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Viaggio Didattico Barcellona
Barcellona Study Trip

Data / Dates: AA/AY: Tutor:
08/11/2026 -13/11/2026 2026/2027 Vera Martin, Pozzi Federica

Domenica 8 Novembre 2026

1:15

Meeting at Bra Train Station

1:31

Departure from Bra train station. Transfer by train to Torino Caselle airport
13:00

Arrival at Torino Caselle airport. Drop off baggage & free lunch
15:50

Departure to Barcelona on Ryanair flight FR775

17:20

Arrival to El Prat airport (Barcelona)

Travel by Metro to the hotel Travelodge Poblenou in Barcelona
19:30

Check in at Travelodge Poblenou Barcelona
https://www.travelodge.es

20:00

Dinner at Racd de la Vila.

Traditional Catalonian cuisine emblematic restaurant of the Poblenou area.
https://www.racodelavila.com/en/

22:30

back to the Hotel

Lunedi 9 Novembre 2026

7:30

Breakfast at Travelodge Poblenou BCN
08:00

Depart by private minibus to Girona province
9:30

Arrival to Plat Institute farm lab

Plat Institute works together with multidisciplinary professionals and specialize in emerging
disciplines of food, such as: food design, food tech, social food, sustainability and circularity, developing
studies and research papers that serves as guidelines for innovation, product development, and
ecological transition.

https://platinstitute.com

13:00

Lunch at Plat Institute Farm Lab

16:30

Closing Plat Institute workshop. Back to Barcelona
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https://www.travelodge.es/hoteles-barcelona/poblenou?_gl=1*ps8l71*_up*MQ..*_gs*MQ..&gclid=CjwKCAiAhqHXBhAXEiwATbksU59RHTTlW5LOSuJGgODLHGN464i7Wmxjiy3ApQm8Sm1WVZE_gBFW4hoCzSwQAvD_BwE&gbraid=0AAAABCN7HHy7-tzsd8llrxr8Rxt_I5iWT
https://www.racodelavila.com/en/
https://platinstitute.com/

18:00

Arrival to Travelodge Poblenou BCN

20:00

Dinner at Bodega Bonay which is Giacomo Hassan's restaurant, UNISG alumnus

Bodega Bonay It's an elegant bistro located in Barcelona’s Eixample district, with a creative
Mediterranean cuisine made with seasonal and locally sourced ingredients)

https://casabonay.com/dining-drinks/libertine/
22:30
Back to Hotel

Martedi 10 Novembre 2026

8:00

Breakfast at Travelodge Poblenou

9:30

Visita a InstaGreen, sustainable urban garden solutions
https://instagreen.eu/

12:30

Lunch at Mescladis Montjuic

Fundacié Mescladis, which translates directly as “Mixture Foundation,” developed as a culinary training
program destined to integrate migrants and Spanish youth who struggle to find employment.
Restaurant Mescaldis Montjuic is part of the social business of the foundation where all food is organic
and fair trade.

https://mescladis.org/en/restaurantes/lliure-montjuic

14:30

Visit to Mel de Terr

Pure vegetable molasses, with no additives, made for professional kitchens. Circular Gastronomy.
https://meldeterr.cat/

19:30

Dinner at Pirineu in Boca, a restaurant dedicated to the Pyrenee region small producers and traditional
gastronomy

https://pirineuenboca.es
22:30
Back to Hotel

Mercoledi 11 Novembre 2026
9:00

Breakfast at Travelodge Poblenou
11:00

Visit to AbonoKmO, a social innovation project that created a urban composting network in order to
transform food waste into a high value product as benefit to the ground, consumers and local food
system.

https://abonokmO.com

13:30

Lunch at Aguaribay restaurant (15 min walk from AbonoKmO)
https://aguaribay-bcn.com/en/

15:00

End of didactic Activity of the day

Free time & free diner

Giovedi 12 Novembre 2026
8:00
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https://casabonay.com/dining-drinks/libertine/
https://instagreen.eu/
https://mescladis.org/en/restaurantes/lliure-montjuic/
https://meldeterr.cat/en/inici-3/
https://pirineuenboca.es/?srsltid=AfmBOoqrBkPxRp5SZjirwIUOUn4NBX97lKA78cr2PsYYHX_N5thk7bEb
https://abonokm0.com/
https://aguaribay-bcn.com/en/

Breakfast at Travelodge Poblenou

10:00

Visit to Mercabarna Market City

Meeting with the logistics and cluster development of Mercabarna. Q&A time.
Visit to the fresh vegetables market area.

https://www.mercabarna.es/en/

13:00

Lunch at Bar Puntal. KmO kitchen, Cuisine of landscape
https://puntal.barcelona/

16:00

Visit to Makeat offices and lab. A design studio applying their own methodology of Food Thinking for
their innovative consultancy and design ideas, specialized on edible branding but not only!

https://makeat.tech/en/
20:00

Diner at GatBlau. Vegetable, Creative and Catalan kitchen of the 100% agroecology based restaurant
committed to a sustainable and healthy dining.

https://www.gatblaurestaurant.com/es/
22:30
Back to hotel

Venerdi 13 Novembre 2026

9:00

Breakfast at Hotel

10:00

Taking the metro to the Barcelona El Plat airport
11:30

Drop off our luggage at the Ryanair counter & free lunch included
13:55

Take off of our flight Ryanair FR111

15:35

Landing to Torino Caselle airport & pick up our bags
17:00

Transfer to Bra by train

18:30

Arrival to Bra Movicentro
End of study trip
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https://puntal.barcelona/
https://makeat.tech/en/
https://www.gatblaurestaurant.com/es/
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