ACCADEMIA LIUTERIA
SAN FILIPPO
The artisans of music

The first Piedmontese Academy for the art of making stringed instruments,
founded through the cooperation of the Master luthier Enzo Cena and the
Oratorian Fathers, was born in Turin, in the historic heart of the city, at the
San Filippo Monument, just opposite the Egyptian Museum. The guided
tour is characterized by the presentation of the Academy, underlining the
importance of the location - in fact, the San Filippo complex has a history
that intertwines with the tradition of making stringed instruments - to then
move on to an introduction to the history of the Piedmontese art of making
stringed instruments. Discover how a violin is made with a curious layout
of the exhibition, which is characterized by different tools that trace the
phases of construction starting from the choice of wood, passing on to the
manufacturing, to arrive at the final instrument.
TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h

Availability

Mon.-Fri., all year long

Price

€ 6,00 per person

Participants
per group

25

Language

Italian and English

Notes
Minimum
age

Accademia Liuteria San Filippo
Via Accademia delle Scienze, 11 - Torino
www.accademialiuteriapiemontese.it
1

6 years



km 0,6

ACEA PINEROLESE
INDUSTRIALE
Let’s learn how to recycle!

The Acea Ecological Pole is an example of excellence in the field of
organic waste treatment. The visit to the site allows you to follow the
entire process of recycling organic material. Through a special circuit that
is differentiated according to age, students can observe with their own
eyes the interesting cycle of the transformation of organic waste into
energy and compost. The activity includes an initial group discussion,
carried out with interactive methods, aimed at introducing the topic and
stimulating the active participation of the visitors.

TECHNICAL SHEET
Guided tour of the utilization of waste
and composting facilities
Duration of
the visit

2h

Availability

Mon.-Fri., all year long - only in the
morning from 8.30 am

Price

€ 9,00 per person

Participants
per group

min 15 / max 45

Language

Italian

Notes
Minimum
age

6 years

accessible with lift/stairlift maximum weighing capacity 200 kg.

Acea Pinerolese Industriale SpA
Corso della Costituzione, 19 - Pinerolo (TO)
www.ambiente.aceapinerolese.it
2



km 40

ACQUA MINERALE
e BIRRIFICIO PIAN DELLA MUSSA
A great beer comes from great water!

The history of Pian della Mussa begins in 1970, in the upper Valle di
Lanzo. The uniqueness of the Piedmontese Graian Alps ecosystem is
at the basis of the identity of the Pian della Mussa water: this is why
respect for nature is one of the cornerstones of the company's activities.
The plant is located in Balme - nicknamed the "Village of Water" - within
a protected reserve, inhabited and loved by chamois and ibex.
You can visit the factory and the surrounding area and closely monitor
all the phases of the production of water, to discover how it passes from
the source to your table. You can also visit the Brewery and find out how
beer is produced starting from the Pian della Mussa water.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long - Sat. in June,
July and August

Price

€ 5,00 per person

Participants
per group

min 10 / max 25

Language

Italian

Notes

shopping, tastings

Minimum
age

6 years

Acqua Minerale e Birrificio Pian della Mussa
Villaggio Albaron - Balme (TO)
www.acquapiandellamussa.com/it
3



km 61

ALBERGIAN
Come to Albergian and rediscover the flavors of the past!

Enter the company that produces the best specialties in Piedmont!
Since 1908 real deliciousness has been made with traditional recipes
and ingredients, such as liqueurs that are made with alpine herbs, jams
with berries, sweets and appetizers with vegetables from the valleys: all
of them made by hand, just like they once were. In fact, each product
has been taken care of by a member of the family for four generations,
without going through modern manufacturing systems, thus preserving
the most ancient and pure flavors of the Piedmont mountains.

TECHNICAL SHEET
Guided tour of the production
Visit to the factory museum
Duration of
the visit

1h30’

Availability

Tue.-Fri., all year long

Price

free

Participants
per group

min 10 / max 60

Language

Italian

Notes

shopping, tastings

Minimum
age

6 years

Albergian
Corso Torino, 85 - Pinerolo (TO)
www.albergian.it
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km 39

ALBERTO TALLONE
Sculptures of the mind

Founded in Paris in 1938, the Publishing House publishes works of literature and poetry in the
original language, combining the value of literary content with the design of the book. Each
edition, set by hand and printed in a limited edition, appears with an original typographic
look, by virtue of the characteristic of wanting to convey the spirit of each author through
the design of the book. Tallone editions are known for: the exclusivity and beauty of the
original characters, taken from hand-embossed punches; the quality of the print; the slender
formats; the most prestigious paper. The visit will allow you to get in touch with a reality that
has preferred hand to mechanical composition, allowing you to get to know a publishing
house that is one-of-a-kind. The most recent exhibitions include those held at the Casa
Italiana at New York University; the Manhattan Grolier Club; the California Book Club; the
Neruda Foundation in Santiago de Chile and the European Parliament, where a conference
was held dedicated to the Tallone® character that the Publishing House has the exclusive on.
TECHNICAL SHEET
Guided tour of the production.
Visit to the factory museum
Duration of
the visit

1h30’

Availability

Mon.-Sat.

Price

€ 10,00

Participants
per group

min 5 / max 30

Language

Italian, English and French

Notes

shopping

Minimum
age

18 years

Alberto Tallone Editore
Via Armando Diaz, 9 - Alpignano (TO)
www.talloneeditore.com
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km 13

AMAT
STRUMENTI MUSICALI
Building music!

Amat has always been distinguished and appreciated throughout the
world for its range of more than 200 percussion instruments. The attention
to detail and the choice of Italian materials have made Amat one of the
most popular producers of instruments. In addition to construction, it also
carries out restoration activities with particular attention to the original
features and the restoration of the correct sound. With the selection of
the best and most suitable woods and their special designs, the company
has won several awards for the Excellence of Craftsmanship and for the
design of their instruments. Immerse yourself in the world of music in its
most primordial form through the discovery of the secrets behind each
resonance. They collaborate with well-known artists.

TECHNICAL SHEET
Guided tour of the atelier
Duration of
the visit

1h

Availability

Mon.-Sat. – all year long

Price

€ 5,00 per person

Participants
per group

min 10 / max 15

Language

Italian and French

Notes
Minimum
age

AMAT Strumenti Musicali
Via Gaudenzio Ferrari, 4 - Torino
www.amatpercussioni.it

11 years
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km 3

ANTICA FABBRICA

PASSAMANERIE MASSIA VITTORIO 1843
The company that has embellished theaters, castles and
museums all over the world!
The visit takes place in Pianezza, in a laboratory Museum where ancient
machineries testify the centuries-old history of the Antica Fabbrica di
Passamanerie, founded in 1843 by the Massia family and continuously
led by it until today. Whoever enters the Old Factory enters into history!
An engaging and out-of-the-ordinary visit that offers the possibility to
follow the various stages of manual weaving, cordoning and over-thecounter processing, which still today can be applied in the most varied
fields of furnishings, from theater decorations to high fashion.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

2h

Availability

only Sat. – all year long

Price

free

Participants
per group

min 4 / max 20

Language

Italian and English

Notes

shopping

Minimum
age

11 years

Antica Fabbrica Passamanerie Massia Vittorio 1843
Lungo Dora Maria Bricca, 20 - Pianezza (TO)
www.passamaneriamassia1843.it
7



km 15

ARCHIVIO NAZIONALE
CINEMA D'IMPRESA
A visit between rollers and films!

The National Archive of Corporate Cinema is a center of conservation,
digitalization, enhancement and dissemination of the audiovisual
heritage produced by Italian companies.
It preserves over 75,000 rolls of films made since the early years of the
20th century by various companies: industrial cinema has produced
thousands of documentaries that today constitute a precious asset
that helps reconstruct the economic and social history of Italy. In the
laboratories, the digital restoration of important titles such as "The
Officine della FIAT" filmed by Luca Comerio in 1911 takes place. Be
transported into the cinema of the previous century where you can
rediscover the ancestors of the seventh art.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

2h

Availability

Mon.-Fri. from 10.00 am to 4.00 pm

Price

€ 3,00 per person

Participants
per group

min 10/ max 30

Language

Italian, English and French

Notes

didactic wokshops

Minimum
age

14 years

Archivio Nazionale Cinema d'Impresa
Viale della Liberazione, 4 - Ivrea (TO)
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km 54

BARRICALLA
The ecosystem that generates the future

Barricalla is the company that manages the main industrial waste
disposal plant in Italy. The plant is divided into four lots, 2 of which are
used up and have been redeveloped into a photovoltaic park. The visit
will allow you to see the entire waste disposal process: from laboratory
analysis of samples to landfill disposal through a layered cultivation.
Barricalla has chosen to dispose of waste with a commitment and a
determination that made the Collegno plant become the best in Italy.
Working with the goal of achieving excellence, at every stage of the
industrial process, Barricalla has become a "model plant": come and
learn all about it!

TECHNICAL SHEET
Visit of the facility
Duration of
the visit

1h

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

max 25

Language

Italian

Notes

the visits to the facility may be limited
due to ongoing works of expansion of
the plant

Minimum
age

3 years

Barricalla
Via Brasile, 1 - Collegno (TO)
www.barricalla.com
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km 8,6

ARGOTEC
Our boost to your future: from Space to Earth
Argotec is an aerospace engineering company that deals with research, innovation and development
in many fields, including computer science, systems integration and human space flights and
operations on behalf of the European Space Agency. Its certified instructors train the flight controllers
and European astronauts at the European Astronaut Center in Cologne. Argotec has designed and
developed numerous devices for the International Space Station (ISS), which do not have Space as
their only target, but they aim at implementing innovations directly applicable on Earth, generating
improvements in everyday life. It is according to these principles that some particularly efficient
thermal systems have been built, “ISSpresso” (the first coffee machine capable of operating in the
extreme conditions of Space), and many other payloads and systems for Space. Argotec, responsible
for the Bonus Food for European astronauts, developed the dishes for Luca Parmitano, Alexander
Gerst and Samantha Cristoforetti in its Space Food Lab. With the ReadyToLunch brand, the know-how
developed in space has been applied on Earth, making Space Food available to all those who, despite
the short time available, do not want to give up a healthy, tasty and complete diet.
TECHNICAL SHEET
Guided visit to the engineering labs (Electronic Lab, Thermal Lab, Multifunctional Lab) + Space Food Lab
Duration of
the visit

2h

Availability
Price

20 € per person (visit + tasting)

Participants
per group

min 15 / max 25

Language

Italian, English

Notes

tasting

Minimum
age

8 years

Argotec
Via Cervino, 52 - Torino
www.argotec.it
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km 3,7

ASSOCIAZIONE PANIFICATORI
DELLA PROVINCIA DI TORINO
Discover how to make the bread and breadsticks that are
typical of the Turinese tradition!
The tour takes place in the laboratory of the Association in Moncalieri.
Here you will have the opportunity to closely observe and directly
participate in the realization of typical Piedmontese products, including
the authentic Turinese stretched breadsticks (thin and very crumbly), the
"rubatà" breadsticks (rolled by hand), the typical “focaccia” (flat, ovenbaked bread) and some baked pastry specialties. The visit is completed
by brief references to both the real history of the stretched Turin
breadsticks and the fictional one, which considers it as the remedy of a
young sick king. Also included are the descriptions of the basic recipes of
the products obtained.

TECHNICAL SHEET
Bread-making lab
Duration of
the visit

3h

Availability

visit temporarily suspended

Price

€ 5,00 per person

Participants
per group

min 20/ max 30

Language

Italian

Minimum
age

6 years

Associazione Panificatori della provincia di Torino
Corso Trieste, 71/b - Moncalieri (TO)
web.tiscali.it/panificatori.torino
11



km 9

AURORA
Aurora, a Turinese company that made history!

The fountain pens produced in the Strada Abbadia di Stura factory have
always been in the heart and in the hands of those who love to write.
Created by craftsmen for almost a century and distributed today in over
50 countries, they are a worldwide symbol of Made in Italy excellence.
The visit offers a complete experience: from the Officina della Scrittura
(Writing Workshop), the first museum in the world entirely dedicated to
the Sign, to the production area, where it is possible to see the birth of a
fountain pen right under your nose.

TECHNICAL SHEET
Self-guided tour to the Officina della Scrittura and to
the temporary exhibitions
Duration of
the visit

2h

Availability

Mon.-Fri. - all year long, August excluded; Sat.-Sun. upon request

Price

Manifattura Aurora € 6,00 per person
- Officina della Scrittura + Manifattura
Aurora € 10,00 per person

Participants
per group

min 10 / max 30

Language

Italian, English, French and Spanish

Notes

shopping

Minimum
age

3 years

AURORA - Officina della Scrittura
Strada Abbadia di Stura, 200 - Torino
www.aurorapen.it
www.officinadellascrittura.it
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km 6,8

ESSENZIALMENTA
Welcome to the capital of mint!

The “Essenzialmenta” farm specializes in the cultivation, distillation and
processing of Pancalieri mint in various food and cosmetic specialties.
On this farm they grow Piperita, considered the best in the world for
the exquisiteness of its fragrance and agreeableness of its taste. We
invite you to "breathe" it, to abandon yourselves in this ancient flavor
and to embrace the tradition and the roots of this country village. On
the new premises you will find a world entirely dedicated to this most
refreshing plant! Also included is an herbarium and the exhibition of
old agricultural tools and illustrative panels. In addition, you can add an
extra touch to your experience by visiting the Municipal Museum of Mint
and Medicinal Plants located a few steps away from the farm.

TECHNICAL SHEET
Visit of the factory museum and of the plants.
Visit of the Peppermint and Medicinal Plants Museum.
Duration of
the visit

1 to 5h according to the chosen
activities

Availability

Mon.-Fri., all year long

Price

up to 5,00 € according to the lenght,
type and participants of the visit

Participants
per group

min 10 / max 90

Language

Italian, English, French, German and
Spanish

Notes

shopping, tasting, picnic area

Minimum
age

3 years

Essenzialmenta
Via Pinerolo, 44 bis - Pancalieri (TO)
www.essenzialmenta.it
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km 34

BERNARD&Co.
For nature lovers, an elixir of flowers and alpine plants!

An excursion among the flavors and aromas of mountain herbs and
flowers in Pomaretto, a small village in the Germanasca Valley, where
Bernard & C. continues an ancient family tradition. Here, thanks to
exclusive recipes handed down from father to son, excellent liquors and
elixirs are made. The production still retains the handcrafted character,
which begins with the collection of herbs and flowers by hand, followed
by the processing established by the ancient recipe that is still kept alive
today. You will be welcomed into this family atmosphere, made even
more exciting thanks to Enrico Bernard’s live narration.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Sun., all year long

Price

free

Participants
per group

min 10 / max 35

Language

Italian and French

Notes

shopping, tasting

Minimum
age

11 years

Bernard&Co.
Via Carlo Alberto, 20 - Pomaretto (TO)
www.barathier.it
14



km 70

BIRRIFICIO SORALAMA’
Come and discover the real Piedmontese beer!

Soralamà Brewery is located in Vaie, in the lower Val di Susa, at the foot
of the mountains, where the air becomes sparkling and bubbly and where
the water presents the ideal characteristics for the production of beer. The
visit takes place in a modern structure, in the style of "an old barn", where
large windows show the entire production plant. It is exactly in this context
that young producers illustrate the production processes of eight different
types of beers with funny names, such as the "Genny" blanche flavored
with Genepì (liqueur flavored with wormwood) with a fresh and balsamic
taste and the lager Slurp with a fresh and delicate taste in which the floral
and citrus aromas of hops stand out. At the end of the visit, of course there
will be a rich tasting and the possibility to buy some of these products.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 10 / max 25

Language

Italian and English

Notes

shopping, tasting (over 18 only), possibility to have lunch or dinner at the
annexe Brew Pub

Minimum
age

6 years

Birrificio Soràlamà
Via Nazionale, 14 s.s.25 km 32 - Vaie (TO)
www.soralama.it
15



km 36

BIRRIFICIO TORINO
Turin Brewery. Fermentation in the city!

A few steps from Piazza Castello, in Via Parma 30, you can attend a real
lesson on the production of beer given by a Brewmaster, from antiquity to
the present day. You will have the opportunity to touch the raw materials
used, as well as to smell the intense aromas that characterize them. Here
you can admire the various production processes of beer, exclusively
craft beer, called "viva", and you must not miss the final tasting that will
allow you to discover the characteristics that distinguish it

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Fri., all year long

Price

€ 12,00 per person with tasting; € 8,00
per person without tasting

Participants
per group

min 12 / max 50

Language

Italian, English and French

Notes

shopping, tasting (over 18 only)

Minimum
age

6 years

Birrificio Torino
Via Parma, 30 - Torino
www.birrificiotorino.com
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km 1,5

BOELLA & SORRISI
Piedmontese chocolatiers since 1939
What is now a single company is the result of a marriage between two
artisan realities: the Boella, which traces its origins back to the late
nineteenth century when the first laboratory of “panettone” and pastry
was born, and the Sorrisi that has been delighting the whole world with its
artisan chocolate since 1960.
In 2014 we inaugurated our modern, new factory at the foot of the Turin
hill, designed and built to continue producing our specialties respecting
ancient traditions. Visiting the chocolate factory it is impossible not to
be tempted by the sweet and delicious aromas of vanilla, almonds and
toasted hazelnuts.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Sat – Jan. to Sept.

Price

€ 5,00 per person

Participants
per group

min 10 / max 60

Language

Italian, English, French and Spanish

Notes

shopping, tasting

Minimum
age

11 years

Boella & Sorrisi
Via Poliziano, 54 - Torino
www.boella.it
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km 3,4

BONIFANTI

PANETTONI E COLOMBE
Come and see where panettone and colombe are produced!

A few kilometers from Turin, in Villafranca Piemonte, Bonifanti has been
producing Panettoni, Pandori (a sweet bread loaf) and Colombe since
1932, in strict compliance with the ancient handmade process, with
natural slow rising, a process you will watch live during your visit. In
2010, the Bonifanti Panettone was selected by an international panel
of experts, from among over 6000 products, in blind tastings, and it
received the 2010 GREAT TASTE AWARD obtaining the highest score of
3 gold stars!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30'

Availability

Mon.-Fri., Mar. to Nov.

Price

free visit

Participants
per group

min 30 / max 60 (divided into two groups)

Language

Italian

Minimum
age

11 years

Notes

shopping, tasting

Bonifanti - panettoni e colombe
Via Vigone, 51 - Villafranca Piemonte (TO)
www.bonifanti.com
18



km 43

BURATTINAIO
GIANLUCA DI MATTEO
A show for the young and old!

The "guarattelle" theater, the traditional theater of Neapolitan puppets,
has been handed down from generation to generation for over 500 years
going around the world on the puppeteers' arms, and Gianluca Di Matteo
has been presenting it at festivals, in theaters, at cultural centers and in
the streets across the world for 15 years. Gianluca has always worked as
a craftsman. He builds all his puppets by himself by cutting out pieces
of wood to make them from, then sewing their clothes and building the
sets where they act. One of his Pulcinella is exhibited at the Center for
Puppetry Arts in Atlanta! Come and visit his shop or call him and he will
come with the whole caboodle ...

TECHNICAL SHEET
Visit of the atelier
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

€ 5,00 per person

Participants
per group

max 10

Language

Italian and English

Notes
Minimum
age

Burattinaio Gianluca Di Matteo
www.gianlucadimatteo.com

19

3 years

CAFFAREL
The inventors of the Gianduiotto!

Paul Caffarel opened his first workshop in Turin in 1826 and from his idea
of combining Piedmont hazelnuts with carefully selected and toasted
cocoa, the famous Gianduiotto was born. In the plant, you can watch the
realization of all those products, with an intense and smooth taste that still
today retain Caffarel’s original characteristics. You can see firsthand how the
production preserves the methods of the founder's spirit of handcrafted
production with ingredients, recipes and times that come directly from the
chocolate's most greedy history. Furthermore, packaging takes place by
hand because it is the human touch that makes the difference: to create
high-quality chocolate, you need people of value who know how to make
good things beautiful every day. Valuable people who have been working
with Caffarel for a long time and whom you can observe as they work!
TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., Oct. and Nov.

Price

free

Participants
per group

min 10 / max 25

Language

Italian and English

Notes

shopping

Minimum
age

18 years

Caffarel
Via Gianavello, 41 - Luserna San Giovanni (TO)
www.caffarel.com
20



km 53

CAFFE' ALBERTO
Coffee and cocoa: a marriage of love

The history of Caffè Alberto has Turin as a backdrop, famous for its cafés.
The intensity of the flavor, the persistence of the aftertaste and the
harmony of the aromas, has allowed Caffè Alberto to deserve a prominent
place among Turin specialties for years. Caffè Alberto is always ready to
look beyond in search of continuously improving its aromas.
The old roasting laboratory has now become a modern center without
losing the charm and tradition that makes it possible to respect the
properties of the fine coffee that is processed there.
Inside the factory, the magic happens through a slow roasting process that
requires patience and efforts. With this visit you will not only discover the
secrets of the coffee, but you will also watch the production of "Albertina",
the chocolate made of high quality cocoa.
TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 30 / max 40

Language

Italian

Notes

shopping, tasting

Minimum
age

18 years

Caffè Alberto
Strada Goretta, 86/A - Frazione Mappano, Caselle Torinese (TO)
www.caffealberto.it
21



km 14

CASA MARCHETTI
An ice cream to see and taste!

Casa Marchetti is the result of a passion that its founder has had since
he was a child, when he helped his father in the family ice cream parlor.
He had the dream of spreading the freshness, simplicity and goodness
of his ice cream, making the process, the chain of producers and the raw
materials he uses visible to everyone. On the first floor of Casa Marchetti
you will find the ice cream parlor with the laboratory and the warehouse
on sight, downstairs a space dedicated to meetings with other ice-cream
makers and producers. Alberto Marchetti has the desire to go beyond
the simple concept of ice cream, allowing customers to meet those who
supply and produce every component of the finished product. By means
of tastings, meetings and visits you will have the opportunity to touch
the homemade warmth of this special ice cream parlor.
TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Sun., all year long

Price

€ 10,00 per person

Participants
per group

min 15 / max 28

Language

Italian

Notes

shopping, tasting

Minimum
age

3 years

Casa Marchetti
Piazza CLN, 248 - Torino
www.albertomarchetti.it
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km 1,5

CASA MARTINI
MARTINI&ROSSI
No Martini! No Party!

When you are in Turin you cannot miss a visit to a company that has written the history of the
ritual of the aperitif throughout the world! You will be guided into the main building inside the
Martini Museum of the History of Enology, one of the most important reserves of the history
of enology in the world: 600 pieces tell 2000 years of wine history, with testimonies that
from ancient Greece arrive at the middle of the twentieth century. In addition, the "Mondo
Martini" Gallery tells about how the name “Martini” has become synonymous with aperitif all
over the world. The exhibition of the first bottles, thousands of memorabilia and objects, the
story of the founders' epic deeds: an emotional and interactive journey through history, born
Italian that then became international, embracing economy, culture, society and customs. The
path to discovering Martini is enriched by a further testimony: the Botanical Room where
you discover the basic ingredients of Vermouth and Spumanti Martini: vineyards, vines but
especially aromatic plants, flowers, fruit, bark and roots that can be touched and smelled.
TECHNICAL SHEET
Visit of Oenologic Museum, Mondo Martini Gallery,
Martini Store
Duration of
the visit

1h30’

Availability

Mon.-Sun., from 10.00 am to 6.00 pm

Price

visit to the museums with audio guide:
€ 6,00 per person – guided tour to the
museums: € 12,00 per person

Participants
per group

min 15 / max 35

Language

Italian and English

Notes

shopping, tasting (over 18 only) – at
Casa Martini it is also possible to
take a Masterclass on Mixology or on
Vermouth

Minimum
age

14 years

Martini&Rossi
Piazza Luigi Rossi, 2 - Pessione - Chieri (TO)
www.martinierossi.it
www.visitcasamartini.com
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km 24

CENTRALE DEL LATTE
Discover the Turin Dairy! A timeless visit, suitable for adults
and children, to learn how milk arrives on our tables!
The Tour starts with a virtual journey, first with the projection of a film
that includes the main stages related to production, from breeding for
production up to the distribution of the finished product, and then the
visit continues with a real itinerary where the participants, equipped
with appropriate acoustic devices, are accompanied into the factory to
see some of the stages of processing.
Then, a mid-morning snack offered by the Dairy in the “classroom”.
Finally, to complete the journey, the participants are given some
educational activities to consolidate and expand the information learned
during the visit.
Now the milk is ready to reach your table!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Wed., all year long only in the
morning

Price

free

Participants
per group

min 10 / max 40

Language

Italian

Notes

shopping, tasting

Minimum
age

6 years

Centrale del Latte
Via Filadelfia, 220 - Torino
www.centralelatte.torino.it
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km 6,5

“LA VENARIA REALE” CENTRO DI
CONSERVAZIONE E RESTAURO
Bring beauty back to its splendor

The spaces of the Restoration Center are located inside the magniloquent
complex of the Reggia di Venaria, in the Alfieri Stables. The redevelopment
of these spaces, realized by the architects Derossi and Fea between 1997
and 2005, will be one of the elements to be noted during the visit for the
well-chosen interaction between the ancient and the modern. Inside the
workshops, visitors will be welcomed from time to time by the various
professionals involved in the process of restoration: the restorer, the art
historian, the architect, and the diagnostician of cultural heritage. Together
with them, it will be possible to observe the works of art under study,
coming from important regional and international museums, discover the
advanced techniques of intervention and survey that are being used and
to follow the delicate phases of the ongoing interventions.
TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h15’

Availability

Wed. reservation required

Price

€ 8,00 per person

Participants
per group

min 18 / max 27

Language

Italian

Notes
Minimum
age

11 years

Centro di Conservazione e Restauro "La Venaria Reale"
Via XX Settembre, 18 - Venaria Reale (TO)
www.centrorestaurovenaria.it
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km 14,6

CERAMICHE ARTISTICHE
TORINO
An absolute must for those who want to become acquainted
with the art of ceramics!
Ceramiche Artistiche Torino, a small reality in a big city like Turin, a corner
of that ancient and sound craftsmanship, where work is still done by
hand and the clay, expertly worked and decorated, comes to life. From
the vase to the earthenware pot, from the decorative panel to the object
on request, the clay is artfully modeled by the potter working on the
lathe and the dirt moves in his hands, stretches out, tightens, acquiring
the desired shape at the end of the process. Visiting the Turin Artistic
Ceramics center you will go through this experience and you will feel the
clay take shape in your hands!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Sat., all year long – closed in Aug.

Price

free

Participants
per group

min 5 / max 15

Language

Italian

Notes

shopping

Minimum
age

6 years

Ceramiche Artistiche Torino
Via Chiomonte, 9/a - Torino
www.ceramicheartistichetorino.it
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km 5

COMAU
Robotics and industrial automation made in Italy!

Comau is an Italian company highly specialized in the production of
automation processes, production services and welding robots. Entering
the factory of Grugliasco will make it possible for you to see up close
how a company operates which has made technological innovation the
cornerstone of its activity.
The tour begins with a video presentation of the company and then
immerses you in the production activity by following its path that goes
through the plant.
This experience will be a unique opportunity to get to know the backstage
of a company operating in different sectors, but with only one guiding
principle: technology!

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h30'

Availability

Mon.-Fri., all year long

Price

free visit

Participants
per group

min 10 / max 60

Language

Italian, English

Minimum
age

16 years

Comau
Via Rivalta, 30 - Grugliasco (TO)
www.comau.com/it
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km 11,9

COSTADORO
The authentic Italian espresso

Costadoro is today one of the leading companies in northern Italy. This
coffee roasting company has been the sign of quality and elegance for its
coffee, which is destined for the Horeca (abbreviations of the words Hotels/Restaurants/Catering) world, renewing its success year after year,
for more than a century. Its secret? Maintaining over time the strength
of tradition and experience, combining them with cutting-edge technology, giving value to its scientific attention throughout all the phases necessary to serve a blend of high sensory value in the coffee cup.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

2h

Availability

visit temporarily suspended
possibility to arrange tasting at Costadoro Social Coffee in the Costadoro
Coffee Lab Diamante

Price

free visit

Participants
per group

min 8 / max 15

Language

Italian, English, French and German

Minimum
age

11 years

Notes

shopping

Costadoro
Lungo Dora Colletta, 113/6 - Torino
www.costadoro.it
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km 3

CROCI
Small delicacies for the palate

The workshop was founded in 1930 by Gualtiero Croci and his wife in
Turin, where it is located still today. The visit will allow you to watch
the processing of chocolate according to the traditional methods
transmitted by Gualtiero’s father: for example, the “duroni” cherries are
chosen and bought directly from the farmers of the Piedmont hill and
the stalk and stone are removed by hand from every single cherry. Come
and discover where small delicacies such as liqueurs (with liquor inside),
“bombi” with zabajone, “arancini” (croquettes) with candied oranges,
spicy biscuits and many others are born.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Sat., all year long

Price

€ 5,00 per person – small bag of chocolates included

Participants
per group

min 4 / max 25

Language

Italian, English, French and Spanish

Notes

shopping, tasting

Minimum
age

3 years

Croci
Via Principessa Clotilde, 6/A - Torino
www.cioccolatocroci.it
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km 2,8

DOMORI
The chocolate of superior quality

Domori chocolate is an out-of-the-ordinary experience, a unique sensorial
"tale". Its history is made up of records that mark real revolutions in the
world of cocoa: It is the first company in the world to use only fine cocoa,
to make a 100% tablet with an ancient and simple formula, and to create
a Code of Chocolate Tasting so that everyone can discover the unlimited
nuances of fine cocoa.
Immerse yourselves in a visit that leads you to the discovery of a unique
process of production, aimed at preserving the aromatic notes naturally
present in the fava beans of the best selected varieties. Only in this way
can Domori maintain unchanged the original nature and essence of
cocoa that makes its products so special.

TECHNICAL SHEET
Visit of the production, didactic workshops,
guided tasting
Duration of
the visit

da 1h a 3h

Availability

Mon.-Fri. from 10.00 am to 3.00 pm,
Sat. upon reservation

Price

free – tasting € 5,00 per person –
workshop € 10,00 per person

Participants
per group

min 10 / max 50

Language

Italian and English

Notes
Minimum
age

Domori
Via Pinerolo, 76 - None (TO)
www.it.domori.com

6 years
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km 25

DOTTORESSA REYNALDI

LABORATORIO DI COSMESI NATURALE
Fantasy, nature, passion, love ... a world in a jar of cream!

It was in 1979 when Dr. Maria Grazia Reynaldi opened her natural "on
sight" cosmetic workshop, where customers could see with their own
eyes how her wonderful creams were produced. This was the winning
card: making it possible to put a face to the product, showing it to
people. Since then the company has grown, has evolved and continues
to experiment with new formulations, but the work ethic and natural
production process remain the same. In fact, the Doctor personally
formulates and produces her own line of natural cosmetics. During your
visit, you will enter her workshop and directly with her you will assist in
the production process of her line of products. In addition, you will have
the opportunity to prepare your own cream!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 8 / max 20

Language

Italian

Notes

shopping

Minimum
age

18 years

Dottoressa Reynaldi Laboratorio di Cosmesi Naturale
Via Torino, 21 - Pianezza (TO)
www.reynaldi.it
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km 13

EQUILIBRA
Beauty and natural wellness!

Equilibra, a leading company in the market of food supplements and
natural cosmetics, opens its doors to visitors! By visiting this Italian
company, you can learn about it and, in particular, the three sectors in
which it operates: dietetics, cosmetics and make-up. This experience will
not only allow you to understand how a product is born and the research
process that is behind it, but you can also find information about natural
cosmetics and the active ingredients for daily wellness.
Do not miss a stop at the company outlet where the staff will provide
you with valuable information in order to find the right product for your
wellness.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

free visit

Participants
per group

max 30

Language

Italian

Notes

shopping

Minimum
age

6 years

Equilibra
Via Plava, 74 - Torino (TO)
www.equilibra.it
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km 9,6

OFFICINE ABARTH

E MIRAFIORI MOTOR VILLAGE

Roaring engines

Abarth workshops welcome the visitor to a very elegant, intense red
and "flight"-grey framework that well reflects the passionate spirit of
the House of Scorpio, the zodiac sign of its founder, Karl Abarth, as well
as the historical logo of the brand. In addition to a very rich showroom
where the historical models are exhibited and from time to time the
cars that have just been launched on the market, the visitor has the
possibility to exclusively enter the workshops. Here, you can admire the
absolute craftsmanship and dexterity of the production process in which
highly-qualified staff dedicate themselves even to the smallest detail in
order to make the cars really unique and powerful!

TECHNICAL SHEET
Guided tour to Officine Abarth
and Mirafiori Motor Village
Duration of
the visit

2h30’

Availability

Mon.-Fri., all year long according to
Abarth's availability

Price

free visit

Participants
per group

min 6 / max 24

Language

Italian, English and French

Notes

shopping

Minimum
age

16 years

FCA - Officine Abarth e Mirafiori Motor Village
Via Plava, 80 - Torino
The visit starts in Corso Agnelli, 200 - Entrance 5 - Torino
www.abarth.com - www.mirafiorimotorvillage.it
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km 10

FERRINO
Backpacks on - Ready to go!
Ferrino has been manufacturing tents, backpacks, sleeping bags
and outdoor accessories since 1870. In more than 140 years, it has
contributed to the growth of Alpinism, investing in research, technology
and innovation respecting nature to the fullest. It has now been years
since Cesare Ferrino, in his paint shop, started experimenting the first
industrial process for producing tarpaulins, those that Fiat chose for the
soft-tops of its cars and that the Italian army used for military tents. Since
then, the company has never stopped, and Ferrino products are still the
fruit of incessant technological research and a testimony of excellent
Italian style. Come and see the production of their special products live,
products that are a symbol of craftsmanship, innovation and Italianity!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 10 / max 25

Language

Italian

Notes
Minimum
age

Ferrino
Corso Lombardia, 73 - San Mauro Torinese (TO)
www.ferrino.it
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6 years



km 7,2

FORNACE CARENA
The best bricks in Piedmont since 1907

From the idea of producing bricks and tiles by Anna Dughera and her
sons Battista, Luigi and Michele Carena, the Carena kiln was born in
Cambiano, in 1907. In over one hundred years of history, it has never
stopped growing and innovating, combining the experience of three
generations with the most modern technical innovations. Visiting this
reality means getting in touch with the entire production process of the
"best bricks in Piedmont": from the extraction of clays from the quarry
adjacent to the kiln, to the formation of bricks and, finally, to firing. It is
a unique and engaging experience that allows the visitor to follow the
raw material up to its transformation into a finished product and then
discover the wide variety of products: from traditional bricks to slabs,
from wall blocks to BIO-POR partitions.
TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

€ 5,00 per person

Participants
per group

min 10 / max 25

Language

Italian

Notes
Minimum
age

Fornace Carena
Via Camporelle, 50 - Cambiano (TO)
www.carenaspa.com

14 years
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km 24,6

GIORDANO
CIOCCOLATO
Discovering a century of tradition

A visit to the workshop of this ancient Piedmontese chocolate shop
means watching the fascinating processing of first-quality raw materials:
from the roasting and stone grinding of Piedmont hazelnuts to the hand
stirring of the chocolate. These processes give life to unique products
such as the award-winning and delicious gianduiotti and giacomette,
flagships of the company. When the tradition of handcrafted production
combines with raw materials of an out-of-the-ordinary quality, the result
is always uniquely delicious. Come and discover this magical world made
of chocolate!

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri. after Easter and in Sept. Oct.
and Jan.

Price

free visit

Participants
per group

min 10 / max 25

Language

Italian and English

Notes

shopping, tasting

Minimum
age

3 years

Giordano Cioccolato
Via Volpiano, 77 - Leinì (To)
www.giordanocioccolato.it
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km 24

GIPSOTECA MONDAZZI
Plaster in all shapes!

This artisan workshop produces and sells reproductions of the most
famous sculptures and reliefs from ancient Greece up to today. Skilled
and patient craftsmen copy these works in their smallest details using
plaster. All their works can be bought and you can have portraits of
Gods, Heroes, mythological figures and much more in your home. You
will enter the world of sculpture by touching what reproducing works of
such importance means.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Fri., all year long Aug. excluded

Price

free

Participants
per group

max 10

Language

Italian

Notes
Minimum
age

Gipsoteca Mondazzi
Via Principe Amedeo, 25 - Torino [Show Room]
Via Sant’Ottavio, 42 - Torino [Atelier]
www.gipsoteca.it
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6 years



km 3

GUIDO GOBINO
Take a look at the most exclusive chocolate workshop in the city!

Guido Gobino is considered today one of the most important chocolate
artisans on the national and international scenes. The careful selection
of the best raw materials, the control of the production chain, the search
for new flavors respecting tradition, innovative technologies and the
accurate design of the packagings, represent the characterizing elements
of his chocolate. A 10-minute walk from Piazza Castello gets you to the
Chocolate Factory, where you can watch all the stages of the production
of its delicacies. The visit ends with a rich tasting and the possibility of
making sweet purchases.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Fri. from 9.00 am to 12.00 pm
excluded March, April, July, August,
November, December.

Price

up to 10 persons: € 15,00 per person
up to 30 persons: € 10,00 per person

Participants
per group

min 5 / max 15

Language

Italian, English, French and German

Notes

shopping, tasting

Minimum
age

18 years

Guido Gobino
Via Cagliari, 15/b - Torino
www.guidogobino.it
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km 1,4

IREN ENERGIA
The culture of energy!
Iren is one of the most important and dynamic multi-utility companies on
the Italian scene and is active in the fields of electricity, thermal energy
for district heating, gas, integrated water services, the environment and
technological services. Students can learn directly about the operation of
one of the most modern cogeneration plants in Italy, which has the most
advanced technologies for the simultaneous production of electrical
and thermal energy. The Torino Nord power plant of IREN Energia has
a total capacity of electricity of 420 MW and a thermal power of 250
MW. Together with the Moncalieri plant, it is the main source of heat
that feeds the Turin district heating network, making it the most districtheated city in Italy.

TECHNICAL SHEET
Guided visit of Torino Nord cogeneration plant
Duration of
the visit

3h

Availability

Mon.-Fri. Nov. to May – in the morning
from 9.30 am

Price

free

Participants
per group

min 15 / max 25-30

Language

Italian

Notes

comfortable outfit and closed shoes

Minimum
age

11 years

Iren Energia
Strada del Pansa - Torino
www.irenenergia.it
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km 7,4

IVECO

CNH INDUSTRIAL VILLAGE
Where trucks, buses and heavy vehicles are born!
The IVECO visit has two parts. The first part of it takes place at the plant
called FPT - NEF where they produce engines that are suitable for global
use and with multiple applications that range over various sectors:
industrial vehicles, agricultural tractors, earthmoving machinery, industrial
machinery, pleasure boats, buses and special vehicles. You enter directly
into the operating unit of the "core" components of the engine, where
highly-automated lines are able to work over 1,000 pieces per day! The
visit continues on into the Operational Unit of Assembly developed in four
technological areas: head/seating assembly, dressing and customization,
hot testing and painting. The second stop takes place at the first multipurpose center of CNH Industrial, built to sell, assist with and present the
products of the brands Iveco, New Holland and FPT Industrial. Hosted
inside the center, there are various activities, including the exhibition of
historic vehicles for a glimpse into the past of the brands and products.
TECHNICAL SHEET
Guided visit of the engines facility FPT – NEF*
Guided visit of the CNH Industrial Village
* both visits or just CNH Industrial Village

Duration of
the visit

2h30’

Availability

Mon.-Fri., all year long

Price

variable according to the visit

Participants
per group

min 6 / max 20

Language

Italian, English, French, Russian and
German

Notes

min. age for FPT-NEF: 16 anni; CNH
Industrial: no age limit / shopping;
comfortable outfit and closed shoes

Minimum
age

16 years

Iveco
Via Puglia, 59 - Torino  km 6
www.iveco.com/italy/Pages/Home-Page
40

CHN Industrial Village
Strada Settimo, 223 - Torino  km 7,5
www.chnindustrialvillage.com

L'OREAL
The heart of L'Oreal Italia

The L'Oreal plant in Settimo Torinese has been one of the most
important and productive plants in the world for over 50 years. The visit
will take you inside to discover the three production lines: the L'Oréal
Paris maquillage line for Europe, the capillary products (Garnier Fructis
and Elvive) for southern Europe and the cosmetic powders (foundation,
powder, blush, eye shadows). Inside the plant you will be able to
appreciate how the production methods reflect the Group's industrial,
social and environmental values and principles: the quality, which is the
product of innovation and control in production, the commitment to
guaranteeing the safety of the workplace, the safeguarding of natural
resources, the correct use of raw materials, energy saving.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h30

Availability

visit temporarily suspended

Price

free visit

Participants
per group

min 10 / max 25

Language

Italian

Notes
Minimum
age

L’Oreal
Strada Cebrosa, 52/56 - Settimo Torinese (TO)
www.loreal.it
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18 years



km 13,1

LA CASTELLAMONTE
STUFE DI CERAMICA
Discovering the Castellamonte stoves!

Discover La Castellamonte, a company that produces ceramic stoves,
famous all over the world and winner of numerous awards. From the
traditional ones, well-known for their classic and elegant line, to the "Stack"
design line, born out of the collaboration with Adriano Design, and to the
brand new series "Le Dinamiche" of a futuristic inspiration. The company
has been able to preserve the ancient processing techniques, creating high
quality products where they have managed to combine the experience of
tradition and innovative technology in order to protect the environment
and safety. All of the stoves are CE certified and comply with national and
international standards, in terms of calorific value and environmental
impact (fine powders, etc.). They also have the advantage of tax deductions.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 5 / max 20

Language

Italian, English, French

Notes

shopping

Minimum
age

14 years

La Castellamonte
Via Casari, 13 - Castellamonte (TO)
www.lacastellamonte.it
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km 44

LA PERLA DI TORINO
The company that narrates and sells quality

Let yourselves be carried away on a visit to the sweet world of chocolate.
You will discover the secrets of a reality that bases its foundations on the
passion and ideals of the founder of "La Perla di Torino”. A constantlyevolving business reality always present in the most distinctive events
where quality, goodness, culture and art merge in the food. Original
recipes and packaging studied in the smallest detail make “La Perla di
Torino” products a point of reference for the company’s customers. The
visit will allow you to enter the backstage of their delicious products by
watching the processes behind their creation, the explanation of the
manufacturing up to the final tasting to end the experience with a bang.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Fri., all year long - 9.00 am 12.30 pm / 2.00 pm – 5.30 pm

Price

€ 10,00 per person

Participants
per group

min 2 / max 60

Language

Italian, English

Notes

shopping, tasting

Minimum
age

3 years

La Perla di Torino
Lungo Dora Colletta, 81 - Torino
www.laperladitorino.it
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km 2,5

LA STAMPA
News on the front page! Visit La Stampa!
The visit to the La Stampa area offers the opportunity to discover three areas
of the newspaper company: the museum, the editorial office and the printing
establishment. From the brand new and multimedia museum, the visit continues
on into the editorial areas, which are not normally accessible to the public. Here,
you will see the work of journalists at the forefront, and you will experience
all the emotions of the editorial staff! The evening part of the tour includes a
visit to the printing plant, located 1.5 km from the newspaper’s headquarters.
You will then be accompanied through the different environments, from the
warehouse to the pre-printing rooms, and then head on into the area where the
presses are and be able to watch the exciting moment of the start of printing. At
the end of the visit, there is nothing more beautiful than going out with a copy
of La Stampa hot off the press under your arm!
TECHNICAL SHEET
Visit of the museum
Visit of the newsroom
Visit of the printing presses (by night)
Duration of
the visit

1h30’ (daytime)
3h (nighttime)

Availability

Mon.-Sun., all year long (night only
from 9.30 pm)

Price

up to 7,50 € (supplement for foreign
language 1.00 € per person)

Participants
per group

min 10 / max 50

Language

Italian, English, French

Notes
Minimum
age

La Stampa
Via Ernesto Lugaro, 15 - Torino
 km 3
www.lastampa.it/spaziolastampa
44

10 years

La Stampa Printing Presses
Via G. Bruno, 84 - Torino

LA TORINESE
Sweet Italian traditions since 1932

La Torinese is built on an almost centennial tradition. The handmade
products are made with attention to the smallest details with a typically
Turin style. A fundamental part is the yeast that gives the aroma and
taste that make these desserts so good. The production takes advantage
of the patience and love of the experts who control the rising of the
dough during the leavening process, choose the right ingredients and
mix them in the typical way of those who care about doing things well.
Come with us into this sweet reality and let yourselves be carried away
through an ancient and traditional history.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h30'

Availability

visit temporarily suspended

Price

free visit

Participants
per group

min 10 / max 25

Language

Italian and English

Notes

shopping, tasting

Minimum
age

13 years

La Torinese
Via Vicenza 13, Torino (To)
www.latorinese.net
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km 4,00

LAVAZZA
Lavazza's recipe is a secret ... but not its production!
Discover the Lavazza production plant! The one in Turin is the company's
first historic industrial plant for the large-scale production of roasted coffee.
Operating since 1965, today it is a symbol of a product that expresses the
best values of the Made in Italy quality. Here you will witness the process of
the roasting of grain and ground products. In short, the famous Gold Quality
Lavazza package is born right here! The visit takes place in the Turin plant,
where, after a presentation of the company and an introduction to the world
of coffee, you will be accompanied on the discovery of the various steps of the
chain of production. The journey starts from the arrival of the raw coffee in the
factory, then it moves on to the different stages of roasting and torrefaction
and the production lines, where the coffee is packaged. The tour ends in the
impressive warehouse where there are more than 11,800 pallets destined to
be shipped all over the world.
TECHNICAL SHEET
Visit of the production
Duration of
the visit

2h

Availability

Mon.-Fri., all year long only in the
morning

Price

free

Participants
per group

min 10 / max 25

Language

Italian

Notes
Minimum
age

Lavazza
Strada Settimo, 410 - Torino
www.lavazza.it

16 years
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km 4,5

LIBRERIA PREGLIASCO
All the charm of the printed paper

The bookshop was founded in Turin in 1911, when the young Lorenzo
asked his family to sell a farm in order to buy a dusty second-hand
bookshop near Piazza Vittorio. In 1921 he published the first catalog and
received the visits of Croce, Gobetti, and Einaudi. In 1961, his son Arturo
moved the bookshop opposite the Albertina Academy. Here, today in
the elegant rooms on the first floor, Umberto Pregliasco, who represents
the third generation in the name of innovation of tradition, receives the
visiting guests of Made in Turin to let them see first-hand the work of
study, research and passion which is behind an internationally-renowned
antique bookshop.

TECHNICAL SHEET
Guided tour of the library
Duration of
the visit

1h30

Availability

Mon.-Sat. alla year long

Price

free visit

Participants
per group

min 10 / max 20

Language

Italian

Notes

shopping

Minimum
age

18 years

Libreria Pregliasco
Via Accademia Albertina, 3 - Torino (TO)
www.preliber.com
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km 0,6

MICHELE MESCIA
The tailor of the Presidents

Michele Mescia successfully runs its high-end atelier in via Bertola, in
Turin. He cut and sewed suits for the President of Fiat, of RAI (the National Broadcaster), of Ferrari and Piaggio. Artist and master are just two of
the many nicknames he has been given. Many Italian newspapers wrote about him and he always replied in the same way: “I am and I will
always be a craftsman”. In 2004 he was awarded the most important
acknowledgment for a tailor: the Golden Scissors of the National Academy of Tailors.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h

Availability

Mon.-Sat. alla year long

Price

free visit

Participants
per group

min 5 / max 10

Language

Italian

Notes

shopping

Minimum
age

3 years

MICHELE MESCIA
Via Antonio Bertola, 5 -Torino
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km 0,5

OSCALITO - MAGLIFICIO PO
Elegance, style and Italian quality at the Oscalito knitwear factory!
Maglificio Po has been promoting Made in Italy all over the world since
1936, when the brothers Osvaldo and Lino Casalini started their production
of wool and cotton fabrics under the Oscalito brand. And it is from the
initials of the names of the two brothers that the company’s name comes, a
name with an exotic nature, but that carries within itself the story of a family
and of Turin: "Osvaldo", "Casalini", "Lino", "Torino". It is the love for the city
that leads Oscalito to carry out production entirely in Turin, from the yarn to
the finished garment, using only natural and valuable raw materials which,
where possible, come from Italian spinning and embroidery factories. The
company continues to keep this tradition alive and is committed to making
Turin's manufacturing excellence known not only abroad, where it has great
success (stars like Cameron Diaz and Mick Jagger have worn their products)
but also in Italy. Oscalito is a member of the Exclusive Brands Torino group
TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 10 / max 20

Language

Italian, English, French

Notes

shopping

Minimum
age

16 years

Oscalito - Maglificio Po
Via Asiago, 59/8 - Torino
www.oscalito.it
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km 7

OXICOA CIOCCOLATO
Come and discover everybody’s chocolate!

Oxicoa is a company that produces chocolate respecting the Turin confectionery
tradition. The flagship product is certainly the gianduiotto; its recipe includes
the choice of the finest cocoa and the Piedmont IGP hazelnut paste. Going
beyond the tradition, Oxicoa has created new delicacies in the shape of
gianduiottos giving rise to different varieties: pistachio, almond, coffee,
honey, orange and more. Oxicoa is committed to producing even for those
with dietary restrictions like diabetics, people who suffer from celiac disease
and those who are lactose intolerant. Discover all the delicacies proposed by
the artisan workshop: spreadable creams, tablets, bars, chocolate creams,
“giancremini”, fortified chocolate, hazelnut chocolate, dragées, chocolate
without sugar and cocoa creams without sugar and much more as well.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri – after Easter and in Sept.
Oct. and Jan.

Price

€ 1,50 per person

Participants
per group

min 10/ max 25

Language

Italian, English

Notes

shopping, tasting

Minimum
age

6 years

Oxicoa Cioccolato
Via Meucci, 11 - Druento (TO)
www.oxicoa.com
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km 13

PARIANI
TITOLO

Research and excellence

An innovative company specialized in the cold extraction of high-quality
Italian dried fruit oil, selected directly from local producers (Piedmont
IGP hazelnuts, San Rossore pine nuts, "Lara" Venetian walnuts, Bronte
pistachios, Val di Noto almonds), leads you in discovering its workshop
and products in the tasting room where you can also buy them.
Ingredients and semi-finished products for cooking and pastry/ice
cream-making, such as flour, grains, pastes and spreadable creams, are
also obtained from died fruit. You will have the possibility of a sensorial
and olfactory tasting experience, also extended to other products in our
catalog, such as candied fruit and citrus essences.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h

Availability

Mon.-Fri., all year long

Price

free visit - visit + tasting 10,00 €
per person

Participants
per group

max 15

Language

Italian, English

Notes

shopping, tasting

Minimum
age

14 years

Pariani Srl
Via Avogadro, 7 - Givoletto (TO)
www.pariani.org
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km 23

PASTA&COMPANY
Discover how to make “agnolotti”

Passion for fresh pasta, a love for good things, first quality ingredients
and the ability to make a product unique: this is how Pasta & Company
was born, a factory for hand-made pasta that is specialized in fresh filled
pasta and not only that! Over 90 types are produced here, offering the
great first courses of Piedmontese and Italian cuisine. Thanks to the
tradition and to the tricks learned from grandmothers, a unique product
was born which, among its many successes, has also obtained the
recognition "Piedmont Handcraft Excellence". Surely you have already
tried their tasty products ... you just have to come and see how they are
made!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long, only in the
morning 10.00 am – 12.00 pm

Price

free

Participants
per group

min 8 / max 20

Language

Italian

Notes

shopping, tasting

Minimum
age

14 years

Pasta&Company
Via Flavio Gioia, 3 - Rivalta di Torino (TO)
www.pastaecompany.it
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km 20

PASTIGLIE LEONE
The realm of sweetness
Visitors have the opportunity to embark on a journey into the history
of the tastes of our country and to discover the secrets of a company
with a centuries-old tradition of sweetness. The tour includes a visit to
the various production areas in order to understand the processing and
the original recipes of pastilles, sweets, jellies, gumdrops and chocolate,
the latest in the Leone plant, and then reach the space dedicated to
packaging. Tradition and modernity come together in an approach that
combines pleasure and safety, taste and health, novelty and quality.
Remaining faithful to its history, Pastiglie Leone has made a new way of
conceiving the confectionery products, paying special attention to the
nutritional aspects while trying to meet the trends of the market.
The participants end their visit at the store in order to become familiar
with all the specialties of Pastiglie Leone.
TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

3h’

Availability

Mon.-Fri, all year long upon availability

Price

free visit

Participants
per group

min 10 / max 25

Language

Italian

Notes

shopping, tasting

Minimum
age

18 years

Pastiglie Leone
Via Italia, 46 - Collegno (TO)
www.pastiglieleone.com
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km 8,8

PEYRANO
A tradition over 100 years old
The production of Peyrano chocolate started, almost a unique case in
the Italian industry, from the raw material: cocoa beans. Giorgio Peyrano
transforms them, together with the other components, through an ancient
art like the generations that preceded him, following the tradition of
Turin, but always with a look to the future and innovation, not disdaining
to create new chocolates. Peyrano has patented the Giandujotti Antica
Formula brand, faithful to the old tradition, manufacturing them as in the
ancient recipe born in the 19th century. The ingredients are: sugar, 28%
Piedmont I.G.P. hazelnuts, cocoa, Bourbon vanilla beans. Let yourselves
be involved in a reality that combines tradition and innovation in a
unique way.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h – 1h30’

Availability

Mon.-Fri., Oct. to Apr.

Price

€ 9,00 per person

Participants
per group

min 5 / max 25

Language

Italian, English, French

Notes

shopping, tasting

Minimum
age

6 years

except for toilets

Jacopey Cioccolato Peyrano Srl
Corso Moncalieri, 47- Torino
www.ilgiustodelcioccolato.it
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km 3,9

PIEFFE
Much more than just jewelry
In 1981, Fulvio Pertica, current president of the Association of goldsmiths in Turin
and National Councilor of Federpreziosi, together with Venezia Furlan, founded
the goldsmith atelier Pieffe Srl, which over the years has achieved very high levels
of quality in their production, which is strictly handcrafted. The constant search
for unique stones, both in the cut and in the color, and the insertion of unusual
raw materials, has allowed them to make valuable creations, which have received
recognition with publications in books and magazines. Each jewel has its own
history that ranges from the symbolism of Savoy to the Tuareg lines in addition to
the recent insertions of zero-km green jades, coming from the prehistoric site of
Monviso which, combined with the red of rubies and the splendor of diamonds,
symbolize the Italian flag and together with the “Denaro Secusino”, the precursor
of the Lira, rediscovered, coined and inserted in a collection of jewels, reconfirm
the importance of something well done, made in Piedmont for Italy.
TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h

Availability

Mon.-Fri, all year long, afternoon
preferred, upon availability

Price

free visit

Participants
per group

min 10 / max 20

Language

Italian and French

Notes

shopping

Minimum
age

18 years

PIEFFE
Via Santa Giulia, 10 - Torino
www.pieffejewels.it
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km 0,7

PININFARINA
Purity, elegance and innovation!

Visit Pininfarina, the company that has been promoting Made in Italy all
over the world since 1930 and that, with its Italian style, has always been
a symbol of purity, elegance and innovation. The tour takes place at the
Cambiano headquarters, where you can see the prestigious Pininfarina
Collection, where there are exhibitions of unique pieces, prototypes,
production cars, convertibles and coupés that have contributed
significantly to the development of important themes for the automotive
industry in the areas of aerodynamics, safety, ecology and aestheticism.
During the visit you will also admire the industrial design objects
designed by Pininfarina Extra, such as the famous Olympic Torch made
for the 2006 20th Olympic Winter Games in Torino.

TECHNICAL SHEET
Visit of the Pininfarina Collection
Visit with the designer
Duration of
the visit

1h30’

Availability

Mon.-Fri., all year long

Price

€ 10,00 per person (students)

Participants
per group

min 10 / max 50

Language

Italian, English

Notes

shopping

Minimum
age

6 years

Pininfarina
Via Nazionale, 30 - Cambiano (TO)
www.pininfarina.it
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km 21

RASPINI
PROSCIUTTI ROSA
A journey through star-quality cured meats

Rosa has been synonymous with ham, unmistakable for its aroma and
flavor, for over 60 years. By visiting the plant, you can appreciate the
exclusive cooking technique to preserve the ham that the Savoy imported from France. Even today, together with the craftsmanship of the
'osso sfilato' (without bone) method, through which the whole thighs
are processed while maintaining their anatomical integrity, guarantees
the production of hams and other specialties of the Piedmontese culinary tradition of quality and without additives: all Rosa products, in fact,
are gluten-free and lactose-free. The particularly short list of ingredients
is a testimony of its genuineness.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h30’

Availability

visit temporarily suspended

Price

free visit

Participants
per group

min 10/ max 25

Language

Italian

Notes

tasting

Minimum
age

6 years

Raspini - Prosciutti Rosa
Via Poirino, 21 - Isolabella (TO)
www.prosciuttirosa.it
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km 34,00

REGIA FARMACIA
XX SETTEMBRE
The old modern elixirs

The Old Schiapparelli Pharmacy, today Royal Pharmacy XX Settembre,
still keeps the features of the past. During the visit you'll admire the
19th century walnut furniture, the crest of the Savoy imprinted with
fire in the glass, stained-glass windows and precious pottery. Yet, the
most fascinating part is in the back room where the intellectuals and
the Carbonari used to gather to sip the famous house elixir. Still now,
tradition and technology merge to make ointments, syrups and all sort
of medications among which the famous “Jerusalem Balm”.

TECHNICAL SHEET
Guided tour of the production
Duration of
the visit

1h

Availability

Mon.Fri., all year long

Price

free visit

Participants
per group

min 10/ max 15

Language

Italian

Notes

tasting

Minimum
age

16 years

Regia Farmacia XX Settembre
Via XX Settembre, 87 - Torino (TO)
www.regiafarmaciatorino.com
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km 0,3

SMAT

SOCIETA' METROPOLITANA ACQUE
Smat: water as you've never seen it before!
The SMAT Group is a leader in the field of integrated water services
where it operates through the design, construction and management
of diversified sources of water supply, and manages the plants of
purification, depuration and treatment of sewage with some of the most
advanced technologies. Here you will have the opportunity to discover
how the "water factory" works, what the treatments are to which it is
subjected before arriving at the tap at home and how it is purified before
it returns to the environment. During the training sessions, you will
deepen your knowledge of the chemical-physical properties of water,
of the technologies in the processes of purification and distribution, of
the purification processes and of the technologies for the recovery and
reuse of the purified water.

TECHNICAL SHEET
Visit of the facilities:
Water purification of the Po River
(Corso Unità d’Italia, 253/3 – Torino)
Water treatment (Via Po, 2 – Castiglione Torinese)
Duration of
the visit

2h

Availability

Mon.-Fri., all year long

Price

free

Participants
per group

min 8 / max 50

Language

Italian

Notes
Minimum
age

9 years

SMAT
SMAT
Water purification of the Po River  km 10
Water treatment
 km 13
Corso Unità d’Italia, 235/3 - Torino
Via Po, 2 - Castiglione Torinese (TO)
www.smatorino.it
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TESSITURA RIVESE
Between weft and warp!

The visit takes place at the historic textile museum-shop of Riva
near Chieri, which has always been a very active textile center. All
the production processes that precede the creation of a fabric are
illustrated inside the company: from the warping room, where the warp
is prepared, to the weaving room, where the fabric is born. The tour
ends in the characteristic Historical Textile Workshop, prepared in rooms
dating back to the 1900s where you can see the handcrafted layouts of
fabrics and linens and a series of finished products for the home that can
be purchased at the end of the visit.

TECHNICAL SHEET
Visit of the production
Guided visit of the Museo Bottega Storica Tessile
Duration of
the visit

1h30’

Availability

Mon.-Sun., all year long

Price

€ 1,50 per person

Participants
per group

min 3 / max 60

Language

Italian, English, French

Notes

shopping

Minimum
age

3 years

Tessitura Rivese
Via Circonvallazione, 11 - Riva presso Chieri (TO)
www.tessiturarivese.it
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km 22

THALES ALENIA SPACE + ALTEC
A space experience! Discover Thales Alenia Space and Altec!
Thales Alenia Space is an industrial reality of excellence famous all over
the world, in particular the site of Turin is known worldwide as a leading
company in the field of space infrastructures, scientific satellites and
probes for the exploration of the universe, as well as a major protagonist
in the construction, design and integration of the International Space
Station. During the visit, there will also be a stop at the COSE Center
Laboratory (Virtual Laboratory) where it is possible to see virtual
simulations. Inside the ALTEC Center there are sophisticated laboratories
for training astronauts and for the verification of operational procedures
in the simulated absence of gravity. Here you will see a reproduction of
the Martian Terrain and the model of the International Space Station in
1:10 scale. The Center also hosts the "Mission Support Room" connected
to the NASA and ESA Centers.
TECHNICAL SHEET
Visit of the cleaning rooms
COSE Centre (Laboratorio Virtuale) visit of the ALTEC Center
Duration of
the visit

3h

Availability

upon reservation

Price

free

Participants
per group

min 10 / max 25

Language

Italian

Notes
Minimum
age

Thales Alenia Space and Altec
Strada Antica di Collegno, 253 - Torino
www.thalesgroup.com/en/thales-alenia-space
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3 years



km 8

VARVELLO

L'ACETO REALE
The vinegar seasoned by history
Varvello was born in Turin in 1921 and over time it has found its ideal
location just outside the city, in La Loggia, in the heart of Piedmont, a
land of great wines. Here the winemaking tradition is an ancient art and
the ability to select wine is essential for obtaining the best vinegar.
Varvello vinegars, in fact, maure for many months in wood, in Slavonian
oak and American Larch barrels which are among the largest in the world.
Varvello has now reached the third generation, and continues to
make quality and service its successful factors. "We only use natural
and healthy table wines" the Varvellos point out with pride, a record
dedicated to taste and quality.
An exciting visit between "flavor" and "knowledge". Season your life
with a "royal" taste!

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Friday

Price

free

Participants
per group

min 10 / max 20

Language

Italian, English

Notes
Minimum
age

Varvello Giovanni & C. L'Aceto Reale S.r.l.
Strada Nizza, 39 - La Loggia (TO)
www.acetovarvello.com
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14 years



km 19

ZICCAT
The art of chocolate since 1958

The tradition of a classic recipe and the young hands of chocolatiers under forty coexist in Ziccat. An innate passion that brings new faces into
the world of chocolate and its production. This company, now an integral
part of Turin, has quality products cooked with care and love, and you
can feel it in their delicious taste! Let yourselves be taken by the hand
into the sweet reality of a traditionally new chocolate shop.

TECHNICAL SHEET
Visit of the production
Duration of
the visit

1h30’

Availability

Mon.-Sat., all year long

Price

up to 30 persons € 10,00 per person,
30+ € 8,00 per person

Participants
per group

max 50

Language

Italian

Notes

shopping, tasting

Minimum
age

6 years

Ziccat
Via Bardonecchia 185, Torino (TO)
www.ziccat.it
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km 6
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