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Part 1: 
The course includes the following topics relevant to the 
gastronomy sector in mountain regions: 
1. theories and basic concepts of sustainable development in 
mountain regions from the disciplines of economic and agricultural 
geography, among others. 
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2. actors, governance structures, site conditions and factors 
influencing agriculture/gastronomy. 
3. regional development and gastronomy. 
4. culinary traditions/culinary heritage. 
5. alpine farming and cheese production. 
6. wine industry. 
7. practical examples of sustainable initiatives, projects and 
hospitality services. 
8. culinary/ gastronomic tourism - characteristics of demand and 
supply. 
9. potentials, challenges and limits for the sustainable/resilient 
development of the gastronomy sector. 
 
Part 2: 
This section focuses on the discussion and analysis of the political 
and social geographies, as well as the regional and global networks 
involved in production, distribution, and consumption within the 
food sector. Particular emphasis is given on sustainable 
development in mountain regions. The course is designed to 
acquaint students with essential themes in food geography and 
related spatial dynamics. By developing these competencies, 
students will be equipped to critically assess current economic 
frameworks and power structures in the food sector, thereby 
supporting effective strategies for sustainable regional 
development. The following topics will be addressed: 
• Basic concepts of geography such as space, place, scale and 
network (paths, relationships and distances) are presented in their 
economic and political dimensions and their relevance for the food 
sector (food as a commodity and socio-cultural good). 
• Sustainability as a concept in food geography. 
• Discussion of selected approaches in economic geography and 
political geography, such as mountain foodscapes, political 
economy and ecology, alternative economic forms, which serve to 
critically analyze existing economic systems. 
• Critical analysis of power constellations at global and regional 
level: food regimes, food sovereignty, etc. 
• Strategies for the sustainable development of regional food 
economies in mountainous areas, supported by specific case 
studies. 
• Globalization and localization with a focus on processes of 



globalization (connections and disconnections): Uneven 
development, food regulation, food in movement and 
transformation, etc. 
• Strategies for “localizing” food: terroir, and labels such as DOP, 
etc. 
• Methods of qualitative economic and political geography, such 
as critical mapping, interviews and observations with a spatial 
focus (distributions, mobility/routes, relations etc.), which serve to 
analyze the food sector in the local context of the Alps in its socio-
spatial dimensions, are practiced.

Argomenti 
dell'insegnamento

See contents summary

Parole chiave Food networks, agricultural geography, political geography, 
sustainable development, geography of wine and mountain regions

Prerequisiti

Insegnamenti propedeutici

Modalità di insegnamento Lectures, discussions, and exercises; field trip if possible

Obbligo di frequenza NO

The course teaches the basics of sustainable development in 
mountain areas for the gastronomy sector. 
Central elements are concepts, theories, terminology and 
application practices of economic, agricultural and regional 
geography or regional economics and rural geography in relation to 
issues relevant to gastronomy. These primarily concern the 
production of agricultural products and the processing, distribution 
and use of the regional products made from them in the 
gastronomy. 
The spatial focus is on the European mountain regions, with the 
Alpine Mountain areas and the area of the EUSALP macro-region 
Alps forming the regional and territorial focus. 
Scientific methods and content are therefore presented and 
discussed, including the economic, cultural-socio-economic and 
touristic potentials, challenges, advantages and disadvantages of 
mountain regions in relation to gastronomic development and their 
culinary heritage. 
The educational objectives include the acquisition of scientific 
knowledge regarding the possibilities and limitations of current and 
potential development opportunities of sustainable value chains in 
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the gastronomy sector.

Obiettivi formativi specifici e 
risultati di apprendimento 
attesi (ulteriori info.)

After successfully completing the course, students will be able to: 
 
Demonstrate in-depth knowledge of basic theories, concepts and 
terminology on sustainable development in general and for the 
gastronomy sector in particular in mountain areas (knowledge and 
understanding). 
 
Understand the local and (socio-)economic conditions for 
agriculture and gastronomy in general and in mountain areas in 
particular (knowledge and understanding). 
 
Carry out simple analyses and assessments of the potential and 
future viability of projects and initiatives based on knowledge of 
the criteria of sustainability and resilience (knowledge and 
understanding). 
 
Conduct targeted research based on the current state of research 
and take a critical stance on current discussions (judgement, 
evaluation). 
 
Deal with alpine-specific sources and statistical information and the 
interpretation of thematic maps (judgement, evaluation).

Modalità di esame The course is assessed on the basis of written texts (30 %) and an 
oral examination on the content of the course/compulsory 
literature (70 %). The written texts are based on the written 
elaboration (incl. graphical representations) of practical exercises. 
It is possible to take an intermediate oral exam. 
The instructions for all papers and the reading for the exams are 
provided via an online platform (OLE or TEAMS).

Criteri di valutazione The written texts and the final oral exam will be assessed on the 
basis of the clarity of the answers and the ability to summarize, 
evaluate, and establish relationships between course topics.
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Altre informazioni

Sconfiggere la povertà, Sconfiggere la fame, Buona salute, Parità 
di genere, Buona occupazione e crescita economica, Partnership 
per gli obiettivi, Ridurre le disuguaglianze, Città e comunità 
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sostenibili, Utilizzo responsabile delle risorse, Lotta contro il 
cambiamento climatico, Pace e giustizia, Innovazione e 
infrastrutture


