Agroecology, technical and educational approach
Rambouillet, France

12.-14.04.2023

CONTEXT:

Agroecology is an environmentally friendly form of agriculture that seeks to improve biomass
renewal, ensure favourable soil conditions for plant growth and make the most of biological
interactions using ecological processes. It promotes a more self-sufficient, local and profitable
agriculture.

It is within this framework that the CEZ Bergerie Nationale is seeking to develop a coherent
production system for its farm, based on the complementarity between crops and livestock,
strengthening its autonomy and promoting short circuits.

Since 1994, the CEZ-Bergerie nationale has been a pioneer in raising awareness of the concept
of sustainable development and its inclusion in agricultural education programmes.

It is therefore quite natural that it turned to agro-ecology in 2011, even before it was at the
centre of the Ministry of Agriculture's policy, and then made it the main orientation of its
school project. While the farm has since converted entirely to organic farming, all sectors of
the school are concerned with these issues:

e Producing differently;

e Eating differently;

e Teaching to produce differently;

e Living differently in the territories.

The CEZ-Bergerie Nationale is part of the national support system of the Ministry of
Agriculture and Food Sovereignty for technical agricultural education. It participates in
teacher training and produces educational tools as part of the "Teaching to produce
differently" plan, thus accompanying agricultural schools in the agro-ecological transition.

THEMES & GOALS:

Agroecology has developed as an (inter)discipline combining ecology and agronomic sciences,
addressing issues of production, biodiversity conservation and landscape ecology, while
respecting natural balances and ecosystems.

Agroecology is an environmentally friendly form of agriculture that seeks to improve biomass
renewal, ensure favourable soil conditions for plant growth, and make the most of biological
interactions by using ecological processes. It favours a profitable, more autonomous and more
local agriculture.



OJECTIVES & PRIORITIES:

The thematic and study seminar will be structured around several axes/priorities:

e Discovering feedback on agroecology: different European projects, different
educational methods;

e Get inspired and share among Europeans: different perceptions, current situations
and experiences of each;

e To question how to implement agroecology in Erasmus+ projects;

e to meet potential and future partners: create links, network and set up Erasmus+
projects.

EXPECTED RESULTS:

This thematic seminar, enriched by visits of the Bergerie Nationale farm will allow for a more
in-depth study of the theme, the exchange of good practices between all the European
participants, and networking in order to stimulate the potential implementation of E+ projects
following the seminar.

With the support of exchanges between the participants and the interventions of various
experts, the workshop of the 3rd day will allow to question/respond the way of integrating
agroecology in Erasmus+ projects.

Example of the sustainable development concept implemented for almost 30 years by the
zootechnical teaching centre - Bergerie nationale in Rambouillet (France)

Links to discover:

Agroecology at the CEZ-Bergerie nationale (French version): http://www.bergerie-
nationale.educagri.fr/agroecologie/

Video presentation on agroecology at CEZ-Bergerie nationale (French version and Spanish
subtitles): https://www.youtube.com/watch?v=zDUi7-
Z FY4&t=7s&ab channel=BergerienationaleRambouillet

Created in 1786 by the King of France, the "Bergerie Nationale de Rambouillet" aimed to
improve wool production and agriculture in the country. It welcomed the first specimens of
mixed Spanish sheep flocks which, in the 19th century, gave rise to the Rambouillet Merino
breed.

ADDITIONAL INFORMATION:

Accommodation:
The Bergerie nationale de Rambouillet offers a unique opportunity to experience French
student life and provides "student boarding" accommodation.
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For a large majority of participants, it is recommended to be accommodated at the Bergerie
in a single and comfortable boarding room with individual washbasins, shared showers and
toilets. Great advantage: you will be directly on site!

For only a few participants, choose a nearby hotel such as:
Ibis Rambouillet 3*, 2 rue Pierre Métairie, 78120 Rambouillet:

https://all.accor.com/hotel/0687/index.fr.shtml?dateln=2023-04-
12&nights=2&compositions=1&stayplus=false&snu=false#origin=ibis |

Important note:

The choice of accommodation (nearby hotel) should be confirmed to the French agency
before sending detailed list of EU participants.

There will be a daily shuttle bus service between the chosen hotel and the Bergerie.

Travel:
As such as possible, choose a flight landing at Orly airport (ORY airport code, the nearest
airport from Rambouillet).

A shuttle service will be organised between Orly airport and the Bergerie and back on 12 (early
afternoon, time to be announced ) and 14 April 2023 (in the afternoon, time to be announced).

If the flight lands at Roissy-Charles de Gaulle airport (CDG airport code), join the
Montparnasse station by public transports. Transport time: around 1h00 more.

By RER B, from “Aéroport CDG 1 (Terminal 3)” to “Chatelet Les Halles” stop and change for
bus

By bus n°4 from “Les Halles” stop to “Montparnasse bienvenue” stop.

From Paris-Montparnasse station, take a regional express train (TER) to Rambouillet station,
direction Chartres. Transport time: 40mn more.

Shuttle buses will be organised between Rambouillet railway station and the Bergerie.

Meals covered by organizing agency:
From Wednesday 12 April in the evening until Friday 14 April after lunch:

e 2 lunches,
e 2 dinners,
e 2 breakfasts (La Bergerie guests only) and daily coffee/tea/drinks breaks.

Meals served in buffet or self-service format.



If you have any special dietary or religious requirements, please indicate this in the detailed
list of selected participants.



