


DATES AND

Website: www.fadoi.org/esim-winter-school-2026

E-mail: esim.winter.italy@fadoi.org

PLACE



PUGLIA, BARI

The decision to choose Bari as the location was driven by the desire to offer participants an immersive experience. 

The 19th-century Masseria Agrituristica Lama San Giorgio, located in Rutigliano, with its centuries-old tradition, 

provided the ideal setting to foster group engagement.

The Masseria has a large historical meeting room in which to host the lessons. Immersed in nature, the mind 

relaxes, concentration strengthens, and studying becomes a more harmonious and productive experience.
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THE SUSTAINABILITY
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A central aspect for FADOI



ENERGY FROM THE SUN
The solar thermal systems of the Masseria heats water reducing the 
dependence on natural gas 

NO PLASTIC!
Soap, shower gel and shampoo with organic ingredients in reusable 
dispensers reduce the consumption of plastic

RESPECT FOR THE ENVIRONMENT
The rooms' thermal insulation is made of natural cork

SUSTAINABLE WASTE
Rutigliano is a leader community in sustainable waste in Puglia

CONSCIOUS COOKING
Organic, seasonal and zero kilometer products, in an anti-waste philosophy
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Residents Faculty

46
Participants

46
Participants

22
Scientific Societies

22
Scientific Societies

17
Faculty Members

17
Faculty Members

8
Scientific Societies

8
Scientific Societies

Strong multidisciplinary engagement across residents and faculty



Our 

lessons



THE PROGRAM
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MORNING LESSONS



AFTERNOON LESSONS



Ultrasound

Critically ill patient



Ventilation



SOCIAL EVENTS
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Guided Tour of the 
Castellana Caves

Monday

Italian Carnival party with Dj
set and cocktail 
demonstration experience 

Tuesday

Galeone Equestrian Center
and Trulli of Alberobello

Wednesday

Winery with wine tastingThursday

A handmade Barese pasta 
experience

Friday



Guided Tour of the Castellana Caves
MONDAY

The Castellana Caves in Puglia are an underground karst system with stunning stalactites and 
stalagmites. Visitors can choose between two guided itineraries to explore these natural wonders.



Italian Carnival party with Dj set and 
cocktail demonstration experience 

TUESDAY

A special Carnival party will be organized to give participants a taste of local culture and tradition 
with colorful masks, costumes, streamers, and lights, creating a festive and welcoming atmosphere.

A perfect balance between professional networking and cultural immersion! 



Galeone Equestrian Center 

WEDNESDAY

Thanks to a collaboration between Arma dei
Carabinieri and FADOI, the residents of the school 
will have the honor of visiting Equestrian Center -
Galeone, managed by the Carabinieri Biodiversity 
Department, dedicated to the selective breeding, 
training, and preservation of native Italian horse 
breeds, supporting environmental protection and 
heritage conservation.



WEDNESDAY

A guided tour of Alberobello offers 
the chance to explore the Trulli, 
ancient stone dwellings
with conical roofs, a UNESCO World 
Heritage site. The experience 
includes visiting historic
districts and entering a trullo to 
learn about its structure and history.

Trulli of Alberobello



Winery with 
wine tasting

THURSDAY

Polvanera is a winery known 
for its commitment to 

sustainable viticulture and a 
rich variety of wines, including 

renowned local varietals. 
They produce wines reflect the 

unique characteristics of the 
terroir. Polvanera offers wine 
tastings and tours, allowing 
visitors to experience their 

wines and the beautiful 
surrounding landscape.



FRIDAY

A handmade Barese pasta 
experience offers a deep dive into 

Puglia’s culinary traditions by 
learning to make the iconic 

orecchiette.  
With guidance from local experts, 

participants craft fresh pasta 
using traditional methods. 

A competition organized among 
participants to prepare the most 

similar Orecchiette to the 
original.

A handmade Barese
pasta experience

The team captained by Finland won 
1 kg of ORECCHIETTE 
and 1 kg of TARALLI 

for each member!
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UnsatisfAdequateGoodExcellentCategory

18219Venue and Accessibility

061122Overall Organization

01632Catering

291711Scientific Programme
and Speakers

021522Social Events

014169Timing

0101711Meet your expectation

All participants were provided with a CUSTOMER SATISFACTION survey to 
collect feedback to identify key strengths and areas for improvement.

Strong networking, high scientific quality, effective organization, engaging workshops, and a 
collaborative atmosphere with excellent hospitality

Strengths

More practical and interactive sessions, less content overload, more free timeImprovements

% Excell/Good

77%

85%

97%

72%

95%

64%

74%
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Puglia promises unforgettable stay!


