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Media Summary1
A group of thirteen Australians attended the 1st European Congress on Chestnut
- Castanea 2009, Cuneo, Italy 13 – 16 October 2009.
25 Countries with more than 150 delegates were present at this truly International
event held at Cuneo, North West Italy on the border of the Italian/French Alps.
Cuneo is the hub and capitol of Chestnuts in Italy.
Prior to the Congress starting, Study Tour organizers Brian and Jane Casey had
arranged for the Australian delegates to experience a wonderful introduction into the
culture of chestnuts in Italy. These included attending a “Castagna Fiera” (Chestnut
Fair) in Marradi (2 hours north east of Florence), and before leaving Marradi the
group were given the rare opportunity of touring the largest Marrons Glaces factory in
Italy, seeing firsthand the process from the farmer bringing in the fruit to the final
packaged product.
The group then travelled up to Castelnuovo di Garfagnana nestled below the Apuane
Alps and the home of chestnut flour. Highlights from this visit was a 4 km walk
through a chestnut plantation (we would describe it as a forest!); down to an ancient
building that housed the remnants of a time past, a chestnut mill. Along the way we
saw for ourselves the traditional way of drying the fruit in stone huts called “metato”
using wood fire that allowed the smoke to permeate the fruit during the process
adding to the flavor of the end product.
We then travelled to the mountain village Colognora val di Roggio for a private tour
of the Museo del Castagno by the Curator Angelo Frati. This museum is dedicated to
the cultivation and production of chestnuts dating back to 828BC.
Then it was onto the Congress in Cuneo (Piedmonte Provence). The Congress dates
also coincided with the Fiera del Marrone held annually in Cuneo. The festival had
stalls with every kind of chestnut product from fresh and roasted fruit (roasting was
done over open fires in huge holed pans) to cakes, pastas, biscuits, bread, glaces and
puree plus all the local produce and wares; it truly was a remarkable sight.
What was bought home to the delegates was the ancient tradition of the Chestnut
culture in Italy and one of the reasons for holding the Congress was the many
challenges facing their traditions hence the need for discussions to preserve, enhance
and extend the tradition of chestnuts not only in Italy but worldwide.

1

A media summary taken from an article published in the Myrtleford Times, written by Tanya
Edwards
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Introduction
The objectives of this study tour was to attend the 1st European Congress on Chestnuts,
Castanea 2009, held in Cuneo in North West Italy from 13-16 October 2009 and to
conduct a pre and post conference tour to experience first-hand Italian chestnut
culture including growing, harvesting, value adding and marketing.
Chestnuts are not native to Australia and have only been commercially cultivated in
the past 30 years. Because of this they have no history or tradition in Australian food
culture however this is not the case in Europe where chestnuts have been part of the
normal seasonal diet for centuries. The purpose of the study tour was to give key
industry leaders and stakeholders information on the latest research being undertaken
and to gain a broader understanding of chestnuts and their role in Italian culture. Italy
currently produces approximately 55,000 tonnes of chestnut per anum and
is considered one of the largest producers in Europe along with Spain and
Turkey. The study tour will focus on Piedmonte and Tuscany, two of the major Italian
chestnut producing regions.
There are over one hundred chestnut festivals held annually in Italy. These are
wonderful events that celebrate the chestnut harvest and showcase the local chestnut
specialities of the specific region. As well as the two chestnut festivals the tour also
covered a visit to a Marrons Glaces factory in full production. Marrons Glaces are
very seasonal and around 80% of sales occur at Christmas time. It was very opportune
for us to be in the right place at the right time to see this factory in full operation.
There were visits to a number of chestnut orchards; one in particular was so old it now
resembled a forest. A highlight was a very warm welcome we received by the owners
of a seven hundred year old stone flour mill who had prepared for us a lovely spread
of chestnut pancakes and other dishes cooked over an open fire just as they would
have done a hundred years ago.
It is true that seeing is believing and the visit enabled the participants the opportunity
to experience firsthand how chestnuts are integrated into the food, drink and
confectionary culture of Northern Italy.2 The variety of chestnut based products on
offer was extensive and these will be covered more fully in the report.
Heather and John Kane also received separate Horticulture Australia Ltd VC funding
to attend the Congress and as they both have a background in research their report on
the Congress will be both detailed and comprehensive. Therefore, this report will
focus mainly on the study tour component that was undertaken before and after the
congress to allow for a far greater perspective specifically on Italian chestnut culture.
The tour could not have taken place without the support of Horticulture Australia and
Chestnuts Australia Incorporated. Thank you to both of these organisations.
Personally Brian and Jane would like to thank all the group members who made the
trip so memorable. It was a pleasure to travel with such an enthusiastic group who
embraced the chestnut culture of Italy.
2

Helen McIntrye
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The Participants3
The participants were made up of industry leaders and stakeholders. Most had served
or are currently serving on the board of the national association (Chestnuts Australia
Inc or its predecessor The Chestnut Growers of Australia). All are chestnut growers
with the exception of Tanya Edwards who is currently the Administration Officer for
Chestnuts Australia Inc and Lucas Shuttleworth who is currently undertaking chestnut
research whilst working towards his PhD. The group came from a number of different
chestnut growing regions covering the Adelaide Hills, Tumbarumba and North East
Victoria. The group members were:
Jane & Brian Casey (tour leaders)
Graham Ahrens
Ray Borschmann
Tanya Edwards
Sam Perna
Lucas Shuttleworth

Frank Baldasso
Bill & Jan Connoley
David & Helen McIntyre
Sally Robbins

The Itinerary4
We left Australia and commenced the tour on Thursday 8 October and arrived in
Florence via Milan. After a day to recuperate from the flight we attended the Marradi
Chestnut Festival on Sunday 11 October. Monday morning included a visit to a
Marrons Glaces factory before travelling to the Garfagnana region of northern
Tuscany for an afternoon walk in an old chestnut orchard. Tuesday included a visit to
the Museo del Castagno before arriving in Cuneo in the afternoon in time for the
commencement of the Chestnut Congress on Wednesday. The Congress ran from
Wednesday to Friday and on Saturday the group stayed in Cuneo to visit the Chestnut
Festival (The Fiera Nazionale del Marrone) there. On Sunday the group visited a
chestnut nursery and the original Chiuso Pesio trees near Cuneo (this variety is grown
in Australia) before travelling onto Milan where the tour concluded.

Marradi Village and Chestnut Festival (Sagra delle Castagne)
Marradi is a small village located approximately 65 km North East of Florence. Each
Sunday in October the village runs a Chestnut Festival to celebrate the harvest. When
Brian and Jane attended the International Chestnut Conference in Portugal in 2004
they met Professor Elvio Bellini. Prof Bellini has spent many years in chestnut
research based at the University in Florence and is very passionate about the special
Marrone del Mugello chestnut variety.
He was instrumental in the submission of this variety for PGI (Protected Geographical
Indication) recognition. “The PGI status protects the chemical-physical, nutritional
and organoleptic qualities of agricultural and food products linked to a specific
geographic region…. According to the PGI certification, producers must follow and
apply a rigorous production process that is periodically verified by the inspection
3
4

See Appendix (i) for full details
Please see Appendix (ii) for a detailed itinerary.
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Marradi Village and Chestnut Festival (Sagra delle Castagne) (con’t)
body…. The inspection body verifies the compliance between the production
requirements and the entire productive chain.
Hence, controls begin in the chestnut orchards and end once the product is packaged
and ready for sale.”5
Prof Bellini has a special passion for Marradi as it was were he was born and grew up.
In his retirement he has established a Chestnut Study and Documentation Centre
(Centro di Studio e Documentatzione sul Castagno) located in the heart of the Marradi
village. This centre is a non profit organisation aimed at increasing the awareness of
chestnuts by promoting the social and economic development of the industry whilst
safeguarding their historical and cultural aspects.
It is difficult to describe the passion that the Italians have for the humble chestnut. It is
so intrinsically linked to their culture and forms a part of their everyday life. The only
way to experience this is to visit a chestnut festival like the one in Marradi and see
and feel the love the community has for this product.

Group photo with Prof Bellini (back row, on left) outside the
Chestnut Study and Documentation Centre

During the visit to the Marradi chestnut festival the group was fortunate to be invited
to the Palazzo Torriani which is a majestic home in the middle of the Marradi
township. The owner, Anna Maria T. Torriani Donati, is very passionate about
chestnuts and after a guided tour of the building treated the group to a wonderful
spread of home made chestnut dishes for us to try. When we thanked her she replied
that she had prepared the chestnuts with her heart and that it was her pleasure to be
able to share the dishes with us. It is typical of the people involved with chestnuts…

5

Elvio Bellini, Marrone Del Mugello PGI Tradition and Quality, 2009, p10
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Outside the Palazzo Torriani

The beautiful table full of chestnut treats

Delicious chestnut cakes

8

Anna Maria at Palazzo Torriani

The festival itself was incredible. There were many growers selling fresh chestnuts,
and we saw chestnuts being roasted with a variety of different methods. Some using
wood fires, some with gas and even an electric machine. Many stalls also offered a
local sweet red wine called Cagnina which traditionally accompanies the roasted nuts.
There was also numerous and very inventive machinery that had been developed to
‘mark’ the nuts prior to roasting to stop them exploding. The most impressive display
however was the extensive variety of value added products for sale; chestnut flour,
cakes, chestnut beer and liqueurs, marrons glaces and more. This type of value-adding
doesn’t happen in Australia so it was something most in the group had not previously
experienced. Here are some photos to give an indication of the wide variety of items
we saw, tasted and experienced.

The village of Marradi during the festival.

9

Stall holders selling fresh nuts prepare their display

Growers take bins of nuts, which demonstrate the volumes of fresh nuts sold during
the festival. Photo above show David and Helen McIntyre and Frank Baldasso
assessing the quality of the fresh nuts.
10

Chestnuts graded into Piccolo (small), Medi (Medium) and Grossi (Large)

Cagnina - the sweet red wine
traditionally served with hot
roasted chestnuts.
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A variety of different pans for roasting chestnuts were also on sale

More roasting equipment

12

In the background - roasting chestnuts over a wood fire using a mesh drum

A gas fired “cement mixer” roasting machine.
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This roaster was gas fired and was a kind of combination of the tumble roaster and an
oven.

14

Professor Bellini and Bill
Connoley talk to a street
roaster about his electric
roasting machine.

A machine for ‘marking’ the chestnuts before roasting – five nuts at a time.
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Another machine that marked the nuts one at a time.

Value added chestnut products
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A delicious assortment of cakes made with chestnuts.

Swiss roll filled with jam and chestnut puree.

17

Canned chestnuts and sweetened chestnuts in jars as well as chestnut puree.

Chestnut flour

18

Biscuits made using chestnut flour

Professor Bellini took us to lunch at a local restaurant overlooking the village of
Marradi where we were treated to chestnut dishes such as chestnut filled ravioli with
truffle sauce and pork with chestnuts. During lunch Professor Bellini spoke about the
importance of the chestnut to the local economy of Marradi. During the period from
the 1950’s – 1980’s the chestnut was much neglected and considered to be the food of
the poor. Since the 1990’s however there has been a resurgence of traditional foods
and now the chestnut is held in great respect. The tree is used not only as a source of
food but also as a source of fuel and timber for furniture and housing.

Azienda Agricola Pian della Quercia
In the afternoon, we visited a chestnut orchard approximately ten kilometres from
Marradi. This orchard is owned and run by the Rino family and all members were
involved in harvesting and grading the nuts. The orchard produced around 75 tonne of
Marradi di Marone chestnuts from trees which ranged between 40-80 years old.
Pollination was not a problem as the trees were pollinated from the many wild trees in
the nearby forests. This was an important point as one of the criteria of a ‘marone’ is
that it is pollen sterile.

19

Professor Bellini, David & Helen McIntyre ready to walk up to the orchard.
Stacks of chestnut logs being stored for use as timber and fuel.

Professor Bellini explaining some details about chestnut cultivation to (from left) Ray
Borschmann, Sam Perna and Frank Baldasso.
20

Grading was done in a small outside shed that was very basic. Chestnuts were graded
to three sizes only being roughly equivalent to the Australia Medium, Standard and
Large 1 sizes. The main difference with the Australian grading systems is that the
Italians sort by size and then by quality taking out the bad nuts after size grading
whereas in Australia we tend to do the quality sorting first and the size grading is
done as the final step.

The group outside the small grading shed with Professor Bellini.
21

Ortofuitticola
On Monday morning the group travelled to an industrial area near Marradi to visit a
marrons glace factory. This is the largest marrons glace producer in Italy and
processes around 6500 tonne of fresh chestnuts per year using exclusively Italian
grown chestnuts. The General Manager Guiseppe Bonardi took us for a tour showing
us the flow of nuts from receipt of the fresh nuts to the packaging and dispatch of the
final marrons glaces. The factory was in full operation manufacturing product for the
upcoming Christmas season which is the main selling time for marrons glaces in
Europe where they are a traditional gift.
It was very interesting to note that all the fresh chestnuts that come into the facility
from the surrounding area are consolidated and then transported to the south of Italy
(Avelino) where the company has a huge peeling facility. Avelino in southern Italy is
now the major production area for chestnuts in Italy. The peeled nuts are frozen and
stored and then shipped back to Marradi for transformation into marrons glaces as
required. It is usual for the marrons glaces to be made with chestnuts from the
previous year’s harvest.
The basic process is to cook the chestnuts under pressure, then place them into warm
sugar syrup. Over the course of one to two weeks the concentration of sugar is
increased until the correct brix is achieved. During this time the vats of chestnuts in
syrup are kept at around 60oC. The time taken for the process depends on the size and
particular variety of chestnut.

A local grower delivering fresh chestnuts to the factory.
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The fresh nuts are assessed for quality and 1kg is weighed immediately on arrival at
the factory. The nuts are counted to give pieces /kg and this combined with the quality
rating is what determines the price paid for the consignment.

A bin of frozen peeled chestnuts from Avelino ready for processing into Marrons
Glaces.
23

Sweetened chestnuts being removed from their trays in preparation for final glazing.

Going through the ‘curtain’ of glaze.
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After glazing and ‘setting’ in a heated tunnel.

Mr Bonardi explaining the importance of packaging. From left is Lucas Shuttleworth,
Mr Bonardi, Graham Ahrens and Jan Connoley.
The company contract process for many different brands of marrons glaces and the
range of packaging was from boxes of loose pieces of marrons glaces to individually
gold foil wrapped premium marrons glaces.

25

Boxes of premium Marrons Glaces.

Boxes of smaller sized Marrons Glaces.
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Mr Bonardi explained to us the concept of the group “Strada del Marrone del
Mugello di Marradi”.6
This group has been formed to develop the agri-tourism aspects of chestnuts
especially in the Marradi area. It is a group of chestnut processors and local growers
many of whom offer tourist accommodation on farm. Their aim is to promote the area
through the education and appreciation of the chestnut tree both for its fruit and also
for its wood. Walks have been designed around a tight network of paths weaving
through chestnut groves which can be taken on foot, by mountain bike or by
horseback.
Mr Bonardi expressed his frustration at the limited work opportunities for young
people in rural Italy and hoped this initiative would assist in development
employment. The initiative was aimed at providing work in the tourist and hospitality
areas in particular as well as in manufacturing. His company was committed to remain
in the village as an employer rather than move the processing to Avelino or a large
city such as Florence or Milan.

6

See Appendix (iii) for the brochure “Il Gusto di Viaggiare (The Taste of Travelling)
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Garfagnana
After leaving Marradi we travelled to Castelnuovo di Garfagnana to meet GiovanniBattista who is the Italian sales manager for the Associazione Castanicoltori della
Garfagnana (The Association of Chestnut Growers of Garfagnana).7 Garfagnana is
located in Northern Tuscany and is renowned for its chestnut flour.
He had arranged for us to do a chestnut walk. The walk was through an old chestnut
orchard which now looked and felt more like a chestnut forest.

A map of the walking track.
7

See Apendix (iv) for more information on the Associazione Castanicoltori della Garfagnana
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The trees varied in ages and many were coppiced for their timber as the photo below
shows. The varieties grown in this region have been specifically selected because of
their superior qualities for flour production.

29

The remnants of terracing and the regular layout of the trees indicate these trees were
originally planted out as an orchard. The orchards are expensive to maintain and to
assist in these costs a program to “Adopt a Tree” has been initiated. For € 75 per year
the subscriber is entitled to receive 10kg Fresh Chestnuts, 3kg Chestnut Flour and 2
kg Dried Chestnuts.

30

The walk was punctuated by stops at “Metato’s” which are small huts used to dry the
chestnuts. Rather than cart the chestnuts out of the orchard for drying the Metato’s are
built in the orchard itself. As the nuts are harvested they are placed in the Metato and
once filled then the next one is used. The dried nuts are then peeled and stored for use
later or milled into chestnut flour.

A Metato is a stone building of two levels separated by a slated floor. The chestnuts
are placed in the top area above the slated floor. The photo below shows the Metato
from behind. The nuts are placed into the top section of the Metato via the ‘window’.
Each metato can hold around 4.5 tonne fresh nuts.

31

From the lower level the nuts can be seen on top of the slated floor. A fire is lit in the
lower section using chestnut wood and the skins of last years peeled nuts and left to
smoulder. The temperature should not rise above 30oC. The drying process takes 40
days and after twenty days the nuts are stirred to ensure they are evenly dried. Once
drying is completed the slates are broken and the dried nuts fall to the floor and are
collected.

32

Once all the metato’s in the orchard are filled the harvest is stopped and the rest of the
nuts are left on the ground.
At the end of the walk we came to a river and an old stone mill that was being
restored. This mill once produced chestnut flour from the nuts that are grown and
dried nearby.

The millstone was estimated to be 700 years old and whilst not operational when we
visited the owners had plans to re-commission it as part of their restoration.
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On arrival at the mill the owners greeted us warmly and had prepared some lovely
chestnut dishes for us to try. This was quite unexpected. They cooked traditional
pancakes made of chestnut flour over an open fire, made a traditional chestnut cake
called castagnaccio and small chestnut pikelets as well as hot roasted chestnuts for us.
All washed down with home-made red wine which was delicious.

The open fire with the chestnut pancakes to the left of the fire and the
pikelets on the right.

34

Tasting all the delicious goodies.

As previously mention, GiovanniBattista is the Italian sales manager for
the Associazione Castanicoltori della
Garfagnana (The Association of
Chestnut Growers of Garfagnana).
After dinner that evening he presented
the range of products which the
association produce. They make a huge
variety of chestnut based products
including pasta, biscuits, breakfast bars,
chestnut flour, liqueurs, beer, chestnut
purees and chestnut honey. In fact, we
had their chestnut pasta for dinner
served with a basic burnt butter and
sage sauce which was absolutely
delicious.

35

Museo del Castagno
On Tuesday morning we travelled to the small hilltop village of Colognora Val di
Roggio near Lucca to visit the Chestnut Museum there. This museum was established
in 1985 by Angelo Frati with the aim of “collecting, studying and spreading the
knowledge of the many life experiences which have revolved around the chestnut.”8
It has twenty sections and focuses on two major aspects of chestnuts; that of a food
source and the other as a source of timber. One member of our group commented later
“What a wonderful heritage that has been preserved to give us an indication of a time
past….”9
Angelo was born in the village and is very passionate about the preservation of the
history of the chestnut in the Garfagnana region. His knowledge was shared freely and
he was a warm host to the group.

Angelo Frati showing how the production of charcoal from chestnut wood was
produced.

8
9

See Appendix (v) for the brochure on the Museo del Castagno – Chestnut Museum.
Tanya Edwards
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Angleo Frati demonstrating chestnut wood turning using a treadle lathe. The museum
had an extensive range of tools and equipment made from chestnut wood.

Chestnut tannin was used in leather tanning and this is a bottle of chestnut tannin.
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Engineering plans for a water powered mill to produce chestnut flour.

Equipment used to peel the
dried chestnuts before milling.
Note the boots in the photo.
These were used to stomp in
large tubs of dried chestnuts
similar to the old fashioned
crushing of grapes. The spikes
removed the outer shell and
pellicle of the dried nut.
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The 1st European Congress on Chestnuts10
This congress featured over four hundred pre-eminent researchers from twenty four
countries to present the findings of their current research and discuss the focus of
further projects. The congress also provided an opportunity for the chestnut research
community to connect with each other and develop co-operative linkages.
But the congress was not only relevant to researchers with many commercial growers
also in attendance. The topics covered included the history of the chestnut in Europe,
its spread and the importance to the Italian mountain communities. The biology and
genetic resources of the tree and the nuts was discussed and then aspects of chestnut
cultivation and the effects of pests and diseases. One of the main points picked up by
group members was just how fortunate we are in Australia to be free of chestnut
weevils, chestnut blight and gall wasps. Papers on the economics and marketing of
chestnuts as well as harvest, post-harvest quality and processing were also presented.
There was even a session of speakers on the use of chestnut wood as a fuel and timber
which is something not considered in Australia. With the current debate on climate
change there was also a session on biomass and the potential of carbon sequestration
of chestnut systems (of the Iberian Peninsula).
With over eighty presentations over the two days of the congress it was very intense
and to accommodate the numbers sessions were run concurrently. The group members
attended all sessions and each evening the day’s proceedings were discussed so that
everyone had an overview of the sessions missed. The Australian delegation was the
largest from outside Europe and the organisers acknowledged our group and paid a
special tribute to us for travelling so far to be there.

10

See Appendix (vi) for full details of the Congress Program
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Opening session of the congress. Congress convenor Prof Giancarlo Bounous centre.
The key note speaker was J.R. Pitte and it was a particularly interesting presentation.
He spoke of the origin of the chestnuts as being around the Coccus Mountains near
South Armenia and South Georgia. From here they spread to Turkey and Greece then
on to Italy, France, Spain and England. It is thought that chestnuts replaced rye and
wheat because the chestnut provides three times the energy source of wheat and can
feed 100 persons per hectare of production. His research has revealed that cereals
were planted first, then chestnut trees. When the trees were young and small, cereals
were grown around the chestnut trees. As the trees grew and created shade then
cereals stopped being planted. With the introduction of corn, the superiority of
chestnuts was reduced but the main issue affecting production levels was the
replacement of chestnuts with wine grapes. The economics were more favourable as
people preferred to drink wine rather than eat chestnuts.
Other presentations that members of the group thought valuable was one by Alfonso
Martins on Chestnut Orchard Management in Northern Portugal for multiple use:
effects on productivity and sustainability. It was very similar in theme to the current
Landcare Sustainability Program research currently underway in the chestnut industry
in Australia. “This research looked at the fungi indicator of soil quality and its
relation to water and nutrients. The presentation reinforced our reading (Anderson,
Jones & Hill), thinking and experience with regards to complex rhizosphere diversity
in promoting soil health & nutrient levels; as well as the role that fungi species and
number play in the soil matrix toward its improvement; and function as a visual
indicator.”11
One tour participant was very interested to learn about a breeding programme that was
breeding for chestnut cultivars that are resistant to Phytophthora Cinnamoni which
was a particular problem personally in their orchard.12
The presentation that was voted by the group as one of the best presented was from
our very own Australian researcher Lucas Shuttleworth who travelled with us on our
tour. He did us very proud and gave a comprehensive presentation on the Australian
Chestnut Industry and his research. It was valuable for us to hear about his work and
for him to meet researchers from Italy who are doing similar work investigating
internal nut rot and getting similar results.

Lucas Shuttleworth during his
presentation.

11
12

David McIntrye
Sally Robbins
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As part of the Congress there was a poster display and also a display of huge variety
of value-added chestnut products from around the world. Here is a snapshot of some
of the products.

The poster display.
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The third day of the congress was a field day where groups were taken on bus trips
outside of Cuneo. There were two tours, one which focused on trees and aspects of
growing chestnuts and the other tour focused on post harvest and value-added
products.
Both tours visited commercial orchards and saw first hand the effects of the Gall
Wasp which is fortunately not present in Australia.

The effects of gall wasp

“The gall wasp is believed to have come to Europe from China in 2002 as a stowaway
aboard imported tree saplings. The insect emerges between the end of May and July
to deposit its eggs in the trees’ shoots and buds, transforming the world-be chestnuts
into larva-filled lumps called “galls”. Production in the hardest hit orchards in
Piedmont have fallen by as much as 80%. Italian chestnut growers considered it to
be the chestnuts worst enemy.”13
The insect is travelling south moving through the natural forests which are around 20%
chestnut at the rate of around 20 km per year and there is little to stop its spread.
Researchers presenting at the Congress felt the solution would be a biological one but
in the short-term growers are using severe pruning techniques to remove all buds so
there is no where for the wasps to lay eggs. Some cultivars have been found that are
not compatible with the gall wasps and although they still lay eggs in the bud the
biochemicals in the cultivar kill the larvae. As one of our group commented – this is a
lesson that we must be ever vigilant in our biosecurity measures.14

13
Smith. J: Chinese Gall Wasp Threatens Italian Chestnuts
(www.ansa.it/notiziari/engmediaservice/2009-06-17_117375038.html)
14
Bill & Jan Connoley
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The Fiera Nazionale del Marrone, Cuneo (Chestnut Festival)15
This is one of the largest chestnut festivals held in Italy. It runs for four days in
October and features wonderful open air chestnut roasters who shake large pans of
chestnuts over wood fires sending burning sparks into the air.

The roasters during the day (above) and
at night (right).

15

See Appendix (vii) for more the brochure on the Fiera Nazionale del Marrone
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The whole township of Cuneo becomes “Chestnut Mania”. The shops regardless of
what they sell have chestnut displays. There are cakes and confectionary featuring
chestnuts as well as chestnut gelato and magnificent tortes.

The main street of Cuneo the Via Roma during the festival.
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A delicious assortment of chestnut cakes on offer at the wonderful Café Arione which
was frequently visited by all during the stay in Cuneo.

Chestnut Kebabs – hot roasted nuts, grapes, cheese.
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Fresh nuts for sale.

More cakes and the Torta “Cuneo” al Marrone
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Chestnut “Food Art” from the competition held during the festival.

Chestnut shaped and flavoured ice creams
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Chestnut Ice cream cakes.

Visit to the Original Chiusa Pesio Tree
On the last day of our tour we travelled from Cuneo to Milan. Near Cuneo in the
small village of Chiusa Pesio is a stand of trees which like the Marone di Marradi are
considered to be a superior variety. The Chiusa Pesio chestnut is well known in Italy
and in fact we also grow this variety in Australia. Joe Rinaudo a chestnut grower from
Stanley in North East Victoria visited the area in the early 1990’s and arranged for the
wood to be imported through the Australian Quarantine and Inspection Service
(AQIS). As many of our group grow this variety we thought a visit to the ‘mother’
trees was appropriate. Guido Bassi a local nurseryman and chestnut grower who Brian
and Jane Casey had met in 2002 accompanied the group and discussed practical
aspects of growing chestnuts in Italy. It was his father who supplied the wood to Joe
Rinaudo almost twenty years ago.
Guido also invited the group to visit his nursery where he grows grafted trees for
industry. His nursery range includes stone fruit, apples, pears and some ornamentals
as well as chestnuts, hazelnuts and walnuts.
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Guido Bassi (centre) talks about the Chiusa Pesio trees with the group.

Graham Ahrens picking chestnuts.
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Conclusion
Experiencing another culture is best achieved by physically being enveloped in the
culture. Study tours such as this enable the participants to learn in a very interactive
way. Most of the group had not travelled to Italy before but were aware that
chestnuts were popular there.
To give an illustration of the difference between what was known through reading and
research before travelling and what was learned during the tour the group members
were asked “What surprised you about the chestnut culture in Italy?” The response
was greatly varied which demonstrates the value of having a group visit rather than
one or two individuals. Each person picked up something unique which was different
to their preconceived ideas. This is the kind of knowledge demonstrates the merit of
undertaking study tours. The full questionnaire responses are in Appendix (vii) but
here are some of the comments:
“The fact that the traditional culture is considered to be in need of affirmative action
to ensure its preservation - a conscious effort to revive the place of the chestnut in the
Italian psyche appears to be on the agenda of many in the chestnut industry. I
assumed that it was so embedded in Italian culture that it naturally promulgated itself
across the generations. The establishment of chestnut museums, the revival of
traditional flour production methods, programs to preserve natural forests and old
plantations are examples of strategies to ensure the chestnut retains a place in Italian
culture. The concern of the Australian chestnut industry that the main consumers of
chestnuts are the older generation of Mediterranean descent and that the demand for
chestnuts will decline unless the younger generations embrace the traditions and food
culture of their parents seems to be a concern that is not confined to Australia.”16
“The regional rivalry- Italy is a relatively small country, yet I detected a sense of
parochialism when it came to chestnuts with each region apparently convinced that
their local variety was superior. This is something we don't really experience in
Australia, probably because our industry is young and based on selected cultivars
which are grown Australia wide, or perhaps it is because our industry is so small we
need to work together.”17
“The very steep terrain, the age of the orchards, the labour intensiveness of the
orchard management and harvest process.”18
“The sheer amount of value added products available and how entrenched the
chestnut is as an everyday foodstuff, not only that it’s part of their cultural heritage
dating back 1,000 years! (Probably more!) This awareness of the product and
traditions that have been handed down certainly changes the dynamics and marketing
focus between their industry and ours. We still are in the process of raising
awareness!”19

16

Sally Robbins
Sally Robbins
18
David McIntyre
19
Tanya Edwards
17
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The decision to visit Italy for the Study Tour was taken due to the location of the First
European Chestnut Congress in Cuneo. Future tours taking in France, Turkey and
Spain in Europe or Japan and South Korea in Asia could be considered. These are all
major chestnut producing countries. Even a visit to the south of Italy, which is now
the largest region in terms of chestnut production (in Italy), would be worthwhile as in
this region there are newly established orchards which are more comparable to the
Australian industry rather than in the north of Italy where the chestnut trees are older
and more historical.

Recommendations for the Australian Chestnut Industry
•

Biosecurity
Much of the Congress was devoted to the research into the many varied pests
and diseases of chestnuts in the Northern Hemisphere. In Australia we are very
fortunate not to have chestnut weevils, gall wasps or chestnut blight. The
importance of maintaining our strict quarantine policies that currently prohibit
the importation of fresh chestnuts (except from New Zealand) cannot be
stressed enough. Chestnut blight and chestnut weevils have been a serious
problem for the European chestnut industry for many years however to see
first hand the devastating impact of the recent outbreak of the Oriental Gall
Wasp in the Piedmonte region of Italy should be of serious concern to all
Australian producers. Even though rigid quarantine controls are in place it is
still possible for gall wasps, weevils or even blight to enter Australia on
illegally imported plant material. It is therefore critical that the industry
conduct an awareness campaign to educate producers on the serious damage to
our industry should and incursion ever occur.

•

Potential for Value-Added Products within the Australian Chestnut
Industry.
The huge variety of chestnut products that was seen during the tour indicates
that there is great potential for the development of new products for consumers
in Australia.Chestnuts in Italy are seen as a traditional and healthy whole food
and are gaining in popularity with the younger generation as a wider range of
chestnut products are becoming available. In recent years there has been some
development of peeled chestnut products in Australia as well as chestnut flour
and chestnut cake mixes. There are many opportunities in this area and success
will involve the coordinated efforts of processors and Chestnuts Australia Inc
to promote the availability of these products to increase consumer awareness
and demand for a wider range of chestnut products.
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• Development and Promotion of Chestnuts through Agri-Tourism and
Festivals
Italy has over 100 chestnut related festivals each year. These are not simply
celebrations of the harvest but also help to financially sustain small mountain
communities. The Strada Del Marrone of the Marradi region has integrated the
chestnut into walks and tours. They are benefiting from the historical chestnut
culture of the region to provide a vehicle to attract tourists which in turn
provides employment and opportunities for their local young people. With the
North East of Victoria producing some 70% of the total Australian chestnut
crop it would be a perfect region to undertake a similar project to the Strada
Del Marrone with a mapped “Chestnut Trail” and open farms during the
season. There is a strong association in Italy beteween the land, the produce
grown there and regional cuisine produced in the local restaurants and cafes.
This theme should also be endorsed in the main chestnut producing regions of
Australia with local restaurateurs encouraged to include chestnut dishes during
the Autumn and Winter months.

Information dissemination
A presentation has been made at the Chestnuts Australia Inc Annual General Meeting
held in November by Brian and Jane regarding the recommendations from the
outcomes of the study tour. Tanya Edwards in her role as Administration Officer of
Chestnuts Australia also made a presentation on the value of the tour to her role
within the industry. An article has been published in the summer edition of the
Australian Nutgrower magazine as well as the “Nuts and Burrs” Newsletter.

52

Appendix (i)

Tour Participants

NAME

GRAHAM AHRENS
FRANK BALDASSO
RAY BORSCHMANN
BRIAN CASEY
JANE CASEY
BILL CONNOLEY
JAN CONNOLEY
TANYA EDWARDS
DAVID MCINTYRE
HELEN MCINTYRE
SAM PERNA
SALLY ROBBINS
LUCAS SHUTTLEWORTH

ADDRESS

5 ZIG ZAG ROAD
28 KINTYRE RD
13 ASHWOOD AVE
233 HUGHES LANE
233 HUGHES LANE
3230 TUMBARUMBA RD
3231 TUMBARUMBA RD
41 O'DONNELL AVE
P.O. BOX 129
P.O. BOX 130
P.O. BOX 22
P.O. BOX 23
7 / 197 WILSON ST

BEECHWORTH
WOODFORDE
BRIGHT
EUROBIN
EUROBIN
BATLOW
BATLOW
MYRTLEFORD
BEECHWORTH
BEECHWORTH
FOREST RANGE
FOREST RANGE
NEWTOWN

PHONE NO

VIC
SA
VIC
VIC
VIC
NSW
NSW
VIC
VIC
VIC
SA
SA
NSW

3747
5072
3741
3739
3739
2730
2730
3737
3747
3747
5139
5139
2042

03 5728 1240
0412 677 722
03 5755 2035
03 5756 2788
03 5756 2788
02 6949 1364
02 6949 1365
03 5751 1385
03 5728 6591
03 5728 6592
08 8389 8000
08 8389 8001
0407 297 191
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Appendix (ii)

Detailed Itinerary

Program for Tour to Italy to Attend First European
Chestnut Congress – Cuneo October 2009
Thur 8 October

Depart Australia (main group)

Fri 9 October
6:30 am

10:30 am

Arrive Milan
Shuttle Bus from Airport to
Milan Train Station
Train Milan to Florence

12.40 pm

Arrive Florence

Walk to Hotel –
Hotel Atlantic Palace

Afternoon
Dinner

Sat 10 October

6.00 pm

Hotel Atlantic Palace
Via Nazionale 12 Nero / 72
Rosso
50123 Firenze – Italy
info@atlanticpalace.it
www.atlanticpalace.it
Tel +39 055 213031
Fax +39 055 268353

Rest / Free Time
No planned activity. Tim to
allow tour members to adjust
to time zone.
Free day in Florence

Welcome Dinner

CAF Tour & Travel
Via Sant’Antonino 6r
50123 Florence
+39 055 2302283
email:
incoming@caftours.com

Sun 11 October

8.30 am

Depart Hotel

FLORENTIA BUS
Via dei Larici, 49 (Loc. Neri)
52022 Cavriglia (Ar)
Tel. +39 055 967024
Fax +39 055 967451
riccardo@florentiabus.it
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10:30 am

Arrive Piano Rosso

11:00 am

Arrive Marradi
Meet Prof Bellini, attend
festival

1:00 pm
Afternoon
Dinner and
accommodation

Lunch
La Colombaia – Marradi
Free time to visit the festival
Afternoon visit to chestnut
farm

www.pianorosso.com
Loredana Ungaro
Marradi Tourist Information
Office
+39 055 8045170
www.lacolombaia.info

Piano Rosso

Mon 12 October
9:30 am
11:00 am
2:00 pm

Visit to Ortofrutticola del
Mugello
Depart Ortofrutticola on bus
Arrive Castelnuovo di
Garfagnana
Meet with Giovani-battista
Terni
Visit chestnuts wood, the old
drier and the mill.

5:00 pm

8.00 pm
10:00 pm

Ortofrutticola del Mugello,
Zona Industriale S. Adriano
Marradi (FI).

Hotel La Lanterna

Giovanni-battista Terni is
the Italy Trade Manager of
"Associazione
castanicoltori della
Garfagna”.
Tel: 0583641498
Mobile: 3293075752
La Lanterna
Loc. Le Monache
Piano Pieve
Castelnuovo di
Garfagnana
+39 0583 639364
informazioni@lalanterna.eu
www.lalanterna.eu

Dinner at Agriturismo - Podere
san Biagio
Featuring traditional chestnut
dishes of northern Tuscany
Return to hotel for evening

Tues 13 October
9:00 am
10:00 am

Depart Garfagnana
Arrive Museo del Castagno
Colognora di Pescaglia

Tour by the curator Angelo
Frati
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11:30 am

Depart for Cuneo

4:30 pm

Arrive Cuneo
Check into hotel

7:00 pm

Pizza / Pasta Dinner at a
restaurant close to hotel

Hotel Ligure Cuneo
Via Savigliano, 11
12100 Cuneo
Tel & Fax +390171634545
Bella Napoli

Wed 14 October
8.00 am

Congress Registration

9.00 am

Congress

8.00 pm

Board bus for Congress Dinner

Thurs 15 October
9.00 am
7.00 pm

Congress
Banquet followed with
concert by the
Cuneo “B. Bruni” orchestra.

Fri 16 October
8.00 am

Congress – Day tour

Dinner

Dinner

Sat 17 October
Morning

Free time to visit festival

Lunch

Lunch

Afternoon

Free to visit festival
Walking tour of Cuneo with a
guide

5.00 pm
Dinner

Dinner

We are guests of the
Organizing Committee

Depart Cuneo (on bus)

CAVOURESE S.p.A.
Via Pinerolo, 73
10061 CAVOUR (TO)
Tel +39 0121 69031
Fax +39 0121 69155
Mob +39 335 1939870
www.cavourese.it

Sun 18 October

9:00 am
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9.30 am

Visit to the original Chiusa
Pesio tree near Cuneo

10.30 am

Tour of Barolo Wine district
with winery tour and tastings.

1.30 pm

Lunch at Ca del Lupo
Restaurant

4.15 pm

Departure for Milan

6.30 pm

Check into hotel (near
airport)
Hotel Cardano

7.30 pm

Farewell Dinner
La Cueva Restaurant (pizza /
pasta)

Mon 19 October

Various shuttle-bus departures
for Malpensa airport – please
arrange time at check-in.

Marchesi di Barolo
http://www.marchesibarol
o.com
Ristorante Ca del Lupo
Restaurant
Via Ballerina n. 15 - 12050,
Montelupo Albese (CN)
Ph: 0173/617249
Hotel Cardano
Via al Campo, 10
21010 - Cardano al Campo
- (VA)
tel: +39 0331 261011
fax: +39 0331 1986895
info@cardanohotel.com
www.cardanohotel.com
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Appendix (iii) – Il Gusto di Viaggiare – The Taste of Travelling Brochure
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Appendix (iv) – Associazione Castanicoltori della Garfagnana - Brochure
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Appendix (v) – Museo del Castagno
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Appendix (vi) – First European Chestnut Congress Program
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Appendix (vii) – Fiera Nazionale del Marrone
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Appendix (viii) Questionnaire Responses
From a chestnut perspective what were your key learnings?
•

•

•

The extent of the horticultural problems faced by the chestnut industry in Europe- the
problems we encounter in Australia seem somewhat diminished in comparison and I feel
relieved that we don't have to contend with moth larvae ('worms') in our nuts- imagine if
the Bogong moth suddenly decided that chestnuts would be a great place to incubate its
larvae! I'm equally appreciative that we don't have gall wasps or blight to contend with.
The importance of chestnut timber production in Europe- are we overlooking a
potentially valuable resource in Australia? I almost feel guilty about all the chestnut logs
I feed into my combustion stove each winter!
The rather curious practice of 'curing' chestnuts by submersing them in water for a week
(or more depending on who you talk to). I came to the conclusion that the objective of
this practice is to 'drown' the moth larvae (worms), however I would be interested in
investigating this practice further to establish if there is actually some other benefit. It
would be interesting to discover if anything actually occurs chemically or
physiologically to the chestnut as a result of this treatment.

What surprised you about the chestnut culture in Italy?
•

•

The fact that the traditional culture is considered to be in need of affirmative action to
ensure its preservation - a conscious effort to revive the place of the chestnut in the
Italian psyche appears to be on the agenda of many in the chestnut industry. I assumed
that it was so embedded in Italian culture that it naturally promulgated itself across the
generations. The establishment of chestnut museums, the revival of traditional flour
production methods, programs to preserve natural forests and old plantations are
examples of strategies to ensure the chestnut retains a place in Italian culture. The
concern of the Australian chestnut industry that the main consumers of chestnuts are the
older generation of Mediterranean descent and that the demand for chestnuts will
decline unless the younger generations embrace the traditions and food culture of their
parents seems to be a concern that is not confined to Australia.
The regional rivalry- Italy is a relatively small country, yet I detected a sense of
parochialism when it came to chestnuts with each region apparently convinced that their
local variety was superior. This is something we don't really experience in Australia,
probably because our industry is young and based on selected cultivars which are grown
Australia wide, or perhaps it is because our industry is so small we need to work
together.

Most memorable/interesting activity?
•

Difficult question- they were all interesting! The walk through the chestnut forest to the
old flour mill, both the chestnut festivals, both the marron glace factories, the bus
journeys along seemingly impossible roads, the chestnut museum.

Most memorable chestnut dish/food?
•

Another difficult question-liked them all. The Cuneotorta served with chestnut gelato at
La Ruota Hotel at Pianfei was lovely, as was the chestnut filled ravioli with truffle
served at the Colombaia restaurant in Marradi
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The three most interesting presentations at the congress?
•
•

•

Have to vote for Lucas of course and his Phomopsis presentation!
The Epidemics of Gnomonia Pascoe on Sweet Chestnut Fruits in Cuneo Area
(University di Torino)- because it confirmed and complemented the research conducted
by Lucas- it was surprising to discover that parallel research was being conducted at the
other side of the globe that we were unaware of.
A Breeding Programme Implemented for Disease Resistance in European Chestnut.
(Portugal) -interesting because it focussed on the development of cultivars which are
resistant to Phytophthora Cinnamoni ( a significant problem in my orchard) -there was
also a presentation on the same theme from Spain.

Other observations or general comments?
•

I feel very fortunate to have been part of this study tour- the learning experiences it
provided were invaluable and I will continue to reflect upon them in terms of my
orchard management and future directions for many years to come. The opportunity to
connect with the wider chestnut industry in the global context was a horizon widening
experience. As organisers of the tour, Brian and Jane deserve accolades for their
research and planning which resulted in such successful tour and for inviting others to
share the benefits of their knowledge, contacts and organisational skills.
***************************************

From a chestnut perspective what were your key learnings?
There is a lot more that can be done with chestnuts!
The Australian industry is in an embryonic stage compared to Europe, with huge potential
and opportunities for our industry to grow and establish itself.
Biosecurity is key to keeping our crop safe from the pests and diseases that have ravaged the
European and US crop. This could be seen as a huge marketing advantage for Australia.
What surprised you about the chestnut culture in Italy?
The sheer amount of value added products available and how entrenched the chestnut is as an
everyday foodstuff, not only that it’s part of their cultural heritage dating back 1,000 years!
(Probably more!) This awareness of the product and traditions that have been handed down
certainly changes the dynamics and marketing focus between their industry and ours. We
still are in the process of raising awareness!
Most memorable/interesting activity?
(The orchestra!, but that doesn’t really count!) There are a few.
• Walk through the chestnut plantation in Garfagnana past the pickers doing what they
have been doing for 100’s of years, perhaps with a little more technology ie tractors
and a vacuum to suck up the nuts, but as far as drying them that was still being done
in the traditional way in their stone huts. This was fascinating to see and learn
about. And then onto the ancient chestnut flour mill where we were served traditional
pancakes and fritters and roasted nuts from over an open fire. Truly memorable!
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•

Marrons Glace factory tour, Marradi. How wonderful to see this kind of production
in what I thought a considerably small village, supporting the families and chestnut
industry. We were able to witness the whole production from the raw fruit to the
packaged product. Interesting indeed!

•

Chestnut Museum high in the hills of Colognora di Pescaglia. Once again we were
reminded of the history of chestnuts in Italia. What a wonderful heritage that has
been preserved to give us an indication of a time past, but helped us to keep in
perspective an industry that has continued to modernize up to a point. Absolutely
memorable!

Most memorable chestnut dish/food?
The diamond shape cake served at the Palazzo Torriani (The Palace!) Marradi. Unfortunately
I cannot remember the name of it, it was delicious!
The chestnut pasta at Garfagnana. Giovanni also did a ‘breakfast bar’ jam filled made with
chestnut flour, I purchased 3, ate 2 myself and bought one back for my grandson, he gobbled
it up and so did I, they were really good!

The three most interesting presentations at the congress?
Day 2; I’m really not being biased (!) but Lucas’s presentation was the best. He was able to
identify a problem, show research to combat and results to date.
Day 1; Historical ecology of chestnuts groves in Liguria – just fascinating to hear them talk
about their trees and the age of them.
(I could not find it on the program, sorry) The discussion on the giant chestnut trees, their
survival and the fight to keep them in production.
Other observations or general comments?
When are we going again!? It was fabulous, just to thank you both for the opportunity by
organizing such a tour.

***************************************
From a chestnut perspective what were your key learnings?
• They have been cultivated for up to 3000 years.
• The variety of foods based on chestnuts is huge.
• There are very limited target levels for foliar nutrients based on chestnut research.
What surprised you about the chestnut culture in Italy?
• That it was a non discretionary staple food for significant parts of the population for
many decades.
• The level of processing is very high and there are many ways to peel and/or store
chestnuts.
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Most memorable/interesting activity?
• The chestnut museum.
• The varied ways of roasting.
• The very old tree bases which were often rotten but had “new trees” growing off the
stump.

Most memorable chestnut dish/food?
Roasted chestnuts
***************************************
From a chestnut perspective what were your key learnings?
The great number and variety of products that can be made from chestnuts. Particularly,
cakes, pasta and sweets.
What surprised you about chestnut culture in Italy?
Although the Chestnut is a native forest tree in Italy. While those old forests are harvested
producing a huge annual crop, we did not see much evidence of chestnut orchards planted
and managed as here in Australia.
Most memorable/interesting activity?
The visit to the Marron Glace factory. The size of the factory and the volume of chestnuts
handled. The factory operated all the year around employing a large staff. It is a lesson for
what can be done.
Most memorable chestnut dish/food?
Chestnut Crepes with ricotta at the old flower mill. While the Chestnut flan we sampled at the
castle in Marradi was equally delicious.
The three most interesting presentations at the congress?
•
•
•

The presentations on the Gall Wasp. It is a lesson that we must be ever vigilant in our
biosecurity measures.
The American report on post harvest rot which validates our own R and D investment
in this area.
Lucas Suttleworth’s report on post harvest rot showed the other delegates what great
value we have in our one researcher, when other countries have many.

Other observations or general comments?
The Italians are most hospitable people and are wonderful hosts. They were very open with
their wealth of knowledge.
***************************************
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From a chestnut perspective what were your key learnings?
•

The distillation of what ‘marrone’ really is; ie it is a male sterile good-flavoured 7
peeling single embryo nut which seems to stem from one particular selection many
thousands of years ago. Examples of this line in Australia are di Coppe marrone and
marron di cusa

•

That hand in hand with the EU’s geographic appellation and reinvigoration of the
Italian chestnut industry is the critical role of organic management.

•

That chestnut orchards managed appropriately have a large carbon sequestration
capacity.

What surprised you about the chestnut culture in Italy?
The very steep terrain, the age of the orchards, the labour intensiveness of the orchard
management and harvest process. Helen was also surprised at the pervasive
integration of
the chestnut product into the food, drink and confectionary culture of northern Italy. (David
had become aware of this in the Portugal-France trip in 2004, and had told Helen about this,
but seeing is believing!)

Most memorable/interesting activity?
We enjoyed the whole itinerary, but the Marradi experience was absolutely fabulous. The
chestnut centred agri-tourismo accommodation and setting was a joy; Professor Bellini was
so welcoming, knowledgable and sharing; the chestnut festival was wonderful and the palace
morning tea reception was a privilege!
Cuneo was memorable for different reasons. Prof Buenos, the Turin University host, brought
us excellent field trips and fabulous cultural experiences. It was wonderful to be in a city that
so celebrates and utilizes the chestnut!
We also appreciated meeting Guido the chestnut nurseryman and his wife. We shall be
keeping in contact !
Most memorable chestnut dish/food?
Chestnut pasta and sage butter sauce served at the Castelnuovo agritourismo; and the
chestnut pancakes and castanacha cooked for us at the old chestnut flour mill near
Castelnuovo; the ‘swiss jam roll’ with a layer of chestnut paste was memorable at the Marradi
Fair because it seems such an easy thing to transfer to the repertoire of Australian bakeries,
such as the Beechworth Bakery. It will not take a massive cultural change to integrate this
into mainstream bakery practice. Nor would it be too expensive. Then again, given the
popularity of the very rich bee-sting bakery items, we are sure that the ‘to die for’ Mont
Blancs of Cuneo’s Arione Cafe would appeal to that niche of the Australian palate too!
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The three most interesting presentations at the congress?
•

Chestnut Culture strand: A Martins’ keynote Çhestnut orchard management in
Northern Portugal for multiple use:effects on productivity and sustainability. This
research looked at the fungi indicator of soil quality and its relation to water and
nutrients. The presentation reinforced our reading (Anderson, Jones & Hill), thinking
and experience with regards to complex rhisosphere diversity in promoting soil health
& nutrient levels ; as well as the role that fungi species and numbers play in this
soil matrix toward its improvement; and function as a visual indicator.

•

Pests & Diseases strand: Perlerou C & Diamandis S: Spread of introduced
hypovirulence vs. natural hypovirulence. This research reflects the natural occurrence
of chestnut blight hypervirulence and the growing realization that chestnut trees and
growers are living with blight
as a minor annoyance, rather than a major
catastrophe.

•

Pests and Diseases strand: Lucas Shuttleworth’s presentation on his chestnut internal
rot research in Australia. We believe the presentation of this work was important at
the Cuneo conference because it shows how advanced Australia’s work is on this
problem. The Europeans are somewhat in denial about it.

Other observations or general comments?
The oldest orchards and the trees most resistant to disease were surprisingly on the north and
east aspects at 500-900m at 45o N which in Europe is the coldest aspect. Indeed, in Australia
the equivalent is south and east aspects at the same latitude as southern Tasmania! Obviously
there is a southern ocean vs northern land mass factor here, but it does pose some interesting
questions about the niche occupied by the chestnut tree.
We don’t want gall-wasp in Australia!
We want chestnuts to be much more of a staple food in Australia in the way of northern Italy,
rather than a gourmet food.

***************************************
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