


 

PROGRAM DESCRIPTION 
    This unique 3 week course will offer authentic learning 
experiences in Studio Art, Environmental Science and 
Food Security within a global context. Held at the 
Castello di Spannocchia, a historical agriturismo near 
Siena, Italy, participants will engage in a dialogue about 
sustaining cultural landscapes for future generations as well as 
preserving cultural history through on-location activities and 
site visits. Shared activites including crafts, fine arts, local 
ecology, and farm-based education will be explored within 
each discipline. This 4 credit interdisciplinary course will offer 
hands on learning experiences with materials that are directly 
sourced within Spannocchia’s domain.
     Activities will include oil painting, drawing, alternative 
printmaking and photography, interactive farm work, and 
communal meal preparations. 
    All activities will be led by Professor and artist Candice 
Smith Corby, Professor and Stonehill Farm Director
Bridget Meigs, and Professor and artist William Pettit.

DAILY ITINERARY
    Participants will meet daily for an immersive experience in 
the landscape and agricultural tradition of the Spannocchia 
estate.  Traditional studio activities with a sustainable and 
historical perspective will include processes with a strong 
focus on foraging and utilizing native and natural materials. 
Drawing will utilize handmade charcoal made from the farm’s 
grapevine cuttings, and sienna pigment will be processed 
directly from the local earth. Pinhole photography will be 
introduced, using the architecture and rooms of the castello 
as darkroom and inspiration.  Agricultural activities will 
include weeding or harvesting in the gardens, gathering 
firewood or caring for livestock and comparing this 
experience with small and large scale farming practices in Italy 
and the United States.
 

ACTIVITIES & SITE VISITS
    Visits will include museums, churches, small-scale producers 
such as farmers, fishers, butchers, shepherds, cheese makers, 
bakers and pastry chefs, and Slow Food Presidias which 
support the protection of biodiversity, territories, and 
knowledge of traditional practices.  
    Activities may include wine-making and olive oil production, 
cheese-making, animal husbandry, organic gardening, 
permaculture design, paper and parchment making, and Tuscan 
culinary instruction.

HOUSING & MEALS
    Students will stay in renovated and historical farm houses 
with modern conveniences on the Spannocchia property.  At 
Spannocchia, communal meals will be prepared in farm house 
kitchens or taken together at the main villa, including a 
wood-fired pizza night. 

HOW TO APPLY
    Participation requires all supporting documentation and 
$500 deposit with application. (All fees will be refunded if 
program is cancelled.)

Application deadline:   May 1st - application and deposit due
Payment due in full:    May 24th

ELIGIBILITY
    The program is open to all over the age of 18, including 
those who wish to enroll in a noncredit capacity. No prior 
related course work is required. Students should bring with 
them a camera and multipurpose sketchbook and travel 
watercolor set. Other studio materials will be provided. 

TUITION AND FEES
    Tuition and program fees for 4 credit experience includes:   
-   Accommodations (shared rooms) and meals (refundable 
    security of $500 required)
-   Transportation during program
-   Basic materials, included excursions
-   Pre-departure guides and orientation materials
-   Health insurance,WWOOF and Spannocchia Foundation 
    memberships

    The cost of the program does not include:
    Roundtrip airfare to Italy (Florence is recommended), 
transportation to Spannocchia from airport (information will 
be provided on how to arrive at program location), misc. living 
expenses, personal expenses; museum entrance fees, and 
passport or visa expenses. 

ADDITIONAL INFORMATION 
    For application questions

For information about Castello di Spannocchia:

: 
    Candice Smith Corby, csmithcorby@stonehill.edu

The Mindful Palette: Food Art and Sustainability   
Stonehill College International Summer Abroad Institute in Siena, Italy

http://www.spannocchia.org/
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