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Reggio Emilia, Italy, has a rich history of wine production dating back to the 15th century.
However, the global wine industry discards around 42 million tonnes of grapevine
cuttings each year by burying or burning them on farms, leading to wasteful practices
(Ellis, 2020). This inspired two PhD students with diverse backgrounds to raise awareness
of the cultural significance of grapevine leaves in various communities in Reggio Emilia.
They argue that grapevine leaves are not only a byproduct of winemaking but also an
essential ingredient in many cultures, including immigrant communities, and how this
practice aligns with food sustainability and cultural identity. The study draws on the
Reggio Emilia Approach to food education, which highlights the importance of food as a
medium for learning and explores the power of dialogue and negotiation in constructing
meaning. Mealtimes, according to educators in Reggio Emilia, are moments for socializing,
expressing cultural identities, and learning new skills and knowledge ((Edwards, Gandini,
& Forman, 1998; Rinaldi, 2005) The researchers used autoethnography to demonstrate
how grape leaves are used and their cultural significance in different contexts. They
interviewed local farmers and communities and held workshops on making Dolma, a dish
enjoyed by many nationalities, using grapevine leaves (Dogan et al., 2017). The study
emphasizes the power of dialogue and negotiation in constructing meaning and recognizes
the interconnectedness between plants and humans in our food experiences and cultural
understanding. The findings have significant implications for food education, sustainable
practices, and cultural significance in Reggio Emilia and other communities globally
(Ozturk, 2022), highlighting the importance of collaboration between individuals from
diverse backgrounds in promoting sustainable practices and fostering cultural
understanding.
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