus officinalis,  

 Salvia officinalis,  

 crocus sativus 

Do they practice wild harvesting 
(yes/no) 

Yes 

Names of the wild harvested 
species  

Rosmarinus officinalis 
Artemisia dracunculus 
Origanum majorana 

Number of full time workers (in 
addition to the farmers) 

NA 

Number of seasonal workers (in 
addition to the farmers) 

Depends of the year 

Production 

Warehouse facilities (m²)  Yes, including a bioconstruction of about 150 m² 

Green house (m²) 250 m² 

Plastic cover, total/partial 
(yes/no) 

Totally covered by plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

fertirrigation and manure  

Irrigation system (type of 
irrigation) 

drip irrigation 

Well (yes/no) yes 

Water deposit (yes/no) yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual for crocus sativus 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

It depends of the species  

Other production equipment 
(tractor,...) 

Tractor John Deere 1640, a machine for wedding 

Transformation 

Dryer on site (yes/no) yes 

Type of dryer (solar, 
electrical,etc) 

Naturel air dry 

Use of decontamination process 
(freezing) (yes/no) 

No 

Other transformation equipment Small still for olive oil (inox) 
 
 
 



 

  

 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

direct sale and local restaurants 

Own brand (name) Aromis 

If own brand: type of packaging Bottle; glass, metal 

Main partners for 
commercialization: compagnies 
countries 

The farm is part of a group of producer of saffron 

General notes 
Please fell free to add any information relevant about this farm. 

 
The company started with the production of aromatic herbs and olive oil. Then it develops the 
cultivation of saffron, which is sold on its own or in the form of food products (compotes, jams, 
flavoured oil ..). It was very interesting to listen to the technique of cultivation of this plant so 
valuable. 
 
The company bases its economy on the quality of saffron and on aromatized olive oils. All self-
produced. 
 
 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN ITALY 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Italy. 

Name of the farm Valverbe 
 

 
 

Location (city, area) Via Prato, 9 – 12020 MELLE (CN) 
 

Creation date 1985 

The farmers 

Numbers of owners, and gender It’s a coperative of 8 producers 
 

Professionnal backgroud The manager is an economist. 
 

Do they have previous 
experience in agriculture?  

Yes, olives trees and wine 

Do they have another job? If so, 
what job? 

No 

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

Yes, it is a cooperative 

The farm 

Total surface area (ha) 40 ha 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

40 ha 

Other activities on the farm 
(olive trees,...) 

NA 

Number of MAP species 
produced  

45 species produced 
They also buy raw material from other companies 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 

 Foeniculum vulgare 

 Malva sylvestris  

 Melissa officinalis  

https://www.valverbe.it/


 

  

 

least the main ones  Mentha pulegium  

 Mentha sp.  

 Origanum majorana  

 Pimpinella anisum  

 Rosmarinus officinalis  

 Salvia officinalis  

 Sambucus nigra  

 Thymus vulgaris  

 Tilia sp.  

 Verbena officinalis  
 

Do they practice wild harvesting 
(yes/no) 

Yes, about 20 species 

Names of the wild harvested 
species  

 Arnica montana 

 Laurus nobilis  

 Foeniculum vulgare  

 Sambucus nigra  
 

Number of full time workers (in 
addition to the farmers) 

About 20 persons are working at the cooperative. And 6 
persons are in charge of plant harvesting. 

Number of seasonal workers (in 
addition to the farmers) 

 

Production 

Warehouse facilities (m²)  About 4000 ² 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

Totally covered by plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

NA 

Irrigation system (type of 
irrigation) 

Drip irrigation 

Well (yes/no) No 

Water deposit (yes/no) Yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual and mechanical, depends on the plant 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

It depends on the plant 

Other production equipment 
(tractor,...) 

Tractor, brushcutter,... 

Transformation 

Dryer on site (yes/no) Yes 

Type of dryer (solar, 
electrical,etc) 

They use an innovative system: cool dehydration plant, CFT® 
technology, that withdraw the water from the plant and still 
keeps the cellular membrane intact together with all of the 



 

  

 

plant properties ( color, flavor,...). 
Drying at low temperature. The final product has about 6 to 7 
% of humidity left. The drying system is based on natural 
properties of the plant. It recreates inside the drying chamber 
the conditions of evening breeze: cool and dry air flow 
stimulates the opening of stomata and the outflow of the water 
contained in the tissues 
It takes about 40 hours to dry some slices of lemon . 
 

Use of decontamination process 
(freezing) (yes/no) 

Pasteurization of herbs using a patented machine: dried herbs 
goes throught a closed loop heated by hot oil at 127°C (no 
contact herbs/oil). At the bigining of the loop, temperature is 
about 87°C and it takes 3 minutes to complete the loop.  
No chemical treatment. 

Other transformation equipment An automatic machine for packaging, lab equipments, a 
machine to sort the plants according to their size,.. 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Direct sales mainly  

Own brand (name) Valverbe / Terrae Monaci  
 

If own brand: type of packaging Individual tea bag in boxes  
 

Main partners for 
commercialization: compagnies 
countries 

Local market, shops 

General notes 
Please fell free to add any information relevant about this farm. 

 
They only produce organic products. 
The cooperative si located at 1800 m of altitude. 
They produce 82 tonnes of dry herbs per year, which is about 2.500.000 tea bags 
They control every steps: from production to sales. 
They also produce hydrolat and maceration products. 
Quality of the products is controled in their own laboratory. 
 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN ITALY 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Italy. 

Name of the farm Euphytos 

 
Location (city, area) Borgata Bessè 98, fraz. Lemma – Rossana (CN) 

 
 

Creation date 1991 (this family works with plants for 5 generations) 

The farmers 

Numbers of owners, and gender 3: father ans 2 daughters 
 

Professionnal backgroud The father, Paolo is herbalist 
 

Do they have previous 
experience in agriculture?  

Yes, wild harvesting 

Do they have another job? If so, 
what job? 

No,  

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

No 

The farm 

Total surface area (ha) They do not produce, they buy dry and fesh herbs. 
However, they practice wild harvesting on their landscape: 
14 000 m² of fields and 50 000 m² of grove 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

NA 

Other activities on the farm 
(olive trees,...) 

No 

Number of MAP species 
produced  

NA 

http://www.euphytos.com/


 

  

 

Latin names of species 
produced and their pourcentage 
of occupation (or ha) - list at 
least the main ones 

NA 

Do they practice wild harvesting 
(yes/no) 

Yes 

Names of the wild harvested 
species  

 Achillea millefolium  

 Betula alba  

 Calendula officinalis  

 Crataegus oxyacantha  

 Helycrisum sp.  

 Hypericum perforatum  

 Melissa officinalis  

 Mentha sp.  

 Rosmarinus officinalis  

 Tymus vulgaris  

 Equisetum arvense  

 Fraxinus excelsior  

 Gentiana lutea  

 Vaccinium myrtillus  

 Urtica dioica  

 Rumex alpinus  

 Rosa canina  

 Solidago virga aurea  

 Taraxacum officinale  

 Tilia plathyphyllos  

 Thymus serpyllum  
 

Number of full time workers (in 
addition to the farmers) 

Only the father and his 2 daughters 

Number of seasonal workers (in 
addition to the farmers) 

NA 

Production 

Warehouse facilities (m²)  A lab of 30 m², a show room (about 200 m² in total) 

Green house (m²) No 

Plastic cover, total/partial 
(yes/no) 

No 

Fertilization system 
(fertirrigation, manure, etc...) 

No 

Irrigation system (type of 
irrigation) 

No 

Well (yes/no) Yes 

Water deposit (yes/no) Yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Manual 



 

  

 

Number of harvest/year for 
each MAP produced (please 
use latin names) 

NA  

Other production equipment 
(tractor,...) 

Small tractor, brushcutter 

Transformation 

Dryer on site (yes/no) Yes 

Type of dryer (solar, 
electrical,etc) 

Electric dryer,  

Use of decontamination process 
(freezing) (yes/no) 

Freezing 

Other transformation equipment Extraction of essentiel oils using ultra sounds machines. The 
process is fast and efficent. 
A still for distillation. All equipment needed in a lab (glass, 
cruet, ...) 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

Production of different type of products: essentiel oil, aromatic 
oil, syrup; liquors.  
Direct sales on local markets, herbalism, online 

Own brand (name) Euphytos 

If own brand: type of packaging Glass bottle mainly 

Main partners for 
commercialization: compagnies 
countries 

Familly business for food product  

General notes 
Please fell free to add any information relevant about this farm. 

Paolo Roberto performs extractions using an ultrasound method: compression and 
decompression of the air flow which runs at 25 000 rotations per minute. 
 
Durintg our visit, Paolo makes an hydrolat using 600 ml of water and 50 g of dry herb ( Achillea 
millefolium).  
 

 

  



 

  

 

 

TRANSNATIONAL MOBILITY IN ITALY 

FARMS VISITS 

 

Please, fill in the table below for each farm visited on during the mobility on Italy. 

Name of the farm Azienda Agraria Anfossi 
 

 
 

Location (city, area) Via Paccini, 39 Fraz. Bastia - Albenga - 17031 - (SV) 
 
 

Creation date 1919 

The farmers 

Numbers of owners, and gender 1 owner and 40 members of the cooperative 
 

Professionnal backgroud Yes, a dregre in agriculture 
 

Do they have previous 
experience in agriculture?  

Yes, olive oils and wine 

Do they have another job? If so, 
what job? 

Yes. The owner has 2 companies: a company that produces 
basil in an industrial way, and a company which makes craft 
products (pesto and other food products). 

Did they take a training on 
agriculture?  

Yes 

Are they members of a 
cooperative? (yes / no) 

It is a cooperative of about 40 members 

The farm 

Total surface area (ha) 52-54 ha in total (with all producers) 

Number of hectares that are 
actually cultivated with MAP 
(ha) 

52 54 ha 

Other activities on the farm 
(olive trees,...) 

Olive trees (2 ha), wine  

Number of MAP species 
produced  

1 

Latin names of species 
produced and their pourcentage 

 Ocimum basilicum 

http://www.aziendaagrariaanfossi.it/


 

  

 

of occupation (or ha) - list at 
least the main ones 

Do they practice wild harvesting 
(yes/no) 

No 

Names of the wild harvested 
species  

NA 

Number of full time workers (in 
addition to the farmers) 

20 workers in summer and 10 workers in winter 

Number of seasonal workers (in 
addition to the farmers) 

10 

Production 

Warehouse facilities (m²)  2000 m² 

Green house (m²) 1000 m² 

Plastic cover, total/partial 
(yes/no) 

Totally covered by plastic 

Fertilization system 
(fertirrigation, manure, etc...) 

Fertiirigation, chemicals 

Irrigation system (type of 
irrigation) 

Drip irrigation and spray irrigation  

Well (yes/no) Yes 

Water deposit (yes/no) Yes 

Method of harvesting: 
- Mechanical / manual 
- Type of equipment 

Mechanical  

Number of harvest/year for 
each MAP produced (please 
use latin names) 

Between 4 to 7  

Other production equipment 
(tractor,...) 

2 tractors, brushcutter, all industrial equipments for big farm 

Transformation 

Dryer on site (yes/no) No 

Type of dryer (solar, 
electrical,etc) 

NA 

Use of decontamination process 
(freezing) (yes/no) 

After being harvested, fresh leaves of basil are washed with 
chlorine. The product is ended in less than 4 hours. Then bag 
of basil are stored at 0°C. 

Other transformation equipment All industrial equipments needed: an infrared machine that 
controls the product, scale, a machine for the control of the 
quality that separates the herbs according to their size, a 
centrifuge, a packaging machine (basil and olive oil), ... 

Sales and market 

Marketing mode (bulk, direct 
sale, etc)  

In airtight bags, then sold to other companies (for pesto) 

Own brand (name) Azienda Agraria Anfossi  (basil semi industriel) 
L’Orto di Liguria  (craft products) 
 



 

  

 

If own brand: type of packaging Glass (craft products), big plastic bags (for food industry) 

Main partners for 
commercialization: compagnies 
countries 

Shops, trademarks 

General notes 
Please fell free to add any information relevant about this farm. 

 
L’Orto di Liguria  (craft products) is a brand with a  Protected Designation of Origin mention. 
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