Agroforestry visits — EURAF 2026

Tour : Biodiversity-Driven Farming Systems :BioDiVerger and Micro farm Praz
Bonjour

Departure: 08.30, Rue des Beaux-Arts 2, 2000 Neuchatel
Morning

Arrival: 10.00

Visit to BioDiVerger,
Avenue de Marcelin 29
1110 Morges

The BioDiVerger project was born out of a desire to innovate in today's organic orchards,
which are based on conventional production methods. In fact, the design of so-called
“intensive” organic orchards differs little or not at all from that of conventional orchards,
from which they have borrowed their layout. They often contain only one variety, and the
proportion of ecological areas necessary for their balance is low or non-existent (Tschabold,
2013).

BioDiVerger incorporates a wide variety of crops as well as elements designed to promote
biodiversity. In total, around 100 plant species make up the orchard. The idea is to reduce
inputs and increase biodiversity in order to achieve a resilient ecosystem and minimize
working time. The project also aims to bring consumers closer to production and agricultural
products (short supply chains).

The BioDiVerger comprises two distinct plots:

The agroforestry orchard. Spread over 4,400 m?, this orchard features a modular planting
scheme where rows of fruit trees alternate with vegetable crops and ecological areas
consisting of hedges, flower strips, and structures that encourage beneficial insects and
predators (Sobkowiak, 2014). The vegetable crops are divided into three strips covering a
total of 500 m2. It meets the definition of agroforestry, which is the deliberate integration on
the same plot of woody perennial plants with field crops, horticultural crops, or livestock
systems. (Liniger, 2011).

The orchard-grocery store. Covering an area of 900 m?, this orchard is of a very different
kind. In order to follow the principle of permaculture, all crops (berries, fruits, vegetables) as
well as wild plants coexist in a spatial distribution similar to a forest ecosystem (Whitefield,
2011). Permaculture, which aims to draw inspiration from nature to develop synergistic
agricultural systems, is based on crop diversity, resilience, and natural productivity
(Holmgren, 2013). This part of the orchard is intended for pick-your-own.

12.00 Lunch at BioDiverger

Lunch options: lunch box in the Orchard or in Marcelin’s refectory.
Followed by a wine tasting.



13.15 Departure from Marcelin

14.00 Arrival

Micro farm Praz Bonjour
Chemin de la Chenalettaz
1807 Blonay

Praz Bonjour is an ecological farming business created in 2021 by Antoine Meier and Pierre—
Gilles Sthioul, two passionate neo-ruralists.

When we think of Praz Bonjour, we like to say that it is wild market gardening. They want to
combine high-quality food production with this beautiful and complex natural environment,
which it is high time to preserve.

An organic and self-sufficient project is taking shape on this 2.5-hectare plot of land in
Blonay, full of poetry and resources, with its small river, the Oyonne, its wooded areas and
forest, its majestic old trees, and its quiet and reliable spring. There is no electricity or mains
water here; low-tech and resilience are the watchwords.

They are therefore non-mechanized and work our soil by hand. They produce all of our
seedlings ourselves, controlling the process from seed (most of which is reproduced on site)
to harvest, with a huge diversity of open-pollinated varieties (zero F1 hybrids at Praz
Bonjour).

An evolving permaculture design inspired by agroforestry allows for close integration with
biodiversity and an enriching impact on the environment, resulting in highly nutritious
products with an authentic taste. Fruit hedges, meadows, open-field tomatoes, and slug-
eating ducks coexist to generate fertility in a sustainable and beautiful landscape.
Passionate about cooking, they transform part of our production into delicious preserves.
Their products are sold through short supply chains and direct sales at their on-site farm
shop, at their plant markets, through their weekly basket subscriptions, in their store in
Vevey, and at around fifteen restaurants in the region.

They believe in local, small-scale farming that is an integral part of nature. (source: Website
of Pra Bonjour)

16.00 Departure from Blonay

17.15 Arrival in Neuchatel



