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Brazilian business management students enjoy “o sabor” 
created by Loison!

The International Management & Leadership course held at CUOA in Altavilla Vicentina (VI) 

included a tour of Loison on July 16. There, students learned about the secrets behind artisan-

made confections and had the opportunity to taste samples of the Italian baking tradition.

On July 16, a group of Brazilian students, enrolled in the International Management & Leadership 

course organized by the CUOA Foundation in Altavilla Vicentina (VI) from 6 to 24 July 2015, paid a visit

to Loison. In partnership with the International Business School of Saõ Paulo, Brazil, this program 

promotes advanced training programs addressed to Brazilian managers who operate in global markets.

The program includes collaborations with internationally renowned universities, such as CUOA 

Business School. Young graduates, managers and entrepreneurs alike, attend lectures focusing on key 

managerial skills and have the opportunity to tour foreign businesses.

The group of about 30 consisted mostly of students from Brazil and some from the USA, South America

and the Arabian Emirates. They got to see Loison’s workshop and learn about production secrets, in 

line with the company’s strategy to be open to people. They learned that the production process alone 

requires 72 hours of patiently waiting for the sweet breads to be ready. They also listened to how 

premium ingredients, such as fine Mananara Vanilla from Madagascar - a Slow Food product - have 

been carefully selected and used by Loison since 2000. Finally, they learned about the use of traditional

sourdough obtained by the natural fermentation of basic ingredients. It was a true multi-sensory 

experience!

Following the business tour, the participants got to taste Loison’s newest confections for 2015: 

Chamomile Panettone, with its exquisite fragrance of honey and pollen, the Licorice & Saffron 

Panettone Pops and the Panettone Macarons featuring Lemon cream, as well as candied peel of late-

winter Mandarin from Ciaculli, another Slow Food Presidium.

 

Upon completion of the tour, which included a stop at Loison Museum and at Loison Library, everybody

received a little surprise in the form of a mini sweet bread, to remember the true taste of the Italian 

baking tradition!

Press Info:
press@loison.com
Eleonora Pontello +39 0444 557844

mailto:press@loison.com
http://www.insolitopanettone.com/en/museo/52/
http://www.insolitopanettone.com/en/museo/53/
http://www.fondazioneslowfood.com/en/slow-food-presidia/ciaculli-late-winter-mandarino/
http://www.loison.com/en/artigiani/27/
http://www.fondazioneslowfood.com/en/slow-food-presidia/mananara-vanilla/
http://www.loison.com/en/artigiani/30/
http://www.ibs-sp.com.br/unip_us.html
http://www.cuoa.it/eng/


Press release #28 –  July 20, 2015

Giulia Marruccelli +39 347 0452739
Dario Loison +39 348 4106615
www.loison.com – press.loison.com
www.insolitopanettone.com

              

http://www.insolitopanettone.com/
http://www.press.loison.com/
http://www.loison.com/
http://www.facebook.com/loison.panettone
https://www.youtube.com/user/loisonpasticceri
http://pinterest.com/loisonpasticcer/
https://it.foursquare.com/v/4d49760819ab2d434b4caa95
https://plus.google.com/108878538706457230755/posts
http://twitter.com/loisonpanettone
http://www.linkedin.com/companies/loison-pasticceri-dal-1938

	Brazilian business management students enjoy “o sabor” created by Loison!
	The International Management & Leadership course held at CUOA in Altavilla Vicentina (VI) included a tour of Loison on July 16. There, students learned about the secrets behind artisan-made confections and had the opportunity to taste samples of the Italian baking tradition.


