
Itinerari7 Itineraries

Blue economy
and 

Best practices



Dedicated to fishing entrepreneurs
who, through sustainable activities
live adventures of sea and land
in the pursuit of the great Blue

Pescatour President

Gianna Saba

Index

 1 Presentation
 2 Introduction
 
 
 3 CHAPTER 1
  Pescatourism and ittitourism 

 5 SECTION 1
  Definitions
 
 7 SECTION 2
  Pescatourism and applicable regulations
 
 11 SECTION 3
  Ittitourisms and applicable regulations
 
15 CHAPTER 2
  Guidelines for pescatourism and 
  ittitourism activities
 
17  SECTION 1
  The boat

21 SECTION 2
  The house 
23 SECTION 3
  Services offered by pescatourism and 
  ittitourism operators 
27 SECTION 4
  Information for tourists

29 CHAPTER 3
  Pescatourism ittitourism and other 
  multifunctional activities

 31 CHAPTER 4
  Marketing



BLUE ECONOMY AND BEST PRACTICES

1

Presentation

Pescatourism in Italy has turned 20 and become adult; in France it is still a child; in 
many other countries it has yet to be born.

For ittitourism the situation is different; it was born in Italy nine years ago, and in oth-
er countries it doesn't yet exist at all.

The reasons for these age differences lie in the lack of knowledge on the part of the fishermen/-
women of the existence of these new possibilities to generate business income; this then pre-
vents information from spreading like wildfire; but above all, they lie in the absence of com-
mon European legislation that would give all countries the same opportunities for growth, 
thus establishing the basis for growth.

This manual has been produced by the National Pescatour Association within the Local 
Development Plan "Eastern Sardinia into 2020" of the Action Group East Coast Sardinia (GAC 
SO), Action 4.1.1 Transnational cooperation. It was created to bridge gaps in the knowledge 
and experience that every angler must necessarily have to start new activities within a fish-
ing enterprise; to help the fishing entrepreneur undertake new paths of diversification, quick-
ly aligning with the standards set by businesses that are knowledgeably undertaking such ac-
tivities, on the sea, lakes, or other environments.

These guidelines contain a synthesis of the experiences of those who have had to deal with 
legislation, government in general, and the distrust of those unfamiliar with this area; their 
purpose is to help the reader achieve diversification and sustainability, and ultimately become 
part of the BLUE ECONOMY process, which the European Union has long hoped for.

Davide Cao
Director GAC SO

Fabrizio Selenu
Chair GAC SO

Gianna Saba
President Pescatour
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Introduction

Along the Mediterranean and Oceanic coasts, many communities that experienced 
economic prosperity in the past years are still highly dependent on fisheries. Today, 
such communities undergoing a slow and steady decline due to multiple factors, in-
cluding: 
•	 the high pressure on fish stocks;
•	 the indiscriminate use of the territory;
•	 pollution of water resources.
This decline has a domino effect on many other areas related to fisheries.
The sector that in recent years has suffered less from this decline is tourism.
As they begin the slow process of diversification in an attempt to escape extinction, 
coastal communities have sought inspiration in the human need to travel, experi-
ence, experiment, rest, and eat healthy.
For those who have always lived from fishing, it is completely unthinkable to change 
job, especially for those who are no longer young. In these cases, Pescatourism and 
Ittitourism represent new opportunities for the fisherman/-woman to bring econom-
ic improvement to their business, to promote their craft by consolidating their job 
while remaining in the same "field", but they are also a facet of sustainable, experi-
ential, and emotional tourism, i.e., active tourism.
Today's travellers love contact with nature, to live among the people and to see how 
they do things, but they especially love genuine, short chain food, from producer to 
consumer, from the sea to the table.
One facet of active tourism can be offered by fishermen/-women through:
•	 their history, made up of past and present;
•	 the tools of the trade, such as the boat, the house, the lagoon, and fishing tools 

themselves.
Thus, in the economic fabric fishing, the fisherman/-woman fascinates the tourism 
sector and becomes the main conductor a symphony of sustainable notes.
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Pescatourism and
Ittitourism

CHAPTER 1
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There are many reasons for starting a blue 
economy, first and foremost the possibili-
ty of leaving future generations a coastal 
marine heritage that is still able to gen-
erate:
•	 food;
•	 employment;
•	 income;
•	 culture.
Making use of resources to the best of 
their regenerative ability is a responsi-
bility that time and education are trans-
forming into something indispensable.
Pescatourism and ittitourism have be-
come adults through the streets of sus-

 1 To preserve fish stocks and marine 
  and coastal environments
 2 To maintain stable employment
 3 To generate new revenue
 4 To involve young people in the sector
 5 To find employment for women, 
  young and old
 6 To recover the historical memory of 
  the craft and pass it on
 7 To enhance the social and professional 
  role of the fisherman/-woman
 8 To promote the consumption of 
  protein of high biological value
 9 To employ new professional 
  diversification activities
 10 To use new technology to enhance 
  the transfer of knowledge

tainable development, positioning them-
selves in the sphere of the Blue Tourism 
Experience.
Growing up they were not long distract-
ed by those who attempted exploitation 
through misuse, rather they have fol-
lowed a path of quality, professionalism, 
and organization.
With the development of these activities, 
fishermen/-women have the option of 
leaving an indelible trace of their passage 
through the recovery of historical memo-
ry and its role in society which, remem-
ber, has developed basing its growth on 
the potential of the primary sector.

Ten good reasons to start
a company in

the blue-economy
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Defi nitions

SECTION 1
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Italy is the first European country to have initiated these activities and to have leg-
islation¹ from which to draw definitions. 
Pescatourism² consists in bringing non-crew members on board other for tourism, 
recreation, and educational purposes with the aim of spreading the culture of the 
sea and fishing. It is an atavistic culture, made up of men with all their vicissitudes, 
crafts, products, and seasons.
Over the course of a day you can:
•	 organize excursions along the coast;
•	 observe the dropping and gathering of fishing gear;
•	 watch and touch the catch;
•	 use fishing tools (rod, fishing line);
•	 dine on board or ashore;
•	 organize other activities to create awareness of the marine coastal lagoons and in-

land waters.
Ittitourism³ consists in offering hospitality (including overnight), in the fisherman/-
woman's home, or another structure according to availability, in order to enhance the 
traditions and activities related to the fishing both at sea and in the lagoons.
In this context of recovery of the social and cultural values, one can:
•	 organize educational activities, with school groups of all ages, to teach the 

fisherman/-woman's trade and demonstrate the art of fishing;
•	 provide recreational services aimed at leisure for intellectual welfare;
•	 organize fun activities for the promotion of physical well-being;
•	 give full meals based on local products;
•	 promote the consumption of fresh and processed fish products;
•	 participate in actions to protect the marine and coastal environment with collec-

tive action.
Pescatourism and ittitourism are commercial activities practiced by a fishing entre-
preneur with a regular fishing license, but are also daily life experiences in a clean 
and healthy environment.

¹ Legislative Decree No. 4 of 9 January 2012 (as amended by Law 134 of August 7, 2012).
² Legislative Decree No. 4 of 9 January 2012 - Chapter I, article 2, paragraph 2, letter a).
³ Legislative Decree No. 4 of 9 January 2012 - Chapter I, article 2, paragraph 2, letter b).
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Pescatourism 
and applicable 

regulations

SECTION 2
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Pescatourism in Italy is regulated by the Decree of the Ministry of Agriculture and 
Forestry of 13 April 1999, 293, which stipulates that:
•	 it can be done all year round, both during day and night-time hours, provided that 

during the period from November 1 to April 30 structures, even removable ones, 
are present on board that are able to shelter people in the event of wind and rain;

•	 for night fishing sleeping accommodations for the entire crew are not required, 
since the outing will last only a few hours, from sundown to dawn;

•	 for the outing to take place, the weather and sea conditions must not exceed 
strength 2;

•	 authorized vessels exercise local onshore fishing, coastal fishing and vessels serv-
ing aquaculture facilities4;

•	 all passengers on board must be returned to the port of departure, (only in cas-
es of sudden bad weather, such as strong winds and storm surges, is it possible to 
disembark at a port other that of boarding in order to avoid jeopardizing safety);

•	 the boarding of children under 14 is allowed if they are accompanied by a legal 
guardian and if there is specific life-saving equipment for children on board, in 
sufficient number;

•	 in accordance with the provisions of applicable Department, an insurance policy 
is needed to cover any damages that could be caused to persons on board and any 
injuries. This policy is mandatory for the exercise of fishing tourism during night 
hours. Of course, the captain and his crew will already be covered by insurance.

4 Recorded in the fifth category
5 DM July 26, 1995, article 19.

During pescatourism activities, the fishing entrepreneur can use the systems provid-
ed for in the fishing license5:
1. static gear;
2. long lines;
3. lines;
4. harpoons.
Any vessel equipped with a trawling system is required to seal and disembark equip-
ment before exercising pescatourism; to apply for provisional authorization from the 
Head of the Maritime District of the place of registration of the fishing vessel; or al-
ternatively, to use the static equipment.

Fishing systems
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Fishermen/-women who wish to undertake this kind of professional fishing must 
have the following documents:
•	 title as fishing entrepreneur;
•	 license for local inshore or coastal fishing;
•	 copy of the safety approval for the fishing vessels;
•	 copy of proof of stability issued by a corporate body (Bureau Veritas or Rina);
•	 copy of the safety approval regarding pescatourism.

Documentation

Authorization is issued by the Head of the Maritime District of the place of registra-
tion of the vessel.
To obtain authorization, the fishing entrepreneur must first submit an application on 
a pre-printed form and attach the documentation mentioned in the previous point.
In granting authorization, the Head of the Maritime Department set the maximum 
number of persons on board with consideration for the opinion of the body that ad-
ministered the stability test, but in no case shall it be greater than 12, otherwise the 
boat would no longer be classifiable as a fishing vessel, but would become a "passen-
ger ship". 
The authorization loses its effectiveness if safety approvals lapse (a prerequisite for 
authorization that must be renewed every three years). Once approvals have been re-
newed, reapplication is possible.
Also, in case of modifications of the hull, which alter the conditions of stability, a 
new application for authorization must be submitted after the request for the new 
stability test.
The authorization gives the right to carry on the business in the Department of reg-
istration and in surrounding municipalities.

Authorization

The vessels authorized to engage in pescatourism should ensure the presence on board 
of the following life-saving equipment6:
•	 collective;
•	 individuals;
•	 suitable for children.

Safety on board

6 DM August 5, 2002, amended by Ministerial Decree 218 of July 26, 2004, 231.
  Law Decrees 271/99 and 81/2008.
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The employer who performs the pescatourism activity is then obligated to update secu-
rity documentation every 3 years.
In addition, in the case of small accidents that require immediate action:
•	 it must be equipped with first aid materials, in compliance with by-laws7, contained 

in a floating box made of airtight, rigid material;
to communicate with third parties:
•	 it must have a VHF unit;
to indicate its position:
•	 it must have a compass, nautical charts, and distress signals;
motor boats or boats with a kitchen with stove:
•	 must be equipped with extinguishers whose number, type, and placement is a func-

tion of the engine power expressed in kW.

It must be sent to the Head of the Maritime District of the place of registration of the fish-
ing vessel, and both in cases of renewal and first application the rates to be charged must be 
indicated. The Head of the Maritime District, having assessed the documentation and veri-
fied the existence of all prerequisites, will issue the authorization within 60 days. 

The application

Production, preparation, packaging, and administration are subject to the health pro-
visions, the requirements of which are set by the regions.
The fishing entrepreneur who wants to provide food on board must go to the Office of 
Maritime Health, complete the declaration of activities or DoA and attach a set of doc-
uments required for the evaluation. The staff of the Office will undertake an inspection 
to verify the sanitary conditions of the vessel, after which the fishing activity can be-
gin, subject to the payment for the issuance of the DoA.

Health and hygiene standards

The entrepreneur will have to declare the rates that will apply and communicate to the 
Head of the Maritime the possible annual variations without the obligation to submit 
a new application.
The fishing entrepreneur exercising pescatourism activities should not change its tax 
system, as to date there is no legislation specific tax for this new fishing profession8.
In case of non-compliance with the rules set out in Decree 293/99, it is possible to with-
draw authorization for one year, at the discretion of the Head of the Maritime District.

Other provisions

8 Legislative Decree January 9th, 2012, 4. Chapter I, Article 2, paragraph 1 and art.59 quater of DL22 June 2012, n.83.

7 Ministerial Health Decree of May 25, 1988, 279 Table D and Table A.
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Ittitourism 
and applicable 

regulations

SECTION 3
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Ittiotourism9 in Italy is regulated by Law 96 of 26 February 2006 , “Agriculture disciplines”.
To carry on the business the fishing entrepreneur can use:
•	 open spaces;
•	 his/her home;
•	 other structure that are demonstrably available via gift, lease, or usufruct.

In open spaces such as lagoons and lakes or in enclosed spaces such as homes and other 
types of properties, activities of hospitality, serving of meals, tastings of farm prod-
ucts, recreational, cultural, educational, sports can be organized, as well as any other 
activity that tends to enhance the coastal territory and the marine heritage.
If the entrepreneur has a wreck, salvage is governed by regional and/or municipal 
legislation and must be in compliance with the architectural features and landscape 
of the place.
If the property exists and is accessible, in order to ensure the accessibility and the 
elimination of architectural barriers, temporary works may be undertaken10.

Open and local spaces

9 By virtue of Legislative Decree January 9th, 2012, 4, Chapter I, Article 4, paragraph 4, which reads... "Without  
  prejudice to the more favourable provisions of the law, the provisions laid down for agricultural entrepreneurs will 
  apply to fishing entrepreneurs."
10

 Legislative Decree January 9th, 2012, 4, Chapter I, Article 2, paragraph 3.
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The sanitary requirements of both the facilities and the equipment are established by 
regions. In defining these requirements, the architectural features of rural buildings 
must be taken into account, especially regarding the height and volume of the premis-
es, as well as the breadth of windowed surfaces.
For evaluation of the premises in which the treatment and administration of foodstuffs 
is carried out, the limited amount of production, the adoption of traditional processing 
methods, and the use of one's own products must be taken into account.
If overnight hospitality is offered for a maximum of 10 people the habitability re-
quirement is sufficient. 
If meals are served for a maximum of 10 people, both for the lunch and for dinner, the 
use of a domestic kitchen is sufficient.
The "domestic" kitchen is the place where the fisherman/-woman's family normally pre-
pares daily meals and, therefore, contains the equipment that is typically available in 
every household:
•	 kitchen with stoves;
•	 fume cupboard;
•	 sink with hot and cold drinking water;
•	 refrigerator;
•	 dishwasher;
•	 tablecloths;
•	 pantry.
The meal can be eaten in the same kitchen or in an adjacent room (living room or din-
ing room).
If the 10 person maximum is exceeded, the room where meals are prepared will be 
called an equipped kitchen, and EC Regulations 852 and 853 of 2004 will apply, requir-
ing that it have the following:
•	 stainless steel cooking plate;
•	 extractor hood with suction system channeled into the flue with external outlet;
•	 refrigerators with separate compartments for fish products and other foods (vege-

tables);
•	 at least two stainless steel washing basins, with hot and cold potable water;
•	 dishwasher;
•	 tablecloths under hygienic control;
•	 pantry;
•	 changing room.
The room for serving meals will be separated from the kitchen and appropriately sized.
In this case, the toilets cannot communicate with the dining area and are distin-
guished for tourists and operators. Hot and cold drinking water must be available in 
the toilets, taps must have controls and liquid soap dispensers, and for drying there 
must be an electrical device or disposable wipes.

Premises, equipment, and bathroom facility requirements
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11 National reform introduced by Presidential Decree 160/2010 implementing the L.133 / 2008.

Changing rooms for operators who will be adjacent to the toilets intended only for op-
erators, and must be equipped with dual compartment lockers made of a material that 
can be washed and disinfected.
The number of seats t the table will be defined according to the technical parameters 
examined (functional surfaces, windowed surfaces, lighting).
The opening of the related ittitourism activity occurs only through an electronic proc-
ess, at the OSS portal, following the procedure indicated by the National Reform11.
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Guidelines for 
pescatourism and 

ittitourism
activities

CHAPTER 2
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This chapter is written in the light of the experiences of people who have already ex-
ercised pescatourism and ittitourism activities for some time.
It is designed for those who want to "get started" in the tourism sector, in which 
there can be no improvisation but only organization and quality, which are the dis-
tinctive and strategic factors of a tourism offer.
Divided by subject, you will find tips and advice according to your interest.
The fisherman/-woman who is preparing to offer tourism services is expected to:
•	 lead heterogeneous groups of customers, in a climate of absolute joy and serenity;
•	 involve tourists in all the activities that make up a day of traditional fishing; 

whether at sea or in other aquatic environments, such as a lagoon;
•	 offer unique experiences and emotions in a natural environment.
The entrepreneur provides tourists with three types of related resources:
1. human resources: him-/herself, his/her spouse, their children or their household;
2. material resources: the fishing boat, the house, the lagoon; 
3. intangible resources: multidisciplinary training, experience.
The family must be willing to open up with simplicity and authenticity; ensuring the 
cleanliness of the boat or the house with an accurate and scrupulous service; under-

standing the needs 
of the guest and re-
sponding to them ap-
propriately.
The path to be fol-
lowed begins with ap-
plication of the regu-
lations governing the 
activity of pescatour-
ism and ittitourism, 
and those regarding 
safety and sanita-
tion. Next, the work-
spaces are considered 
and all the equipment 
that is necessary for 
carrying out the ac-
tivities is analyzed. 
Finally, information 
on tourism market-
ing and technologi-
cal innovation is as-
sessed to determine 
and manage demand.
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The boat

SECTION 1
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The boat is the tool used daily by fishermen/-women to carry out fishing activities, 
but if you want to take people on board who are not part of a typical day for the pur-
pose of pescatourism, the boat must undergo a makeover to become:
•	 welcoming;
•	 comfortable;
•	 convenient;
•	 functional;
•	 organized;
•	 clean.
The boat is a place where fishing activities are practised every day, and this is the 
main reason why you need to keep it clean.
When tourists are on board, in addition to cleaning you have to ensure convenience, 
safety, and comfort.
The restructuring of the boat will be determined by its size and by the type of serv-
ices offered. 
If the boat is small, it is unlikely that here will be a toilet on board or a kitchen that 
allows the preparation of a hot meal. In this case, the only useful structure that is 
recommended is a sun awning, and outings cannot exceed 4-5 hours. 
If the boat is at least 10-12 meters in length, it will be easy to equip it with every-
thing necessary to carry out the "full service" excursions of up to 7 hours per day, 
which may include:
•	 boarding in the morning;
•	 fishing;
•	 swimming and visiting the coves;
•	 catering on board;
•	 return in the afternoon.
The minimum structural equipment that you must have to run your business without 
causing discomfort to the tourists on board is listed below.
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•	 Boarding gangway with handrails.
•	 Fixed or mobile awning.
•	 Removable side closures, against wind 

and rain.
•	 Non-slip mats.
•	 At least as many seats as the maxi-

mum on-board capacity.
•	 Toilet equipped with exhaust.
•	 Washbasin.
•	 Stove with potholders or a countertop 

that withstands heat.
•	 Sink with stainless steel basin.
•	 Watertight refrigerator.
•	 Soap dispensers and paper.
•	 Pedal waste bins for toilet and kitchen.
If you really want your company to be 
part of the Blue Economy it would be ap-
propriate to provide:
•	 selective gear used in fishing commu-

nities, to promote local traditions;
•	 low-emissions engines;
•	 WC with a collection tank;
•	 eco-label detergents.
Before the season always review the equip-
ment, replace any worn parts, and hygien-
ically clean rooms where tourists will be.
Every day, before boarding the guests 

Structural equipment
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and during the day, it is essential to clear up and refresh the bathroom, kitchen, and 
deck with special detergents and sanitizers. 
At the end of the excursion, having landed the guests, always throw the garbage in 
the containers for recycling, empty the holding tank when in harbour and replenish 
consumables such as paper, soaps, and fresh water.
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The house

SECTION 2
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The house is the place where you can begin the ittitourism experience, i.e. ... receive 
tourists to share your way of life and experience.
To carry out this activity properly, it is critical that the property be organized to the 
last detail so that people other than your family can reside there.
Again, you cannot improvise and if you want guests to be satisfied. In every corner, 
"order and cleanliness" must be paramount, as they are the cornerstones of tourism and 
are greatly desired by tourists.
In order for your activity to be representative of the Blue Economy, follow the advice al-
ready given in the previous pages regarding the processing of waste, saving water, and 
the management of the fishing gear, preferably also adding the following regulations.

•	 energy saving lamps;
•	 timed taps;
•	 Class AA+++ appliances;
•	 solar panels;
•	 insulated windows;
•	 furniture made of natural materials;
•	 natural soaps and other hygiene products.
Make sure that the structure is always in good condition through constant mainte-
nance of equipment, and make sure that the paths are safe.
•	 Dedicate time to reorganizing and refreshing the rooms where guests spend time. 
If you offer overnight hospitality, use:
•	 fireproof mattresses;
•	 furnishings reflecting local traditions;
•	 sanitized cotton fiber linens;
•	 air-conditioning.

Structural equipment
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Services offered 
by pescatourism 
and ittitourism 

operators

SECTION 3
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During a day of pescatourism and ittitour-
ism, fishermen/-women are busy with the 
series of situations listed below (in chron-
ological order), which are an integral part 
of daily organization, namely:
•	 reception;
•	 hospitality;
•	 fishing;
•	 swimming;
•	 catering;

•	 sharing of knowledge.
The day must be "built" taking into ac-
count:
•	 the motivations at the basis of pesca 

tourism;
•	 the reasons tourists engage in pesca 

tourism;
•	 their expectations;
•	 recreation and refreshment.

Having booked the trip, the group ar-
rives at the dock or the front door, 
ready for adventure. Comfortable cloth-
ing is recommended in any season.
To convey a sense of order and cleanli-
ness, wear a uniform: T-shirt and shorts 
or long pants and sweatshirt, according 
to the season. The company logo or as-
sociation brand must be printed on uni-
forms. When clearly visible they have a 
big impact. A smile and concentration 
must accompany you throughout the 
day.
Cordially invite guests to board or come 

into the house and help them with their 
bags; this behaviour will make everyone 
feel at ease.
Make introductions and accompany your 
guests on a tour of the facility, boat or 
home to explain what rules they should 
follow and in what areas they can move 
independently.
Take some time to point out danger-
ous places and show guests where safe-
ty equipment is placed: life preservers 
and rafts on the boat; fire extinguish-
ers, first aid kit and emergency exits in 
general.

Reception on board and on land

On board, offer a good coffee with slices of 
fresh bread typical of the place while ex-
plaining the route to create a nice atmos-
phere and to avoid a possible sea-sickness 
for those embarking on an empty stomach.
While underway, shown them the instru-
ments on board, the nautical charts, and 
explain the characteristics of the place, 
the species that live in the sea and the 
dangers they face because of the pollution, 
"illegal" fisheries and other inappropriate 
behaviours.

You have spark the curiosity of the tour-
ists and ensure that everyone under-
stands: the level of attention will tend to 
wane over time, so wait until the after-
noon to tell stories about the traditions 
linked to the territory visited.
At home, offer a breakfast before the tour 
of the fishing or farming facilities. 
Outdoors, set up a tasting of fish products 
while showing visitors how products are 
processed and/or transformed, according 
to the traditions of the place.

Hospitality on board and on land
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Use this time to inform and engage in-
dividuals, share information on environ-
mental protection, the fragility of eco-
systems, especially lagoons, and make 

sure visitors understand the role of hu-
mans in preserving any environment; in 
two words, teach sustainability.

Having reached the fishing area by boat, 
have guests take a seat to keep the boat 
stable. It is an exciting moment full of 
expectations. Guests will wonder "...how 
many fish will we catch?". Having hoisted 
the flag and activated the winch, the net 
begins to slide in the boat. Splashes of 
water accompany squeals and laughter as 
you see the first fish, sometimes a scorpi-
on fish that always inspires awe with its 
dilated gills, or a sepia splashing ink, and 
if there's an octopus the party really gets 
started as it moves around changing col-
our in an attempt to hide.
Now is the moment of explanation, of con-
tact with the elements that give life to 
the fishing profession, the time to teach 
in a playful way.

If you are on land and you have suita-
ble premises to carry out this new tour-
ism offer, you can offer guests:
•	 an illustration of the environmen-

tal characteristics of the place where 
you work every day; whether a river, 
a lake, or a brackish lagoon; point out 
the type of vegetation, the bird spe-
cies that inhabit the area, and the fish 
species present according to the physi-
cal and chemical qualities of the water;

•	 observation of the type of fishing ac-
tivity and the type of gear used will 
be a function of the environment it-
self. Provide all the scientific informa-
tion on why that species lives in that 
water body, why you use that particu-
lar equipment, etc.

Fishing at sea or in other aquatic environments

After providing information on the envi-
ronment, fishing, and the biology of the 
species, it is time to take a break with a 
nice refreshing swim.
Choose a place away from prying eyes, 
preferably with a sandy bottom and help 
guests to immerse themselves in the 
crystal clear water.
To facilitate the descent into the wa-
ter dress small children in life preserv-
ers and provide a ladder both to encour-
age the more fearful guests and to avoid 
dangerous dives. If requested, also pro-

vided snorkels. For security, but with-
out attracting attention, keep watch 
over bathers and be ready to intervene if 
problems arise.
In the meantime, take the opportuni-
ty to clean the toilet, tidy up the bridge 
and prepare it for catering: arrange ta-
bles and chairs, and set out tablecloths 
and disposable tableware.
It is likely that some people will need 
towels: make sure you always have two 
spare towels when guests emerge happy 
and tired from the water.

Swimming
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Here's another special moment: contact 
with the fresh product.
The following is applicable both for on 
board and on land catering.
Fish is an important part of a healthy diet 
and eating it fresh is different from what 
people are typically accustomed to; liv-
ing in the city, they tend to buy it frozen 
at supermarkets. The highlight of the day 
that is most anticipated by guests is eat-
ing the fresh fish.
Show them how it is cooked and prepared. 
Use traditional local recipes. If you cook 
shellfish, make sure that guests do not 
have food allergies or special tastes and, 
if there are children in the group, offer a 
minimum of variety.
Take advantage of this time to talk 
about the benefits associated with the 
consumption of this food, give all the in-
formation about the presence of omega 3 
and 6, vitamins, minerals, benefits relat-
ed to the cardiovascular system, as well 
as staying in shape and physical well-be-
ing in general.
Accompany the main meal with a wine 
and local dessert or one from companies 
operating in adjacent territories.
Make sure that guests are enjoying what 
you have offered and always provide 
enough fresh drinking water.
When the meal is over, place table scraps 
in the appropriate bags or garbage bins and 
leave still water, wine or soft drinks to en-
courage dialogue, socialization, and diges-
tion.
Remember that what you have to distin-
guish from a restaurant is the guest's ac-
tive participation in the preparation of 
the species cooked and the action of in-

Catering on board and on land

This section summarizes the essence of 
pescatourism and ittitourism.
There is no precise moment when it be-
gins, because from the first contact and 
the moment when tourists climb aboard 
your vessel, enter your home, or appear 
at the entrance of the lagoon, they are 
already absorbing your way of life and 
typical experience.
If the boat is large, you can equip it as you 
would in your home, even with a VHS or 
DVD player; put up posters on the marine 
environment; equip yourself with sheets 
on species and fishing tools to show tour-
ists while out fishing; provide other mate-
rial on the history, traditions, art, and cul-
ture of the area visited.
Every moment of the day spent together is 
an opportunity to talk, teach, and trans-
mit knowledge. Gestures help to commu-
nicate and capture the attention of guests 
who will thus be encouraged to ask ques-
tions that you can answer with a legend or 
real life story.

Knowledge sharing

formation sharing.
To make tourism sustainable use:
•	disposable tableware in recyclable material;
•	divide refuse according to organic, 

plastic, glass, and cans;
•	dispose of the oils used in cooking in 

the appropriate collection centres;
•	use local recipes;
•	use additional products, possibly DOP 

or IGP, from local companies and their 
provide address and phone number to 
encourage guests to purchase them;

•	provide information on the history 
and culture of the area;

•	distribute leaflets.



BLUE ECONOMY AND BEST PRACTICES

27

Information 
for tourists

SECTION 4
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The simple tips that follow will seem obvious to those who have already developed re-
sponsible behaviour towards the environment and all living things, but the experience 
of visiting a beach or other resting place shows that the road ahead is still long and 
that we need to push forward, particularly by teaching and showing the young men 
and women, with our actions, how to live responsibly in a blue world.

Ten points for blue tourism

 1 Do not litter on beaches
 2 Do not throw plastic in the water
 3 Do not leave cigarette butts on 
  beaches or in the water
 4 Do not collect shells
 5 Do not walk or play on the sandunes

 6 Do not remove coastal vegetation
 7 Do not abandon used batteries
 8 Do not throw chewing gum in the 
  water
 9 Do not harm the rocks with tools
 10 Never light a fire on the beach

This list can be displayed on the boat or in places frequented by guests with the 
hope that these tips will soon become habits rather than impositions.
Properly inform and sensitize your guests, and over time the results will produce a 
chain reaction
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Pescatourism
ittitourism
and other

multifunctional
activities

CHAPTER 3
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The fisherman/-woman will with passion, friendliness, competence and hospitality in-
troduce tourists to the mysterious and fascinating world of fishing and a profession, 
both ancient and current, that has had to adapt to the changes underway in terms of 
technological innovation.
For the fisherman/-woman, this offers moments of information and transfer of the 
knowledge that originates from the place and the craft, embracing other spheres and 
working together to form a Blue Economy, including:
•	 environmental education;
•	 nutrition education;
•	 resource conservation;
•	 promotion of the local products;
•	 sustainable development.
There are five points on which to build a new professional activities that can support 
multi-functional or complementary activities, which a highly creative fisherman/-
woman can add to supplement a standard excursion, such as that described in the 
preceding pages.
These are activities "invented" to provide additional services as an alternative to the 
"basic day" and, if properly structured, they offer the fisherman/-woman the opportu-
nity to diversify the day, generating additional income, so the booking and the profit 
are not lost in cases of unfavourable weather.
They can be carried out on land where there are facilities to be used, such as museums 
or stores where you can see how nets are sewn or pots are manufactured, or where the 
catch is processed and transformed.
The possibility of organizing "different things and alternatives" depends on a number of 
factors:
•	 availability of land facilities;
•	 creativity of the entrepreneur;
•	 investment capacity;
•	 organization and personnel training.
Of course, the fisherman/-woman cannot organize this wide range of possibilities 
alone. They must be supported by someone reliable, trained, and most importantly, 
who is familiar with computer technology and can develop new contacts and retain 
existing ones.
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Marketing

CHAPTER 4
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Fishing companies that now offer pesca-
tourism and ittitourism products should 
enter the market through the use of the 
Internet in order to: 
•	 keep pace with the market;
•	 be present and available in the net-

work;
•	 enter geographically distant markets;
•	 penetrate the unknown markets.
The Internet is the ideal tool to get in 
touch with customers, communicate in-
teractively with each customer (One-to-
One marketing), develop targeted mar-
keting strategies and effectively meet the 
needs of the tourist-surfer, who chooses 
their vacations by navigating not the sea 
but the web.
Tourists today have an irresistible need 
to save time and obtain complete infor-
mation in real time.
Therefore the service offered must be an 
online one that allows the company to 
provide the customer with the informa-
tion they need through short texts and 
images that can convey the charm of the 
place in order to create emotions.
At this stage of the contact, advertising 
material must be made available on the 
site or via mail.
A good strategy is to adopt the "mul-
ti-channel concept": the winning busi-
ness is one that uses a mix of channels 
to achieve two objectives: to improve the 
level of service provided and the reduc-
tion of operating costs.
The possibility of developing a dialogue, 
in real time, is what makes the Internet 
such a fundamental tool for communica-
tion and marketing, the offer also can be 
customized, leading to greater customer 
satisfaction.

2015 is an important year for the promotion 
and development of the pescatourism and it-
titourism because, within the transnation-
al cooperation project, the GAC SO (Eastern 
Sardinia Coastal Action Group) established 
the first THEMATIC NETWORK for these two 
activities.
Companies joining the network will oper-
ated under a registered identity brand to 
promote and enhance the products of pes-
catourism and ittitourism.
Through recognition and adherence to a pro-
tocol of good practice respect for the envi-
ronment and the conservation and manage-
ment of resources will be ensured, as well as 
the quality of services offered.
The network will protect those who, through 
multifunctional activities, contribute to:
•	 protection of the sea and of species;
•	 preservation of health and human welfare;
•	 responsible management of blue and green 

resources;
•	 participation in all forms of aid;
•	 promotion of the transmission of life expe-

riences, gained in the aquatic environment.

Conclusions

The fisherman/-woman
uses the internet to

•	Enter geographically distant markets
•	Penetrate unknown markets
•	Create new contacts
•	Show the product that it intends to sell
•	Promote pescatourism and ittitourism

The company uses the internet to
•	Update technology
•	Organize work
•	Share expertise
•	Develop new contacts
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