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Study Trip full name: Study Trip - EU - Berlino 03/05/2024 - 10/05/2024

Tutor: A. Bernardi

FRIDAY, 03 MAY 2024

6:00

Departure from Bra Movicentro

11:00

Flight Easyjet EJU5064 from Milano Linate (LIN)

12:40

Arrival to Berlin "Willy Brandt" Schonefeld T1 (BER)

13:15

BER Airport - Terminal 1-2 | FEX19836 Berlin HBF 2 stops
13:56

Arrival at Berlin Gesundbrunnen

14:05

Berlin Gesundbrunnen | U8 S+U Hermannstr. (Berlin) 3 stops
14:10

Arrival at U Rosenthaler Platz

14:15

Check-in at Amano Hotel

www.amanogroup.de

14:30

Snacks - Mezze at Amano Hotel

18:00

Visit and Dinner at Cafe Botanico

Cafe Botanico is a one-of-a-kind restaurant that offers a unique farm-to-table experience in Berlin. What
sets Cafe Botanico apart is its commitment to using only the freshest, locally sourced ingredients in its
dishes. They also take pride in their innovative use of aquaponics, which is a sustainable farming method
that combines aquaculture and hydroponics. This allows them to grow their own organic herbs and
vegetables on-site while also raising fish in a closed-loop system.

www.cafe-botanico.de

SATURDAY, 04 MAY 2024

Breakfast at Amano Hotel

*Morning optional activity -> Wochenmarkt am Kollwitzplatz, open Saturday 09-16 Prenzlauer Berg
quartier

Kollwitzmarkt is a weekly market located in the Prenzlauer Berg neighborhood of Berlin, Germany. The
market offers a wide variety of fresh and local products, including fruits, vegetables, meat, cheese, baked
goods, and flowers. It's a popular destination for both locals and tourists looking for high-quality and
sustainable food options. Many of the products sold at the market are organic and sourced from local
farmers, making it an ideal place to support the local economy and reduce your carbon footprint. In
addition to the delicious food offerings, Kollwitzmarkt also has a lively atmosphere with street performers,
musicians, and artists creating a vibrant and enjoyable experience for all visitors.

14:30

Lunch at BRLO

Modern brewery, restaurant, bar, and beer garden with craft beer and contemporary European cuisine.
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www.brlo.de

16:00

Beer Tasting at BRLO

18:00

FREE TIME and FREE DINNER

SUNDAY, 05 MAY 2024

Breakfast at Amano Hotel

11:00

Berlin City Tour on the water

12:30

FREE LUNCH

15:00

Departure from Amano Hotel to Forsthaus Strelitz

we are going to leave the big luggage in Amano Hotel and travel light for one night

15:15

U Rosenthaler Paltz (Berlin) | M8 S+U Hauptbahnhof 6 stops

15:26

Arrival at S+U Berlin Hauptbahnhof

15:37

Train from Berlin Hbf - Neustrelitz Hbf IC2176

16:40

Arrival at Neustrelitz Hbf

17:00

Overnight visit and dinner at Forsthaus Strelitz

Forsthaus Strelitz is the place Berliners go to when they crave nature, a beautiful place, and delicious
local food. It is a family affair, with each family member contributing their unique talents and experiences
to create a memorable dining experience for guests. The restaurant's focus on locally-sourced ingredients
and traditional cooking techniques reflects the family's deep respect for the region's culinary heritage.
www.forsthaus-strelitz.de

MONDAY, 06 MAY 2024

09:00

Breakfast at Forsthaus Strelitz

10:45

Departure to Berlin

11:19

Train from Neustrelitz Hbf - Berlin Hbf 1IC2177

12:23

Arrival at Berlin Hbf

13:00

Visit and Tasting at Rutz***

Rutz*** was founded almost twenty years ago and is Berlins only three Michelin Star restaurant. It works
with selected regional ingredients while working with an innovative touch. | have spoken with the
restaurant manager, and they are happy to welcome us.

15:00

Visit at Milano Vice

Milano Vice is the first virtual food brand currently focused on pizza delivery in Germany, with the
opportunity to expand across categories and countries. They are revolutionizing the food delivery industry
by creating a powerhouse for love brands and focusing on customer experience
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16:30
Pizza at Milano Vice
19:00

Check-in at Amano Hotel

TUESDAY, 07 MAY 2024

Breakfast at Amano Hotel

09:30

Visit Markthalle Neun with Ursula Heinzelmann

Ursula Heinzelmann is a food and wine writer, historian, and educator. She is an expert in the history and
culture of food and wine, focusing on German cuisine and being involved in various food-related initiatives
in Germany, including Slow Food Germany.

www.heinzelcheese.de

11:30

Tour of Markthalle Neun with UNISG alumni (Catarina Reckers, Frederic Erdl) working at the market.
Markthalle Neun is a food market centered around promoting and supporting local, sustainable, and
ethically sourced food. The market features many vendors selling fresh produce, meats, cheeses, baked
goods, and more. Various events, including workshops, cooking classes, and food festivals showcasing
the diversity and quality of local food, are held here.

www.markthalleneun.de

12:30

Lunch at Markthalle Neun food stands

13:30

Visit at Kantine Zukunft

Kantine Zukunft is a sustainability-focused company specializing in optimizing the environmental and
social impact of cantines. They work with various clients to design and implement sustainable solutions
that reduce waste, promote healthy eating, and create a positive impact on the local community. Kantine
Zukunft's team of experts are dedicated to providing customized solutions that meet their clients' unique
needs while also promoting sustainable practices and responsible consumption. By partnering with
Kantine Zukunft, clients can improve their sustainability practices and make a positive contribution towards
a better future.

www.kantine-zukunft.de

18:30

Dinner at zum Schusterjungen

Zum Schusterjunge is one of the few "original" pubs in Prenzlauer Berg. It has been open for over ninety
years and has undergone a number of transformations: from the wild corner pub to supply the workers
from the night shift to the "Bierstube" with schnitzel, and later to a restaurant known for its traditional East
German cuisine.

www.zumschusterjungen.com

WEDNESDAY, 08 MAY 2024

Breakfast at Amano Hotel

10:00

Visit at BettaF!sh

They launched their first product family "TU-NAH" in October 2021. TU-NAH is an authentic tasting
alternative to canned tuna on the market and they have developed a product portfolio for retail, including
our flagship TU-NAH Sandwiches and a brand-new TU-NAH can, as well as raw TU-NAH for food service
and B2B.

https://bettafish.co/

13:00
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Lunch at Restaurant Ursprung

Restaurant Ursprung asks itself the question, “What does the future taste like?". Its philosophy is centered
around seasonality and sustainability. They also actively support food startups and promote innovation in
the plant-based food industry to showcase new and innovative plant-based products. Ursprung's
commitment reflects its broader mission to create a more sustainable and conscious food system in the
future.

https://www.ursprung-berlin.com/

17:00

Visit and Dinner at Dong Xuan Center

Dong Xuan Center is a Vietnamese market located in the Lichtenberg district of Berlin, Germany. Its
history dates back to the early 1990s when Viethamese immigrants began to settle in the area and
established a small marketplace to sell goods and produce from their homeland. Over time, the market
grew in size and popularity and has become a hub for the Viethamese community in Berlin.

THURSDAY, 09 MAY 2024

Breakfast at Amano Hotel

12:00

Visit and lunch at FREA Bakery

FREA is the first of its kind in Berlin: a zero-waste bakery. No waste is produced and their composting
machine "Gersi" helps FREA to recycle all the leftovers.

https://freabakery.de/

17:00

Neukélln Food Tour with UNISG Alumni

FRIDAY, 10 MAY 2024
Breakfast at Amano Hotel

10:45

Check-out and departure from Amano Hotel

11:15

U Rosenthaler Platz | U8 U Paracelsus-Bad (Berlino) 3 stops
10:20

Arrival at Berlin Gesundbrunnen

10:29

Berlin Gesundbrunnen | FEX19835 Flughafen BER 2 stops
12:00

Arrival at BER Airport - Terminal 1-2

14:25

Flight Easyjet EJU5071 from Berlin Brandenburg (BER)
16:10

Arrival at Milano Linate (LIN)

19:30

Arrival to Bra Movicentro
End of Berlin study trip.
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