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“Press conference international project activity 
Europe, open air taste museum” 

 
On Wednesday 17 November 2021, at the Luigi Gatti Conference Hall at Piacenza Expo, the 
Consorzio di Tutela Salumi DOP Piacentini (Consortium for the Protection of PDO 
Piacenza Salumi) will present the international promotion activities involving the three 
Piacenza PDOs as part of the 'Europe, open air taste museum' project. 
The three-year project, promoted by the Consortium and co-financed by the European 
Union, was created with the aim of strengthening consumer awareness and recognition of 
the European Union quality schemes, with reference to Coppa Piacentina PDO, Pancetta 
Piacentina PDO and Salame Piacentino PDO, favouring their consumption. 
Launched in February 2019, Europe, open air taste museum is now in its third year, 
after a six-month suspension period due to Covid.  
"The health emergency has inevitably put a brake on project activities, especially in the 
international sphere" explains Consortium Director Roberto Belli “the restart was complex, 
but the results of the promotion and valorisation actions implemented during this year record a 
very positive response from operators and consumers”. 
The director details the planning of project activities that are currently taking place in the 
target countries Germany and France.  
"On 8 November, the Salumi Piacentini DOP On Tour initiative kicked off," explains Belli, "one 
of the most important international promotional actions for the three Piacenza PDO cured meat 
products, envisaged by 'Europe, open air taste museum'. With Salumi Piacentini DOP On Tour, 
the three Piacenza PDO products make their official entry into the German and French 
restaurant scene”. 
It was France that led the way. The first tasting week - from 8 to 14 November - involved 
20 restaurants in the cities of Paris and Strasbourg, which offered Salumi Piacentini 
PDO for tasting and included them in their menus. 
From 15 to 21 November, Nice and Lyon are the French cities hosting the ongoing 
Restaurant Week. A further 20 restaurants are involved in the initiative, offering customers 
the opportunity to get to know the products that represent the gastronomic excellence of 
our territory. 
In Germany, Salumi Piacentini DOP On Tour reached no less than five cities: during 
the first week of tasting - from 10 to 17 November - the three Piacenza PDOs were present 
in Berlin, Düsseldorf, Cologne, Frankfurt am Rhein and Munich. 
 



 

30 restaurants took part in the initiative, offering both the pure tasting of Coppa 
Piacentina PDO, Pancetta Piacentina PDO and Salame Piacentino PDO, and their use as 
ingredients in more elaborate recipes, highlighting their versatility in the kitchen. 
All the French and German restaurateurs involved were provided with thorough training 
and information support so that they could consciously approach the product and grasp 
the promotion and valorisation objectives the project aims at. 
The start of the tasting week in Germany coincided with another important appointment 
to enhance and promote the three Piacenza PDOs. 
At the Zippiri restaurant in Cologne, on Wednesday 10 November, a dinner based on 
Salumi Piacentini PDO was held, entirely dedicated to the German food and wine 
press.  
Through a guided tasting, those present were taken on a discovery of our European 
certified quality products, skilfully presented by the Consortium's director, Roberto Belli, 
who was in attendance from Piacenza. 
Special thanks were extended to the Consul General for Italy in Cologne, who opened the 
evening by formally welcoming our food masterpieces to the German culinary scene. 
The floor was passed to Patrizia Argenti, owner of Sp Studio, the communication 
agency that has been overseeing the communication campaign for the entire project 
for three years. 
The results of the communication action planning and targeted web and social campaigns 
to support international promotion speak for themselves: 7,500,000 people reached and 
over 20,000,000 views on social media.  
A strong engagement of the public, therefore, on the issues of the quality of Piacenza's PDO 
cured meat products and the values of a production guaranteed by high European 
standards. 
Sp studio organised the international promotion activities with the qualified support of 
the Italian Chamber of Commerce for Germany - ITKAM.  
The contact person Francesco Schapira, present at the press conference in direct 
connection from Germany, confirms the positive outcome of the activity, noting a great 
interest in Salumi Piacentini PDO that will serve as a launching pad for the continuation of 
the initiative planned from 3 to 10 March 2022, mainly in restaurants in the cities of 
Frankfurt am Main, Berlin, Hamburg and Munich. 
A great success therefore for Piacenza's PDOs on the European scene, already recorded at 
the Cibus 2021 trade fair, which from 31 August to 3 September reopened its doors to the 
public of operators, marking the restart of the national trade fair sector. 
"We have included Salumi Piacentini PDO in the Cibus Destination project" explains Alice 
Castellani, Incoming and International Activities Expert at Fiere di Parma "a circuit of  
 



 

initiatives and focus events on the stand - Cibus Destination On Site project - and a programme 
of "off-fair" visits - Cibus Destination On the Road - aimed at International buyers from the Cibus 
Buyers Programme". "The international operators have adhered to the proposed programmes, 
showing a strong interest in Piacenza's PDO-branded charcuterie products," continues 
Castellani, "this is confirmation of how undisputed food quality is a driving force behind 
investment and consumption choices.  
"Product valorisation is the driving force behind the entire programme of project 
activities, which this year, as was the case for 2019, also saw us as protagonists of the trade fair 
in Cologne that sets the trends in the food & beverage sector, Anuga," concludes director Roberto 
Belli. "Thanks to Europe, open air taste museum and all the regional and national projects that 
we present and develop every year, we can convey the value of the gastronomic production of 
our territory and promote products that know how to carve out a prominent place for themselves 
in the panorama of food excellence at an international level”. 
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