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AGENDA

Thursday, April 23rd

10.30 Welcome by Bernard XUEREF, President of the FRCIVAM Rhone-Alpes and vice
president of AlimenTerra.

11.00 Introductory speech by Didier Jouv , vice president of “Région Rhone-Alpes”,
delegate for sustainable development and for town and country planning.

11.30 Lectures on supplying public catering with local products: Pierre Emile BIGEARD
(Manger bio isere), Giacomo BALLARI (Coldiretti Piemonte), David Rose (Sustain)

14.30 Lectures on farm shops : René DE BRUIN (SPN), Aurélie DUMONET (AVEC Rhone-
Alpes)

15.30 Visit of farm shops, members of AVEC Rhone-Alpes : “Brin de terroir” and “Au plus
pres”.

Friday, April 24th

9.00 Lectures on strengthening links between producers and consumers: Ludovic
MAMDY (Alliance Rhone-Alpes ), Rosemary HOSKINS (Huntingdon Farmers’ Market), Serge
VILLARD (FNCIVAM), Sara MARTIN (CERAI), Pauline CHAUVEAU) (FDCIVAM 26).

11.15 Lectures on strengthening partnership between producers and processors:
Brendan MOORE (East Anglian Brewers), Vanes FREIXA (Montanyanes).

14.00 Lecture by Clare HORELL (Sustain) on “ Making Local Food Work”
14.30 Exchanges and workshops

Workshop 1: How to create a European network of farming producers?
Workshop 2: Favouring the partnerships between producers and processors
Workshop 3: What organization to adapt supply and demand in local products?

17.00 Feedback

17.00 Round table

What strategies of development for short supply chains in Europe?

Leader: Jean -Yves MORGANTINI (FRCIVAM)

Participants : - Yves FEIDY, Representative of the Chamber of Agriculture of the Drome
- Jean SERRET, President of the District Council of the Dréme (CCVD)
- Bernard XUEREF, President of the FRCIVAM Rhone-Alpes
- Jorge HERNANDEZ, Président of CERAI

Saturday, April 25th

9.00 Guided visit of different farms taking part in “De ferme en ferme” in the Drome.
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PARTICIPANTS

The objectives have been fully reached, in terms of numbers, as well as in terms of

diversity of structures and of countries.

85 people had registered (see list of participants in annex 1)
58 people have signed up on the first day, 58 on the second day and 24 on the third

88 files have been distributed at the entrance

5 European countries were represented: France, Italy, Spain, The Netherlands, England.

French organisations

Foreign organisations

ADAYG

Agri Bio Ardeche

Alliance PEC Rhone-Alpes
APAP

Association court circuit
Association [’Oeil Dormant
AVEC Rhone-Alpes
Ccomito.com

CDRA VALDAC

CFPPA Le Pradel
Chambre d’Agriculture 07
Chambre d’Agriculture 26
Chambre d’Agriculture 38

Chambre d’Agriculture Régionale de Rhone-

Alpes

Chambre de Commerce et de ’Industrie
Nord Ardeche

CIRIDD

College Condrieu

Communauté de Communes du Pays de
Dieulefit

Communauté de Communes du Val de
Drome

Conseil Général 26

Conseil Général 71

Conseil Régional de Rhone-Alpes
CORABIO

DDAF 69

FDCIVAM 07

FDCIVAM 26

FNCIVAM

FRCIVAM Rhone-Alpes

ISARA

IUT de St Etienne

Laboratoire d’Etudes Rurales

Manger Bio Isere

Maison familiale Rurale de Divajeu
MSA 71

Rhone Pluriel

Syndicat Mixte Ardeche Verte
Syndicat Mixte baronnies Provencales
Syndicat Mixte Drome des Collines
TRAME

AlimenTerra (european network)

AOC Friesland (Netherlands)

Associacio de Productors Artesans del Valles
Oriental (Spain)

CERAI (Spain)

Coldiretti Piemonte (Italy)

Consorci del Llucanés (Spain)

Diputacio de Barcelona (Spain)

East Anglian Brewers (England)
Huntingdon Farmers’ markets (England)
Fundacio Lleida (Spain)

Generalitat Catalunya (Spain)
Montanyanes (Spain)

Parc Agrari del Baix Llobregat (Spain)
Slow Food Valles Oriental (Spain)

SPN (Netherlands)

Sustain (England)
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LECTURES

You can download the powerpoint presentation on http:/inpact.ra.free.fr .We are giving
you here a brief report of the lectures and exchanges which took place between the public
and the speakers. An oral recording has helped us to make this report, but to make it
shorter we have synthetized the hearings without changing their meaning.

SUBJECT 1: Supplying public catering with local products

Group of organic producers, by Pierre-Emile Bigeard (Manger Bio Isére)
The association called “Manger Bio Isere” is made up of 27 organic producers who are
supplying local public catering. It has developed an infrastucture dealing with supply and
demand and guarantees a supply, as local as can be,it is also in charge of the logistics. MBI
has a partnership with the “Conseil Régional de U’lsere” which helps to promote this
expanding chain (800% more organic meals served between 2005 and 2008).

Group of producers from Piemonte (Italy), by Giacomo Ballari (Coldiretti Piemonte)

Some producers from Piemonte have set up an organization to promote local products,
they launched a campaign called “km 0”. This structure, through the firm Agri Granda
Sviluppo, sells its products collectively for local public catering ,for shops or local
supermarkets, by signing up contracts with consumers’ associations, or by organizing
farmers’ markets .In 2008 the firm has supplied 170 local canteens (hospitals, schools, old
people’s homes), 38 shops and local supermarkets and it has set up 80 farmers’ markets.

Supplying public catering with local products (England), by David Rose(Sustain)
For many years the NGO Sustain has developed a network to supply sustainable food in
public catering in London. They have worked on different projects, in partnership with
important actors in London, so as to provide local supply by informing producers, reducing
the costs of transportation, working at wholesale markets, developing a brand “local to
London” and organizing meetings to share experiences.

SUBJECT 2 : Farm shop

The Landwinkel farm shops network (Netherlands), by René de Bruin (SPN)
Landwinkel is a network of farm shops created some 10 years ago by a group of farmers.
Today 37 members belong to it in the Netherlands and, though they sell on the farm at an
individual level, the organization remains collective (sharing of a brand, collective
promotion, taking part in meetings to manage the network,...).This initiative has enabled
the living standards of farmers to get better but the difficulties of logistics and
organization remain hard to deal with.

Farm shops in Rhdne-Alpes, by Amélie Dumonet (AVEC)
A farm shop is managed by farmers who want to sell their products directly to consumers
and thus have set up a shop collectively. The first farm shop was born in 1978, and today
27 shops belong to the network called AVEC in Rhone-Alpes. These shops are seen as the
continuation of the farm itself, one producer at least must be in the shop on opening days.
The outlet is reliable and regular for farms which are not that prosperous and help
consumers to realize what kind of job farming is.

Q: What are the advantages of selling on the farm or outside the farm?

A. Dumonet: The farm shop is a neutral place whose management is dealt with by the
group of associates as a whole, which can help mitigating the effects of leadership linked
to having a shop on one particular place selling products from other farms.

René de Bruin: In the Netherlands selling on the farm is no problem because they are not
isolated and consumers can come easily. It seems important to sell on the farm so that
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people can see where the product comes from as they visit the farm, it is for us the true
aim of selling on the farm. In fact, it comes up to two different situations , such systems
as AVEC do exist in the Netherlands as well.

SUBJECT 3: Strengthening links between producers and consumers

» The AMAP, by Ludovic Mamdy (Alliance PEC Rhone-Alpes)

An AMAP is an association between a group of consumers and a producer by which the
production is sold in advance, by means of a contract. The AMAP enable consumers to buy
fresh, safe, seasonal products, and producers to secure a living and to help organic farming
to develop. Since they were first created, in 2004, the AMAP have been very successful,
there are more than 130 today in France, for consumers have been expecting this type of
structure and moreover they have helped to create new jobs for young farmers.

Q: The idea of AMAP is a good one but sometimes it is rather difficult to establish a link
between farmers and consumers, for consumers just come and collect their basket of
vegetables and farmers have no real time to have a talk and exchange with consumers.

L. Mamdy: the AMAP system is based on voluntary work but the fact that a network exists
helps to find bearings and go forward. It does happen that some situations remain purely
commercial, but most of the time AMAP don’t. That’s why we are setting up a system,
similar to the one “Nature et Progres” are using, in which a participation is secured in
regions such as Rhéne-Alpes, PACA and Ile de France. It implies that consumers, farmers
and the network itself sign up and feel linked on the long run.

Q: In France some AMAP are organic, others aren’t . What is it like abroad?

L.Mamady: In GB it started before France but they are less numerous, there are also some
in Italy, Portugal and in the Czech Republic. As regards the organic aspect half the
farmers in France are certified AB (organic agriculture), for the other half the network is
trying to make them do away with synthetic products (fertilizers and phyto products).

C. Peckham: In Italy nearly all the AMAP are organic, it’s the second country after France
in which AMAP develop very rapidly.

P. Ortiz : In Spain some groups look like AMAP but the contract is different.

Q: How is the network advertised?

L.Mamay: If you consider only the AMAP in LYON more than 1000 are on the waiting list so
we just can’t answer the demands. We don’t need to advertise and moreover we don’t
want to do it for it means simplifying the messages while our aim is to create links and
cooperation, it is in no way a commercial system.

Q: Why is the AMAP contract between one farmer and some consumers, why not more
than one farmer?

An AMAP can have several farmers as partners but then they produce different products
so that everybody can have a diversified production and consequently an organic diversity
on the farm and also it would prove useful to move.

Q: How is Alliance Pec Rhéne-Alpes financed?
L.Mamay : 20% comes from the subscriptions and 80% from the local councils.

« Farmers’ markets, (England) by Rosemary Hoskins (Huntingdon Farmers’ markets)

Local farmers’ markets have started developing again from 1997 onwards. FARMA has
established a certification which is independent so that the origin and the quality of the
products can be recognized .This certification logo implies that the product is local and
that the food is sold by the people producing it or processing it. Today there are more than
500 farmers’ markets half of which belong to FARMA.
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Q: I’m quite surprised to see fresh meat on the stalls, must the people selling on these
markets be registered with local authorities?

Yes, of course, somebody also comes along regularly to check the temperature of the
places in which the food is kept. The access to electricity is also possible so the producers
can store their products in refrigerated containers.

Q: Is there any kind of competition between producers and local shops?

When the markets are set up they aren’t naturally very pleased but after a start they
realize that the market brings in customers. Moreover the market takes place on Friday,
every 2 weeks and we can notice how difficult it is to park on those days!

Q: What are the steps people have to take in order to set up a farmers’ market?

R. Hoskins: It is essential for the local authorities to wish for and to agree to such a
market .These authorities have the natural abilities in terms of marketing as well as in
terms of law to set these markets up .They can also ask some specialists / consultants like
me to help because when you have no experience it can be quite a difficult job! We work
this way: we send messages to the press and to farmers to inform them about what we
are planning and then | pay a visit to every farm to make sure they indeed produce what
they are selling. | have made a CDROM to work on promotion for competition is already
well organized (supermarkets) so we’ve got to prepare people to promote the event. As
our budget is very small we try to organize events in which what we do is displayed. The
producers manage in a roundabout way to explain what they do (for example by
suggesting a questionnaire on environment, etc)

Q: how many people live in Huntingdon and how many producers are there on the market?
Is it enough?

R. Hoskins: There are about 120000 inhabitants and the number of stalls varies but as a
whole there are about 20.The farmers’ market takes place on Friday, many people are at
work but we didn’t want a competition with other markets of the area which are on
Saturday. We have to limit the number of stalls but we offer a great variety of choice.

Q: How much must every farmer pay for his stall? Are there any covered markets
benefiting from town facilities?

The price is £20 and we provide the farmers with stalls as well as with refrigerated
containers. We have realized that outdoor markets are more popular.

Q: It is quite surprising to see that the products on the markets are all wrapped. Is it in
any way compulsory? Why?

R. Hoskins: All is not wrapped ,but for practical reasons apples have been wrapped
beforehand , thus you don’t have to weigh them , to bring scales along on market day.
For meat hygiene also comes into it.

Q: Why and how is certification granted?

R. Hoskins: Farmers’ market is not a legally protected term so anybody could imitate what
we are doing .But buying local food has become very popular, even supermarkets are
advertising this type of food. Certification started when several markets formed a co-
operative so as to distinguish genuine farmers’ markets .Each market pays a contribution
and is independently inspected which also gives the organic certification. The price is £
100 a year for belonging to the association and £ 100 for the inspection.

» “La France de ferme en ferme” by Serge Villard (FNCIVAM)

It is a big collective promotion of farming and farm products. Every last week end of April
since 1993 farmers have been opening the doors of their farms to visitors organizing a
guided visit, tasting sessions and the sale of their products. This event helps to
strengthening the links between producers and consumers, between city and country, and
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improving the relationships between two populations which are sometimes clearly cut out
from each other. In 2008 494 farms took part with 300000 visitors, which on average means
761 visitors per farm.

« Ecoalmunia .net (Spain) by Sara Martin and Jorge Mariscal (CERAI)

Ecoalmunia.net is a network of exchanges on organic market gardening in the province of
Aragon in Spain. Its aim is to promote production and consumption of organic vegetables
but also the values linked to it (biodiversity, solidarity, health, equity) different actions
are organized to make the network more efficient. Classes of organic gardening for the
young ones, cooking classes with fresh and seasonal products, visits to a demonstration
garden in Zaragosse, tasting of local food, festivities etc..

«  “Producteursducoin.com” by Pauline Chauveau (FDCIVAM 26)

Producteursducoin.com aims to sell local food directly through the net. The first virtual
shop was born in 2007 in the north of the Drome .It includes 12 producers within a radius
of 40 kms and 194 consumers are registered. They are offering farm products which are
fresh, diversified and seasonal, the consumers can order on the net during the week and
come and collect their food on Friday at a producer’s farm. This type of market makes it
possible to keep some kind of direct relationship between producers and consumers in
spite of the ‘virtuality’ of Internet, and to develop a local economy in which fair trade is
prevalent.

SUBJECT 4: Partnership between local artisans and producers

» A co-operative of local brewers (England) by Brendan Moore (East Anglian Brewers)

Q: It seems there is only one person who transforms barley into malt? Is it an industry?

B. Moore: There was a malting floor nearby, it is a traditional system to produce malt
which allows to transform 20 tons at a time. The professional in charge of the malting can
have costs similar to firm costs with this old system.

Q: Everything is traditional, hardly mechanized, but what are the economic restraints?
(selling a lot or at a high price?)

B.Moore: When we set up this cooperative we wanted to show that what is small is
beautiful, contrary to what happens in supermarkets. People are ready to pay more but it
is also because we offer them more, the quality of the product but also the setting of the
shop which is really nice , for them it is like an outing. For us, at the start ,it was quite
difficult to convince the producers to impose high prices but we realized that customers
were ready to pay £1 or £2 more than at the supermarket for the quality .We are at the
moment studying another system to transform barley into malt so as to be able to satisfy
the interest of people who want to see what happens .

C.Peckham: A brewer has printed the reference J.S on the label to indicate where the
barley comes from. The consumer can thus know exactly the origin of the product.

» Local production and transformation of wool (Spain), by Vanessa Freixa (Montanyanes)
The Gripia project aims at maintaining an economic activity in a mountain environment
(Catalonian Pyrenees) through a sustainable management of farms. In this region where
the rearing of sheep is a tradition a shepherds’ school has been created to teach young
people this job, and the commercialization of the wool coming from this local breed has
been helped. Thanks to the improvement of traditional craftsman’s techniques and thanks
to the training the wool is processed by local craftsmen to be sold as clothes, mattresses,
carpets, but also as insulating material for bio construction. The wool coming from this
region is stamped down as a product for which solidarity and fair trade are a trade mark.
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SUBJECT 5: Research on sustainable food chain

«  “Making Local Food Work” (England), by Clare Horell (Sustain).

It is a 5 year program which aims at re-inforcing the links between producers and
consumers through different strands: farmers’markets, local products shops, CSA, clusters
of buyers, co-operatives ,family gardens, distribution platforms, helping the development
of internet sites on the different projects,... When you analyse several initiatives
according to different criteria (distribution, diversification, viability, education..) you
realize it is often difficult to reach economic and social success at the same time.

Q: | don’t agree when you state that “these initiatives are helped by the state and it
would be better to manage without that help”. | work with social organizations and we
believe they have a mission as regards general interest and general usefulness by showing
they cost less to society, these costs being integrated in our balance sheet.

C.Horell: | agree but that is not possible in England the government gives little money and
we must manage to do without their help.

R: In Italy the government ‘s attitude is nearer to the English one than to the French one,
however social co-operatives go further than we do, with mentally -handicapped people
who are paid for their jobs, it proves a very rewarding experience.

Q: | insist on the final outlines for they are the same as in France, all the associations
which work in social integration, in short supply chains have this type of problems:
leadership, financial and structural management, people with many tasks to do, because
the groups are often small, but have to tackle different activities.

Q: You’ve spoken of fallow workers’ gardens, who has started the movement to have
these allotments cultivated?

C. Horell: 4 people were on a waiting list for these allotments and pushed hard to find a
garden and cultivate it.

C. Peckham: In England there are empty spaces ready for gardening but local authorities
had rather wait until those allotments reached a high price to be able to sell them.
People have to put pressure on local councils to be allowed to garden them.
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VISITS
FARM SHOPS with AVEC

One or two producers working in the shop introduce us to the way it works. They explain
how the shop was created, how it is managed, highlighting the advantages and the
drawbacks of this type of collective shop. Two groups are formed, each one visiting one
shop.

“Au plus pré”: farm shop in La Laupie (26)

Leader : Jean-Yves Morgantini (FRCIVAM Rhone-Alpes)

Interpreter: Claude Bardet

12 organic producers manage this shop , they sell: vegetables , ewe’s milk cheese,
yoghurts, pulses, cereals ,flour , pork , sausages ,friut, juices ,onions ,garlic, eggs, lambs,
seedlings, sirups, herb teas...

21 participants have visited this shop.

“Brin de terroir”: farm shop in Veaunaveys la Rochette (26)

Leader : Réjane Morgantini (FRCIVAM Rhone-Alpes)

30 producers and craftsmen manage this shop and use it to sell their products, 7 use it just
as a sale / return shop: pork meat , beef , sausages ,lambs , sirups made from plants,
cereals, bread, wine, ostrich, snails, goat’s milk cheese, apples, essential oils, herbs,
“clairette” (local sparkling wine), jam, honey, fruit juice, vegetables, olives, oil, chicken,
pottery, textiles, wool and products derived from it, leather, jewels...

23 participants have visited that shop.

“DE FERME EN FERME” TOURS

The visits of the farms aimed at letting people know how the “de ferme en ferme”
operation works, especially foreigners. It was for them an opportunity to see the results of
the event while being told about the way it had been prepared, organized and
communicated. They could appreciate how warm farmers have welcomed us and how
interesting the visits were. They could also realize the variety of agriculture that Drome
offers and the various products farmers sell.

Tour 1 : Monts du Matin-Valentinois

Farm 1: Goat farm, in Rochefort Samson (26)

Goat breeding with the making of cheese.

Farm 2: Floraliss, in Alixan (26)

Water plants, organic vegetable and herb seedlings.

Leader: Réjane Morgantini (FRCIVAM R hone-Alpes)

Spanish-speaking group of 12.The number of visits had to be reduced for train timetable
reasons , visitors being compelled to travel back to their different countries at the end of
the morning.

Tour 2: Roubion - Pays de Dieulefit

Farm 1: Brin d’herbe in Bézaudin sur Bine (26)

Herbs, essential oils.

Farm 2: Ferme du clos de ’Orme in Vesc (26). Ewe breeding, lamb meat, ecoconstruction,
renewable energy.

Farm 3: Ferme de Bantouxin La Repara Auriples (26). Goat breeding and cheese.

Leader : Jean-Yves Morgantini (FRCIVAM Rhone-Alpes)

Interpreter : Claude Bardet

English-speaking group of 12.
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WORKSHOPS

The exchanges taking place in the workshops can’t be fully written, we are just presenting
the feedback here.

Workshop 1: How to create a European network of farmers

Leader: Sophie Trintignac (Chambre d’Agriculture 07)
Reporter: Claire Texier (FDCIVAM 07)

Translator: Pauline Chauveau (FDCIVAM 26)

13 people took part in this workshop

After everybody has introduced himself several questions have arisen in the midst of the
exchanges.

1. Why create a European network?

The first interest is to exchange good practices between farmers. Working as a network
makes it easy to exchange technical references, knowledge and so to take advantage of
other people’s experiences.

The second interest would be for the farmers to have a unique political representation .To
defend the interests of producers locally thanks to a European representation and
recognition.

The commercial interest of a European network was rejected inside the group on the
grounds that it can bring competition between the producers , and the necessity of
transportation of goods which goes against the notion of relocalisation of agricultural
products.

2. Who could belong to such a European network?

The definition of “small producers” was talked about without reaching any consensus. The
network, then, could be composed of producers, but also of associations / organisations
regional ones rather than national ones. It, indeed, seems easier to exchange between
regions sharing specificities rather than between countries which often offer great
differences of situations, which aren’t comparable to others. Inter-regional cooperation
seems to be wiser, nearer to the producers’ preoccupations.

3. How to create a European network?

Every participant in the workshop has explained about his own experiences of network
activities, it has stressed the difficulties of such work in terms of time, finances,
coordination and communication. If a European network of producers comes to life, it will
be essential to see how the existing networks work (Via Campesina and AlimenTerra have
been listed).

It would be interesting to study how an already existing network could carry the objectives
and values of producers so as not to add to the number of European networks and
organizations.

It also seems essential to define the objectives of this network and to share them with all
the members. It could be a means of “natural” selection of the members of the network
(in accordance with its values).

Finally, when considering the different network experiences of the different people, it was
agreed that something “light” should be set up , that is to say with one coordinator only
and not a heavy administrative structure with a number of employees. It was also
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suggested that when there is an organization of organizations people must feel ready to
spare some time for it because when they retreat from or refrain from attending the
network activities failure is not far.

The group has not been able to make propositions but has raised questions which ought to
be debated before setting up a European network of producers.

Workshop 2: Favouring the partnerships between local producers
and local processors

Leader: Jean-Yves Morgantini (FRCIVAM Rhone-Alpes)
Reporter: Elisa Tabet (FRCIVAM Rhone-Alpes)
Translator: Claude Bardet

Everybody introduces himself shortly. Then the workshop started by the accounts given by
a few people about the interests / limits and the potential of development of relationships
between local producers and processors inside their own organization. This first exchange
caused a debate for the nature of the partnership producer/ processor is quite specific to
every field of agricultural activity but also to different regional or national backgrounds,
here are a few statements:

1. What is stressed is that whatever the nature of the partnership between a producer and
a processor the stake for the producer is to remain involved in the quality of his product
until it reaches the consumer. In this type of partnership most of the problems happen
when the producer fails to “follow” his product .So as to succeed it is naturally easier
when the producer himself is the processor and salesman, but sometimes he prefers or has
to require a processor.

2. The requirement of a processor is interesting or necessary when:
The investment in material is high
The producer is short of time to engage into that “other job”
The process he has to transmit is complex (in terms of know-how)

3. The distance between the place of production of raw materials and the processing
workshop was an important topic. Through everybody’s experience it seems that it is the
definition of local which arises questions and the link between the producer and the
consumer appeared as essential to guarantee the quality of the product .There are huge
differences, it depends on every country’s legislation. Maintaining a strong link sometimes
requires adapting the laws regionally or nationally.

Propositions

This workshop proves that this set of themes induces us to review the relationship between
producers and processors, by going beyond the exchanges of experience. To do so, the
suggestion is, as a first step, to organize a European conference including local producers
and processors, in order to underline the importance of these local processing activities
and to have them taken into account by European authorities.

At the end of this meeting a course would be organized: it would last a few days and would
go from one country to another and would be intended for students as well as for
professionals. These actors would be able to spread these views and confront them to
concrete actions in every country.
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Workshop 3: What organization to adapt supply to demand in local
products?

Leader: Serge Villard (FNCIVAM)

Reporter: Arnaud Leclerc (FDCIVAM 26)

Interpreter: Clive Peckham (AlimenTerra)

The debates were rich and the number of participants was important. Consequently
numerous aspects linked to our subject were talked about

- the question of communication on the quality of the products (labels, names)
- the quality-price ratio
- the question of the number of working hours and of a fair salary

- the question of economic viability

the fact that short supply chains, beyond the economic aspect, are a source of social
links

- the problems of the buying of land especially as regards edge of town agriculture
However it seems important to stress three points:

1. The fact that it is necessary to make research so as to gather techno-economical
references. Finding financial partners is thus essential. Resource centres will have to
collect those references to allow everyone on a regional level to have access to them.
These resource centres will also have to be financed.

2. At the moment, in most cases, demand is much larger than supply. But there are also
exceptions, in England for instance: the promotion of short supply chains shouldn’t then be
abandoned. This unbalance can be explained by the reaction of citizens who, with all the
food crises (mad cow, hormones, aviary flu) turn to local productions, their
representatives have just followed suit, they have decided to make suppling more local.

If demand changes very quickly, the systems of production are indeed slower, investments
and production taking time. The main role of platforms or structures of development of
short supply chains was stressed in the workshop. These structures will have to be
strengthened platforms will have to be created and the financing will have to be found.

3. Eventually the definition of “a local product” was the object of debate, it varies from
one place to another, from one person to another, hence the difficulty of giving a universal
definition.
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ROUND TABLE

What strategies of development for short supply chains in Europe?

Speakers on the platform:

Yves Feidy (Representative at the agricultural chamber)

Jean Serret (President of the ‘communauté de communes’ of ‘val de Drome’)
Bernard Xueref (President of FRCIVAM Rhone-Alpes)

Jorge Hernandez (President of CERAI)

Leader: Jean-Yves Morgantini (FRCIVAM Rhone-Alpes)
Translator: Claude Bardet

After the feedback of the different workshops the people taking part in the round table
have been asked to introduce themselves and to explain why the organization they are
representing is supporting the development of short supply chains.

Yves Feidy: | breed sheep with my son and my wife in the south of la Dréme. Six years ago
we decided to sell our products, our whole production, directly. We send our ewes to a
local abattoir (12 kms away from the farm) and we cut out the meat at the farm. | am a
representative for the agricultural chamber, in charge of agro-tourism and of the
promotion of products. The preoccupations of the people themselves have led to a
agricultural project on a “départemental” level and hence to the policy of our chamber.
This policy is based on a living agriculture throughout the region, with diversified
productions which enables the farmers to make a decent living.

Our chamber favours agro-tourism, in particular short supply chains, it has appointed a
resource person who is responsible for diversification and who is there to help local
farmers.

A network of agro-tourism has also been created it’s called: “Bienvenue a la ferme” and it
is linked to the national network.

One concern of the chamber is not to oppose the different types of productions but, on
the opposite to find synergies, not to oppose the networks of short supply chains to
cooperatives which are also quality brands in the Dréme.

Jean Serret: | am a Maths teacher, but | am on secondment so as to be able to assume all
my tasks as a representative. | have been the mayor of a small village, Eurre, 1100
inhabitants, for 20 years. | am the President of the “Communautés de communes du val de
Dréme” which includes 36 towns or villages, the smallest having 19 inhabitants and the
largest 900 inhabitants. This area has the shape of a triangle of 50 kms per side with
36000 inhabitants. | am the “conseiller general” for the borough of Crest-Nord, | am the
President of the first commission in France to have written on how to manage and
distribute water, | am also the President of a committee which bears the “pble
d’excellence rural” and the great project in Rhénes-Alpes called Biovallée whose territory
represents 1/3 of the département, 103 towns or villages, 55000 inhabitants. Our
ambition is to have in our Dréme valley a rural “Fribourg” that is to say a territory which
can be set as an example for rural sustainable development.Our region is specific because
20% of farmers have an organic production, but my wish is in no way to oppose organic
and conventional agricultures. The “communauté de communes” has supported the “de
ferme en ferme “initiative, we have decided to help the creation of short supply chains by
encouraging CSA and farmers’ shops. Without opposing short supply chains and long chains
but for me there are essential differences. At the two extremities of the chains there are
producers and consumers, the length of the chain does not depend on the geographic
distance. For instance in my town garlic producers sell their garlic 2 euros a kilo and the
consumer buys it 10 euros. Among the intermediaries are processors, transporters,
wholesalers, supermarkets and bankers. World-wide agriculture can’t escape the
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economic crisis and this crisis has made people realize that long chains in agriculture
can’t be satisfying. Cereals for example have trebled their price because of speculation
on oil. So we have to invent new things, among which short supply chains. At the
“communauté de communes” we have a project called “piaf”. We are able to create
industrial, craftsmen, housing zones, which are settled on several towns or villages but
we haven’t yet managed to create agricultural zones situated on several villages. Creating
a farming nursery situated on several villages, nothing like a kolkoz, would be a way to
transform conventionally grown lands into organic grown lands. A project has been
presented to us at the “communauté de communes.”: every time a community takes 1 Ha
of farming land it would have to convert 10 ha of conventionally grown lands into organic
grown lands. In the Biovallée project there are 2 aims: to be self sufficient with one’s
local farming production and to reach the number of 50% of farmers being organic.

Bernard Xueref: I am a farmer a man of the country who lives on his land and for his land.
| used to be a producer of organic essential oils, | still work on essential oils but just on
the gathering, on fallow lands for officially | have retired. But | also process chocolate in
a fairtrade company.

As vice president of AlimenTerra | feel quite satisfied with this meeting for was one of
our most important purposes when we created the network was to get to concrete
proposals. | am the president of the “fédération régionale des CIVAM Rhone- Alpes” which
has organized this session. The CIVAM were born after the war, they stemmed from a
movement “l’éducation populaire”. It is an association between the ”ligue de
[’enseignement” and rural schoolmasters, thus we want to answer the demands of farmers
and to work for the welfare of society. France is a model as regards the organization of
agricultural production. 15 years ago producers organized the first exhibitions in big
towns (Paris, Lyon) to show their products and explain where they came from. We have
worked for organic agriculture and I’m quite happy to see we are today in the Biovallée.
The Dréme is a département where all kinds of productions can be found. Farmers in this
diversity prove to be innovaters, they are never short of suggestions and love inventing.
As a conclusion what matters is explaining where the products come from. For example in
jams 50% of the product is sugar and consumers must know where it comes from.

I’ll conclude with this sentence: to feel well in your mind you have to feel well in your
body and to eat quality food.

Jorge Hernandez: | am the president of CERAI which is a centre for rural studies and
international agriculture. We are an organization of international cooperation and we
have organized the “forum social de LA HAVANE in 2001 in CUBA, we have also introduced
the council of food sovereignty of AlimenTerra. In 2001 we took part in the creation of
AlimenTerra, wishing to fight the industrial lobby, great multinational companies in the
European Food Policy. We organized the world forum on agrarian reforms in 2004 and in
2008 we organized the first meetings of illicit cultures producers (marijuana, opium,
coca) to make the united nations listen to our voice as they met in Austria in march.

After WW |l the European policy worked on feeding people in towns. International
competition finally induced a very concentrated system with supermarkets. But there are
problems with that system. One problem is the health of people, the problem of obesity
of young children has arisen, diabetes as well. The common agricultural policy has
decided to revise the policy of automatic treatments with pesticides, of additives
(colourings) as well, we have thought that the use of energies was the illness of the XXI|
century, we have also seen the problem of food and the necessity of a policy which
secures the welfare of citizens when they face biotechnologies (GMOs), all of this without
ever sharing with the citizens the consequences of these new technologies. We have
realized that the directives of our governments, hyperhygienism, bio piracy and all that
are a way to support worldwide industry. For example when you think of traceability it is
a complex method which is hard on small industry, on craftsmanship. For instance the
CERAI is an organization that the FAO consults, in the morning | have to speak in Rome of
food sovereignty, a hunger problem, and in the evening, in Brussels, a problem of
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hyperhygienism must be tackled. There’s another problem with environment, it’s the
problem of biodiversity and fishing. The model suggested is standardized agriculture.
Another problem is erosion, as a result of country places being desertified, but
agriculture has not only to do with economy it has to do with ecology.

Another problem is the contribution of agriculture to global warming, the problem of
nitrates is environmental but is also a health problem. We have a problem of quantity and
of quality for water which at stake for this century. Problems of cancers linked to
agricultural practices.

We want a different European policy, a World Trade Organization which doesn’t dictate
its laws to Europe, a globalisation which retains its multi polarity, which protects citizens
and farmers and not the destruction of our culture of our history. In this aim we have
created in Spain a platform of organizations for sustainable catering, we support the
development of CSA and the production of craftsmen.

Q: All along our meeting much has been said about politics choices, policies. These choices
are to be made on different levels from the local to the European and for people who are
in the real world it isn’t always easy to see clearly the link between local and European
policies.

J. Hernandez: For me there’s no contradiction. | think society is something local, but we
are in Europe and we must feel supported by them. The organizations are European but
things have to work on the territory. That’s why local authorities are as important as
European authorities.

B. Xueref: | think we must make propositions; for this we need concrete projects, we need
to give shape to our ideas and we need to convince our representatives.

J. Serret: For some years we have lived with 2 totalitarian systems working alongside each
other: communism and capitalism have balanced the world. In the 90ies communism
exploded, capitalism became liberal to an extreme and adapted itself and now we’re
living a crisis of capitalism which is important. The answer can’t be about a system, |
believe in paradoxical ways out of which mathematics were bor .l am not in favour of the
culture of incoherence, but for the ideas of Gilles de Génes that is to say to accept to
work as a nucleus, an autonomous nodule and this in the political frame chosen by the
population, that’s what we call governing. And the frame in my view is sustainable
development. It means we have to accept contradictions, mistakes that sometimes
citizens must be right when they confront their representatives. The period we are living,
which is difficult for certain people is for me fabulous for we can invent and have utopias.

J.Y Morgantini: | keep in mind it encourages us to work in the real world as we do now
without being frightened of the incoherence we can meet.

J. Serret: A very simple example: man is the only mammal who walks standing. And we
are physically the most striking example of physical incoherence when we walk.

Y. Feidy: | will just add that things must start from the real world to go up whereas often
things happen the other way round.
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ANNEX 1 : List of participants
Name First Name | Organization Adress CP(())j(teal Town Country | Telephone Mail
ALAMEDA Philippe CIRIDD 60 rue des Aciéries 42000 St Etienne France (+33) 4 77 92 23 46
BADOT Lionel MSA 71 (I;Aeugj:rlil;e Sociale Agricole, 46 rue 71023 MACON Cedex 9 | Erance (+33) 3 85 39 51 32 bffdot.llonel@msa?l.msa
BALLARI Giacomo Coldiretti Piemonte Italie (+39) 33559 34 726 | ballari@tiscali.it
BARDET Claude Interpréte 110 chemin des Granges 38260 La Cote St André | France (+33) 4742055 76 | bardet.cl@orange.fr
BARRAY Sandrine Communaute.de Cgmmunes 8, rue Garde de Dieu 26220 Dieulefit France (+33) 475464348 ccpdbarray@yahoo.fr
du Pays de Dieulefit

BESNIER Aude CFPPA le Pradel le fort 07200 Vesseaux France (+33) 688765760 audebr@yahoo.fr

- Conseil Général Soane et DERA, Affaires agricoles, Espace A . .
BICHET Philippe Loire Duhesme - 18 rue de Flacé 71026 Méacon Cédex 9 France (+33) 3853957 76 | p.bichet@cg71.fr
BIGEARD Pierre-Emile | Manger Bio Isére ggogvenue Marcelin Berthelot, BP 38036 Grenoble France (+33)4 76 20 67 84 mangerbio.isere@yahoo.f
BLAJE Enric Associaci6 de Productors EL BRUGUER VELL, Cami del 08187 Santa Eulalia de Espagne | (+34) 609731412 %%ngiﬁ)y::é);ﬁiﬂuer c

Artesans del Vallés Oriental Bruguer s/n Rongana pag om y quer.
BON NICOLAS ISARA/ LER 23 rue jean Baldassini 69364 LYON CEDEX 07 | France (+33)645794173 nbon@isara.fr
BOSCHE Jérémie Chambre Agriculture Isére Malson_ des Agriculteurs, 40 avenue 38036 GRENOBLE France _
Marcelin Berthelot Cedex 2

BOSMA Hilda AOC Friesland Gardeniersweg 2 8933 AA | Leeuwarden Pays Bas | (+31)582534000

- R . A (+33)9 70 40 75 41; - .
BOUTHENET Valérie Agri bio ardéche 46 avenue Jean Jaurés 26500 Bourg-lés-valence | France (+33) 6 67 32 77 06 valerie.biodyn@hotmail.fr

. Chambre du Commerce et de ANNONAY .
BRETON Guillaume Fndustrie Nord Ardeche BP 185 07104 CEDEX France (+33)4 7569 27 21 | g.breton@annonay.cci.fr
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Charbonniéeres-

BRETON Eleanor Reégion Rhone-Alpes 78 route de Paris, BP 19 69751 les-Bains France
St Donat sur .
CAILLEAU Anne FDCIVAM 26 25 rue Pasteur 26260 Herbasse France (+33) 4 75 45 13 15 | fdcivamdrome@free.fr
El Prat de
CALLAU Sonia Parc Agrari del Baix Llobregat | Masia Can Comas AP 76 08820 Llobregat- Espagne |(+34)933788189 | callaubs@diba.cat
Barcelone
CHAABI . < 0 9a i
CARRILERO Laila CERAI C/DIPUTACIO 51,4° 2 08015 BARCELONA Espagne | (+34)661307745 smog8888@hotmail.com
CHAMPANHET | René L'oeil dormant Le Chambon 07530 Aizac France | (+33)4 78 55 24 25 ﬁhgTrDa”hEt'fam'”e@ora
CHARPENET Bernard Trame 6 rue de la Rochefoucauld 75009 Paris France (+33) 1449508 11 | b.charpenet@trame.org
. . St Donat sur .
CHAUVEAU Pauline FD CIVAM Dréme 25 rue Pasteur 26260 Herbasse France (+33)4 7545 13 15 | fdcivamdrome@free.fr
CHOMEL Maglys CDRA VALDAC Chateau du Bousquet 07800 ﬁgg‘et Laurentdu | - oce | (+33) 475609608 | psader.valdac@orange.fr
COLOMB Bérangere | CIVAM 26 Les Bérangers 26400 Beaufort sur France
Gervanne
COMES Pilar Assgmathn SLOW FOOD Font dels Ermots s/n 08415 Bigues i Riells Espagne | (+34)667527921 coordinacio@fumbh.cat
Vallés Oriental
CORNEE Moise Laboratoire d'Etude Rurale 23, rue Jean Baldassini 69364 LYON CEDEX 07 | France (+33) 6 7210 19 72 | mcornee@isara.fr
COUTURIER antoine CORABIO 1,_rue Marc Seguin - BP 11150 26958 VALENCE cedex France (+33) 475 61 19 35 antoine.couturier@corabi
Alixan 9 0.org
DE BRUIN René SPN Churchillweg 106 Wageningen Pays Bas | (+31) 317420224 rdbruin@streekwijzer.nl
DRAPER Steve East Anglian Brewers 3 Foulden Road IP26 5BJ | Ickburgh, Norfolk | Angleterre | (+44) 1842878922
DUMONET Aurélie AVEC Rhéne-Alpes 49 avenue de Macon 01000 Bourg en Bresse | France (+33) 4.74.23.00.90 | a.dumonet@avec-ra.fr
FABRIZIO Ida AlimenTerra/Sustain 94 White Lion Street N1 9PF London Angleterre (2%44) 20783712 ifabrizio@alimenterra.org
FEYDY Yves Chambre d'Agriculture 26 2 boulevard Vauban, BP 121 26001 Valence France (+33)4 7598 16 41
Anne R DGA du développement, 26 avenue VALENCE cedex )
FIAMOR Emmanuelle Conseil Général 26 président Herriot 26026 9 France (+33) 4 7579 81 53 | aefiamor@ladrome.fr
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FLACHE Sylvain Ccomito.com 1071 Vieille Route 69490 Saint Loup France | (+33) 474056834 gi‘;hese'ed'on@w""”ado
Projecte Gripia. mOntanyanes Crta. . vanesa@montanyanes.n
FREIXA Vanesa mOntanyanes ¢-13 km.131. Espai mOn 25594 Rialp Espagne | (+34)637408160 ot
Rhéne PLURIEL Service
GUENDOUZz Augustin Rhéne PLURIEL Plateforme logistique, Espace St 38200 VIENNE France (+33) 6 78 86 23 28 | aguendouz@aol.com
Germain - 30 av Gal Leclerc
HAUSHERR Céline Région Rhone-Alpes 78 route de Paris, BP 19 69751 l(:;?ét;ci)rrllsmeres— France chausherr@rhonealpes.fr
HERNANDEZ Jorge CERAI Ps de la Mina 5-6° 50001 Zaragoza Espagne | (+34) 2147483647 presidente@cerai.es
HORELL Clare Sustain 94 White Lion Street N1 9PF London Angleterre | (+44)2078371228 clare@sustainweb.org
HOSKINS Rosemary Huntingdon Farmers' Market | Nine Pound Pasture CB89JB | Kirtling Angleterre | (+44)7767250825 Ecologie@aol.com
Bradley Road
. . La Chapelle en s.ingels.apap@pnr-
INGELS Stéphanie APAP Avenue des Grands goulets 26420 Vercors France (+33)4 75 48 56 30 vercors.fr
JOUVE Didier Région Rhone-Alpes 78 route de Paris, BP 19 69751 l(:;?ét;ci)rrllsmeres— France (+33)4 7259 47 69 | jduverger@rhonealpes.fr
JURY Philippe CIRIDD 60 rue des Aciéries 42000 St Etienne France (+33) 4 77 92 23 46 | philippe.jury@ciridd.org
JUSSAUME Marc CFPPA le Pradel CFPPA Le Pradel 07170 MIRABEL France | (+33)6 84 97 06 52 i";f‘m"”ssa“me@ed“cagr
) . Beaufort sur :
KERUEL Paul La Frigoulette Ferme des Bérangers 26400 gervanne France (+33) 4 7543 09 75 | frigoulette@orange.fr
LECLER Arnaud FDCIVAM 26 25 rue Pasteur 26260 Saint Donat France (+33)4 7545 26 79 | arnaud.lecler@gmail.com
LEJEUNE Sabrina Reégion Rhone-Alpes 78 route de Paris, BP 19 69751 lCe:t;ia\ét;ci):smeres- France
MAMDY Ludovic Alliance PEC Rhone-Alpes | 8 quai Maréchal Joffre 69002 | Lyon France | (+33)4 78371948 ]f"r"'ancerhonea'peS@free'
MARISCAL Jorge CERAI C/ Mayor, 50, 1° izquierda 50001 Zaragoza Espagne | (+34)616803279 coordinador.aragon@cer

ai.es
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MARTIN Sara CERAI C/ Mayor, 50, 1° izquierda 50001 Zaragoza Espagne | (+34)636015120 g‘r’;‘i’g’;'ca‘:'on'afagon@c
MIEHE Aude Chambre d'Agriculture 23 rue Jean Baladassini 69364 Lyon Cedex07  |France | (+33) 4.72.72.49.14 |2m@rhone:
Régionale de Rhéne-Alpes alpes.chambagri.fr
Servei de Teixit Productiu, Recinte
MIRALLES . . L de la Maternitat, Pavell6 Mestral, 3a : .
PUIG Guillem Diputacié de Barcelona planta, Travessera de les Corts, 08028 Barcelona Espagne | (+34)934049177 mirallespg@diba.cat
131-159
MOORE Brendan East Anglian Brewers 3 Foulden Road IP26 5BJ | Ickburgh, Norfolk | Angleterre | (+44)1842878922 icenibrewe@aol.com
MORGANTINI | Réjane FR CIVAM Rhéne-Alpes CFPPA Le Valentin 26500 Bourg lés Valence | France | (+33)4 75 78 46 49 ;;C'Vam'rhona'pes@te'ez'
jean-
MORGANTINI Jean-Yves | FR CIVAM Rhdéne-Alpes CFPPA Le Valentin 26500 Bourg-lés-valence | France (+33) 4 7454 7059 | yves.morgantini@educag
rifr
MUNTANE Joan Fundacié Lleida 21 c. Jesus, 21 25340 Verdu (Lleida) Espagne | (+34)630179199 joan.muntane@terra.es
NICOLAY Charléne Conseil Général 26 26 avenue du Président Herriot 26026 Valence cedex 9 | France (+33) 7579 81 66 cnicolay@ladrome.fr
NOIRARD Isabelle DDAF 69 245 rue Garibaldi 69422 LYON CEDEX 03 | France
ORTIZ PLAZA MARIA BENEYTO, N°11, .
SERRANO Pepa CERAI PUERTA 11 46008 VALENCIA Espagne | (+34) 651650272 joorser@yahoo.es
PECKHAM Clive AlimenTerra C/o Sustain, 94 White Lyon Street N1 9PF London Angleterre (L:grl)eckham@allmenterra.o
. & . i i - -
PORTIER Julie Communauté de Communes | .\ 1o Barbusse, BP 331 26402 Crest Cedex France | (+33)4 75 2543 82 iportier@val-de-
du Val de Dréme drome.com
POZZO Cécilia Région Rhone-Alpes 78 route de Paris, BP 19 69751 S;f‘ég?r?s”'eres' France | (+33)4 72595460 |cpozzo@rhonealpes.fr
RIVAT Céline IUT DE SAINT ETIENNE 28 avenue Léon Jouhaux 42100 SAINT ETIENNE |France | (+33)6 84 20 96 38 g‘;gﬂié "]ff‘t@“”'V'St'
RIVIER Marcelle MFR Divajeu Centre de formation agricole, la 26400 Divajeu France | (+33)4 75 2503 80

Chaumene
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Syndicat Mixte Dréme des

emilie.robin@dromedesc

ROBIN Emilie Collines 47, rue Saint Nicolas 26100 Romans sur Isére | France (+33) 4 75 05 59 85 ollines.fr
) ) L Royaume- ) .

ROSE David Sustain 94 White Lion Street N1 9PF London Uni (+44)5603144832 david@sustainweb.org
SABOT Nicolas Chambre d'Agriculture de 4 avenue de 'Europe Unie, BP 114 | 07001 Privas cedex France | (+33)4 75202800 |licolas.sabot@ardeche.c

I'Ardéche hambagri.fr
SENTMARTI Ramon Generalitat Catalunya Passeig de Gracia, 88, 12 planta 08008 Barcelona Espagne | (+34) 935515457 |rsentmarti@gencat.cat
SERRET Jean Communauté de Communes | .\ 1o Barbusse, BP 331 26402 Crest Cedex France | (+33)4 752543 g2 | Camauric@val-de-

du Val de Dréme drome.fr
SOCCORSI Isabelle L'Oeil Dormant Les Bastides 07200 Aubenas France | (+33)4 753591 90 'Os:?f”e'soccors'@wa”ad
TABET Elisa FRCIVAM Rhoéne-Alpes 15 place de la libération 26110 NYONS France (+33)6 98 69 69 96 | elisatabet@hotmail.fr

Maison des Agriculteurs , 40 o . .
TATIEU- Ludivine | ADAYG avenue Marcellin Berthelot, BP 38036 | Grenoble Cedex 2 | France | (+33) 6.31.87.63.86 | Udivine_tatieu@hotmail.c
BILHERE 2608 om
TEXIER Claire FD CIVAM Ardéche Domaine Olivier de Serres 07170 | Mirabel France | (+33)4 7536 77 64 ;‘:'C'VamardeChE@ora”qe'
. . . . - agriculture@pays-

THOMAS Marie Syndicat Mixte Ardéche verte | 36 place de I'église 07340 Peaugres France (+33)4 75 34 75 59 ardeche-verte.fr
TOUCHEBOEUF | Gérard College CONDRIEU av du Général Leclerc 38200 VIENNE France (+33) 4.74.59.51.26 | ce.0690015s@ac-lyon.fr
TRINTIGNAC- . Chambre d'Agriculture de \ . ) sophie.trintignac@ardech
BAUJEU Sophie IArdéche 4 avenue de I'Europe Unie, BP 114 | 07001 Privas cedex France (+33) 4 75 20 28 00 e.chambraari fr
VAN DER Jenneke AOC Friesland Gardeniersweg 2 8933 AA | Leeuwarden Pays Bas | (+31)582534000 L.vanderheide@ca.aocfrie
HEIDE sland.nl
?//VAE,\:QEIER Pieter AOC Friesland Gardeniersweg 2 8933 AA Leeuwarden Pays Bas | (+31)582534000 g.xtljwerff@ca.aocfrleslan
VELTER Miriam AOC Friesland Gardeniersweg 2 8933 AA | Leeuwarden Pays Bas | (+31)582534000 mnl've'ter@ca'aOCfr'es'a”d
VERNIER Hugues Communauté de Communes | .\ o0 Barbusse, BP 331 26402 | Crest Cedex France | (+33)4 75254382 |VErNier@val-de-

du Val de Drome

drome.com
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VILARASAU Bernat Consorci del Lluganés C/ Vell, 3 08515 fta' Creu de Espagne | (+34) 938880050 |RLomocio.consorci@lluca
utglar nes.cat

VILLARD Serge FN CIVAM Domaine Olivier de Serres 07170 Mirabel France (+33) 8 71 25 34 66 | serge.villard@educagri.fr

. - N Maison des Agriculteurs, 40 avenue GRENOBLE (+33) 650240124; denis.vromandt@isere.ch
VROMANDT Denis Chambre d'Agriculture Isére Marcelin Berthelot 38036 Cedex 2 France (+33)4 76 20 67 43 | ambagri.fr
WHITTINGTON | Graham Association Court-Circuit Court-Circuit, Chemin du bachat | 26160 Rochefort en France | (+33)475538911 asso.court-

Valdaine circuit@orange.fr

XUEREF Bernard FR CIVAM Rhéne-Alpes Les Bérangers 26400 Beaufort sur France | (+33)4 75430975 |Xuereft.bemard@wanado

Gervanne

ofr




