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Abstract: Faced with the current challenges of the climate emergency and global change, the revalu-
ation of local products, their knowledge, consumption, and distribution is emerging as one of the
strategic actions aimed at reducing the carbon footprint. Agritourism, as an activity that values
everything that is related to the agricultural heritage and that enables direct contact between visitor
and farmer, contributes to positioning and strengthening the local agrifood product in tourist des-
tination areas and becomes another link in the production chains, promoting direct sales and the
short distribution circuit of the products. This research aims to measure the presence of the local
agrifood product in the context of agritourism developed in the Western Catalan Pyrenees (Spain).
To do this, it analyses the presence of the local product and the ways used to incorporate it into
the travel experience. It explores (through interviews) the opinions of the owners of agritourism
farms/businesses in relation to the repercussions of the producer—consumer connection through food.
To reach this goal, secondary sources are reviewed—bibliographical, statistics, and web pages—and
a total of 26 interviews are carried out. In terms of the results, we highlight that in the Western
Catalan Pyrenees, about 70% of agritourism accommodations include local products in their offer.
Additionally, the professional project is strengthened by including the agrifood product in the offer’s
structure through catering and/or direct sale, generating positive dynamics among the rest of the
producers in the area. However, only a small percentage of agritourism accommodations fully
diversify their project with the production, consumption, and distribution of their own and local
food. A total of four different profiles of agritourism are identified regarding agrifood products.
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1. Introduction

At present, the dominant agrifood model in operation is deeply globalised [1-3], and
the production of foodstuffs is still the main role played today by farmers and livestock
producers in our society. However, the pervasiveness of the productivist model since the
1950s [4], the resulting capitalisation of agricultural holdings, and the gradual ageing of
farmers and livestock producers, compounded by some of the legal forms of land ownership
in effect [5], pose a problem for the continuity of small and medium-sized agricultural
holdings that have more limited output and do not have enough technical and human
resources to be competitive within a globalised market [6]. As a consequence, the gradual
but steady decline in the total number of farmers and livestock producers in most developed
countries is a reality, and public institutions at a number of different levels are therefore
pushing forward with a host of programmes, strategies, and measures in response [7-10].
The array of corrective measures and actions include on the one hand, efforts to diversify
agricultural endeavours through the incorporation of some new activity, such as tourism,
and, on the other hand, efforts to ensure agrifood output that is differentiated by quality
and/or organic production methods. In short, such measures come in response to the
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challenges of today’s climate emergency and could well be instrumentalised as strategies
of mitigation and adaptation in the face of climate change.

To begin with, the physical environment itself has limitations, namely a shortage of
level terrain. As a result, agricultural holdings in the mountains are traditionally the first
to become marginal amid the onward momentum of mass agricultural production [11],
with operators forced to adapt and/or redirect their efforts to secure their livelihoods.
In Europe, for example, a series of measures began to take effect in the 1980s to pro-
mote multifunctionality across the countryside, eventually growing into a new frame-
work for rural development policies [12,13]. One such measure is agritourism [14,15].
Agritourism has enjoyed a high degree of commitment and support from public institu-
tions, especially back in the early stages of development [16]. Another strategy is to promote
local agrifood products, whose value has been on the rise since the 1980s. In this regard,
tourism can act as a vector of acceleration and strengthening through gastronomy [17] and
direct sales in proven territorial contexts [18,19].

Against the backdrop laid out above, the present study aims to assess the scale and
characteristics of local agrifood products within the context of agritourism accommodation
in the Western Catalan Pyrenees region of Spain. To do so, this study will first analyse the
presence of local products and the ways in which they can be built into the travel experience
of tourists, followed second by an exploration—through interviews—of the opinions of
proprietors of agricultural holdings and agritourism businesses in relation to the various
impacts of the producer—consumer connection through food. The subject of study is the
proprietors of agritourism lodgings, which, according to the Catalan tourism legislation,
is circumscribed to a specific group of rural accommodation. The purpose of this work
is to explore the role played by the agrifood product in the agritourism offer from the
supply side. The main research hypothesis is that the local agrifood product introduces a
differentiating variable in the offer that contributes to strengthening the agritourism project,
and even more so within the current context of climate change.

Literature Review

The topic of agritourism, which has been the focus of extensive analysis from a variety
of perspectives and viewpoints [16,20-25], corresponds to the tourism activities on offer from
farmers and livestock producers [26,27], and it represents one of the various types of rural
tourism. Indeed, agritourism can potentially interfere with the dynamics of the agricultural
sector, becoming regarded as simply one among many development factors [28-32], especially for
relatively disadvantaged rural areas and, in particular, rural areas in mountainous terrain [33-36].

The field of agritourism is broad enough to include a wide variety of tourism activities
so that its boundaries prove fuzzy and open to debate [20,23,24,30,31,37-40]. Indeed, any
definition of agritourism raises a number of questions over the bounds of its true nature.
In this vein, the most commonly repeated questions include: Should agritourism be taken to
encompass any leisure or tourism activities that are directly related to the agricultural sector,
even if pursued outside of the physical context of agricultural holdings, such as museum:s,
fairs, or events, which are not the responsibility of producers themselves? Or, in relation
to the direct sales of farm products, should such direct sales be regarded as an activity of
agritourism when the purchaser of the product is a local resident? This second question is
the one that raises the most doubts on the matter, and the usual approach, in response, is to
identify the source of the demand in order to clarify its inclusion within the boundaries
of agritourism [25]. In addition, agritourism covers a host of activities conducted in
the context of a farm or other agricultural holdings, and yet, as Tew and Barbieri [27]
have pointed out, there are inconsistencies in the scope of the activities that it can cover.
For example, the lists made by some authors include overnight accommodation, the
provision of food and beverages (through catering or meal services), educational activities
and awareness raising, the direct sales of agrifood products, and the scheduling of special
events on the farm. Yet, other authors explicitly exclude some or most of these activities.
In the face of such a wide variety of viewpoints, some researchers have tried to develop
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expansive systems of classification to account for the diversity and potential controversy of
agritourism [41]. Along these lines, some typologies are defined on the basis of the degree
and type of relationship that is established between tourism activity and agricultural activity.
For example, such a typology might include the following categories: bed and breakfast in
the farmhouse of a farm that is no longer in operation; bed and breakfast in a farmhouse
of a working farm; accommodation with breakfast and other meals that feature products
from a working farm; accommodation with breakfast and other meals that may include
demonstrations of agricultural practices; and accommodation with breakfast and other
meals that allow guests to take part in farm chores [23,42]. Other typologies are defined on
the basis of the type of offer, e.g., lodgings, direct sales of products, educational activities,
and recreational activities [40].

In addition, agritourism has been tackled from social and economic perspectives.
In economic terms, some authors have analysed the relative weight of agricultural and
tourism activity within particular agritourism projects. For instance, agritourism on farms
in central and northern Europe has shifted from being a secondary activity that supplements
the agricultural endeavour to being the main activity of the whole operation [43]. In this
respect, the evolving dynamics of agritourism can be influenced by a variety of parallel
processes. Consider the differentiation and physical separation between tourism activity
and agricultural activity on the one hand and the professionalisation and specialisation of
the tourism project itself on the other. Faced with this reality, some authors believe that
authentic agritourism must continue to be defined by specific criteria closely related to
agriculture and supplier-consumer interactions [44]. Other authors point out that not only
are the returns on agritourism constrained to the increase in revenue that can be garnered
from the sale of a particular service, but also that there are other parameters that can prove
beneficial for an agricultural holding in the medium to long term, such as the improved
valuation of agrifood products and/or the diversification—deseasonalisation of income,
which results in lower risk and, therefore, a higher degree of resilience [18,45]. In addition,
the revenue that comes from agritourism gives a boost to local economies through sales
taxes, local job generation, and support to local businesses [46]. If the focus shifts to social
and gender-related effects, agritourism also plays an important role when farmers form
networks and share experiences or when women take on a leading role in the development
of particular agritourism projects. In this respect, the interaction among farmers, tourists,
and local communities can have an influence on their well-being [47,48].

In relation to agrifood products, promoting the production and consumption of local,
environmentally friendly, or organic produce is identified as one of the key pillars of
sustainability and resilience strategies. The development of resilient agrifood systems
that adopt an agroecological approach proves to be a matter of priority amid scenarios of
crisis and uncertainty, such as the present one [49]. Thus, this new way of thinking about
agricultural activity, together with new philosophies of investigation and consumption
and political approaches that are more alternative in nature, can generate results that seek
to respond to major questions about the likelihood of actually implementing sustainable
agriculture, global land use, climate change, and food security. In this vein, any approach
that focuses on agroecology or local production—or that combines the two—may be
regarded as positive in the fight against climate change [50,51].

In the case of tourism activities, including agritourism, the separation that has tra-
ditionally been imposed between agriculture and tourism has given rise to a perception
of food production merely as a supplementary activity for tourism and not as a cultural
element that could itself be exploited as a tourism resource [52]. Nevertheless, concepts like
local products, “proximity” products, and “zero kilometre” products, together with their
interrelationship with tourism, can play a significant role in two senses: first, by bringing
tourists closer to the underlying cultural substrate and physical reality of a place, and
second, by limiting the emissions arising from long-distance agrifood chains.

Therefore, tourism, gastronomy, and culture are associated with the enhancement of
heritage and its natural and cultural resources and respect for the environment.
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In this sense, tourism related to food products represents an emerging component of the
tourism industry and encompasses all the traditional values associated with new tourism
trends: respect for culture and tradition, authenticity, and sustainability. It also strengthens
local identities and a sense of community while providing a higher economic return than
traditional tourism [53]. In the case of agritourism, the presence of local food and beverages
and the existence of agrarian landscapes is an important reason for tourist visitation, and
tourists are more likely to consume traditional products of the destination visited [54-56].
In this sense, the potential agritourism is manifested through the motivation expressed
by the demand to participate in gastronomic experiences and to have contact with local
products and their landscape. On the other hand, residents—their perception, support
for the project, and attachment to the region—also play a key role in the promotion and
development of a rural tourism destination based on local agrifood products [57].

By and large, the relationship between agritourism and agrifood products has been
taken up more in North America than in Europe. In Canada, for example, agritourism tends
to be interpreted from a wide-ranging, transversal perspective in which gastronomy, events,
and the direct sales of produce all play a vital role in the success of agritourism [25,37,47].
In the United States, the approach of agritourism focuses primarily on market operators
and demand, with the most frequently addressed aspects including recreational activities
and the direct sales of produce on the farm [18,22,26,27,39,58,59]. In particular, the direct
sales of produce in the US generate a significant amount of annual revenue [40]. By contrast,
academics have paid less attention to the evidence of any potentially positive links between
agritourism and products with protected designations of origin. However, a number of
studies do support the positive effects of local products of quality on the development
of agritourism [45,60,61]. First, rural areas with renowned agrifood products and highly
valued gastronomic traditions have a greater ability to attract tourists, thereby benefiting
local agritourism businesses. Second, agritourism facilities the direct sales of products on
the farm, thereby benefiting producers and consumers alike, thanks to the elimination of
intermediaries and a better flow of information related to the products’ attributes of quality.

In short, agritourism has been identified not only as a source of revenue for farmers
and livestock producers but also as an important market outlet for local agrifood products.
Agritourism supplies a unique space for products to connect with consumers through the
addition of local agrifood output into the tourism experience.

2. Materials and Methods
2.1. Study Area: The Catalan Western Pyrenees (Spain)

The study area, which measures 5229 sq km in surface area, is located in the northwest
quadrant of Catalonia (Spain) and contains five districts: Alt Urgell, Alta Ribagorca, Pallars
Jussa, Pallars Sobira, and Val d’Aran (Figure 1). The area is predominantly mountainous,
marked by typically Alpine landscapes in its northernmost reaches (that is, in Alta Rib-
agorca, Pallars Sobira, and Val d’Aran). Indeed, the terrain stands at more than 1000 metres
of altitude over nearly three-quarters of the study area. The average population density
is 10.5 inhabitants/sq km, and most of the municipalities do not exceed 2000 inhabitants,
with the total population of the study area in 2020 reaching 54,751 inhabitants in total. As in
other rural areas that are mountainous, the area has been affected by a steep demographic
decline. The decline has been attenuated only thanks to the contribution of a small number
of young, autochthonous individuals and the arrival of new inhabitants in the wake of
the tourism boom at the end of the last century and the start of the present one. As a
consequence, one of the top challenges of the region is to keep people on the land and
commit to a more diversified development of the production model that is less dependent
on tourism.
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Figure 1. Location of the study area.

From a tourism viewpoint (Table 1), the low level of human pressure on the territory
and the maintenance of extensive farming and livestock activities have made it possible
to keep and preserve a natural and cultural heritage of undeniable value and appeal
that has, over time, become the region’s top economic resource. In the study area, snow
tourism has acted as a genuine engine of economic dynamism for certain municipalities
in Alta Ribagorga, Pallars Sobira, and Val d’Aran, generating intense activity associated
with speculative processes in the real-estate sector [62,63]. Together with snow tourism,
rural, cultural, and nature-based kinds of tourism have similarly reached high levels of
development across the region, achieving particularly high tourism functionality rates in
Alta Ribagorca, Pallars Sobira, and Val d”Aran that reach between 1.5 and 2 bed places per
inhabitant; this clearly shows the area’s tourism monoculture. By contrast, the weight of
tourism in the economy of the territory is lower in Pallars Jussa and Alt Urgell.

Table 1. Population and tourism offer in the Catalan Western Pyrenees, 2020.

Population Population No. of Bed Places in Tourism No. of

District (Inhabi- Dpensity Regulated Tourism Function Rate Alpine Ski
tants) Accommodation 1 Resorts

Alt Urgell 20,453 141 5634 275 -
Alta Ribagorga 3945 9.2 5752 145.8 1
Pallars Jussa 13,170 9.8 4382 33.3 -
Pallars Sobira 7101 5.1 14,760 207.8 3
Val d’Aran 10,372 16.4 18,223 175.7 1
Catalan
Western 55,041 10,5 48,751 88.6 5
Pyrenees

! The tourism function rate is the relationship between the total number of beds in regulated tourist accommoda-
tion and the population.

While various types of tourism coexist across the region (snow tourism, nature-based
tourism, cultural tourism, etc.), rural tourism stands out. Since the 1970s, rural tourism
has come to be seen as one of the corrective measures that might well reverse the depop-
ulation of the countryside and the demographic haemorrhaging of the high valleys of
the Pyrenees, which are home to the comarcas that first pioneered the shift towards rural
tourism and agritourism. This activity would begin to consolidate in the 1990s. Since 1983,
agritourism has been regulated by law in Catalonia [16], and in accordance with current
legislation (Decree 75/2020, of 4 August, on tourism in Catalonia), agritourism is identified
with a specific group of rural accommodation for tourists known as “cases de pages”.
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The proprietors of such accommodation earn their livelihoods from agricultural, livestock,
or forestry-related activities, and their guests can learn about the tasks and activities that are
involved. By contrast, the regulations do not provide for or specify the potential activities
and services that can be carried out under the banner of agritourism, including the direct
sales of products and/or any catering and meals, except in the case of breakfast, which
must be provided when the accommodation involves rooms in a home. In this sense,
there are notable differences with the legislation of other European countries, where there
is their own regulation for agritourism. In the case of Italy, for example, its legislation
(Law 96/2006) defines agritourism as the set of welcoming and hospitality activities carried
out by agricultural entrepreneurs, which include the provision of food and beverages,
mainly of their own and local products (preferably under quality brands), and the organi-
sation of tastings of products from the farm.

The Catalan Western Pyrenees boasts one of the highest percentages of farmers and
livestock producers engaged in tourism. The share can even surpass 5% of the holdings
in districts such as Alta Ribagor¢a and Pallars Sobira. As a result, the area’s agritourism
accommodation offering has been growing over the past three decades and now stands at 185
establishments and 1304 bed places, operated by a total of 87 proprietors. Each proprietor has
an average of two establishments and 15 bed places designated for agritourism (Table 2).

Table 2. Size of agritoOrism offering—the percentage of holdings and accommodation—in the Catalan
Western Pyrenees, 2019-2020.

Agritourism Accommodation

% of Agricultural

District Hold'ings .With No. of No. of Average. No.  Average No.
Agritourism Propri- No.‘of Bed of Lodgings of Bed
Activities ctors Lodgings Places Pe'r Place§ Per
Proprietor Proprietor
Alt Urgell 2.7 15 23 203 1.5 13.5
Alta Ribagorca 16.9 12 35 220 2.9 18.3
Pallars Jussa 1.6 23 51 368 2.2 16
Pallars Sobira 7.7 35 74 493 2.1 141
Val d’Aran 2.5 2 2 20 1.0 10
Catalan
Western 37 87 185 1304 2.1 15
Pyrenees

Regarding local foods and beverages and their recognition in terms of quality, Catalo-
nia has a total of 26 products with different quality certificates (PDO, PGI, TSG, and GI).
Three of the products are specific to the study area: cheese and butter from the districts
of Alt Urgell and Cerdanya and veal from the Pyrenees. In addition, it also has a total of
12 products with an agrifood quality label, including cheese, veal, and lamb. Local products
with a quality seal of approval are of particular interest in the area as they are the basis for
gastronomic tourism and provide tourist products in the form of routes, as in the case of
the district of Alt Urgell with the “Menga’t 1’Alt Urgell” Eat Alt Urgell initiative.

Agricultural activity, in contrast to tourism activity, continues to decline as a conse-
quence of the waning economic viability of agricultural holdings and the lack of genera-
tional replacement. Between 1996 and 2011, the percentage of the population employed in
the agricultural, livestock, and forestry-related sectors across the study area fell by nearly
half, dropping from 11.2% to 6.4% of the active working population, and the same kind
of trend also affected the total number of agricultural holdings, which has fallen sharply
over the past three decades, plummeting from 4276 in 1989 to 1986 at present (agricultural
census, 2020). In this respect, public policies designed to give incentives and support to
the agricultural sector, commitments made to food products of quality through incentives
for the ecological conversion of producers and/or the pursuit of other parallel activities
(whether or not they are related to agricultural activity) may prove essential to safeguarding
agricultural and livestock production in areas of mountainous terrain. For example, nearly
one in five agricultural holdings with land in the Catalan Western Pyrenees had a “green”
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orientation in 2020 (Table 3), and livestock operations with extensive herds of cattle, goats,
and sheep were most likely to implement such an orientation.

Table 3. Agricultural holdings with organic farming and livestock production in the Catalan Western

Pyrenees, 2020.

) . No. of “Green” o No. of “Green” o
Holdings with Holdings % of Total Hectares % of Total
Farmland

590 27 61,148 18.2
Holdings with No. of “Green” No. of “Green”
Livestock iﬂol dines % of total Head of % of total
Production & Livestock
Cattle 201 36.4 14,409 23.7
Sheep 42 18.6 29,492 29.7
Goats 44 24.3 3834 484

2.2. Methods

The first step in the research involved a bibliographic search and review, bolstered by
the consultation and use of statistical sources, in order to characterise the phenomenon in
the study area. The main criterion used for the bibliographic search was the introduction of
key words in the Google Scholar search engine, without territorial limitation, prioritising
the selection of those articles published in indexed journals. Official sources were also
used to consult specific data and reports. Then, a detailed analysis of the agritourism
accommodation identified in the study area was carried out using a variety of sources,
including the official guidebook of rural tourism establishments in Catalonia, the register
of producers signed up to proximity sales under the sponsorship of the Government of
Catalonia, and the web pages of agritourism operators. As a starting point, the official
guidebook of rural tourism establishments in Catalonia was examined to identify and locate
the existing agritourism accommodation in the study area, as well as some of the main
characteristics of the accommodation, such as the number of rooms and places, the type
of room, and board options. Similarly, the register of producers signed up to a proximity
sales initiative under the sponsorship of the Government of Catalonia was examined to
identify and locate the agricultural holdings engaged in direct sales of products on the
farm so that the information could be cross-checked against the information on agritourism
accommodation identified earlier.

Next, the research proceeded to a second level of investigation that consisted of extract-
ing information from the web pages of each of the agritourism operations identified and
located in the five comarcas in the study area. The data extraction made it possible, first, to
identify the elements that made up the agritourism offer—accommodation, catering and
meals, activities, type of agricultural holding, etc.—and explore their respective characteris-
tics, and second, to focus on an analysis of the features of the agrifood output, such as (1) the
type of service offered in connection with catering—breakfast, lunch, dinner, tastings—and
the gastronomic offer; (2) the type of activity linked to the processing and marketing of
products—gift baskets, direct sales, and sales in local shops—and the characteristic of own
products; and (3) activities linked to the agricultural holding, such as farm tours, taking
part in agricultural chores, etc. This second level of information helps in determining the
scope, type, and amount of agrifood products and their characteristics in relation to all
agritourism accommodation in the Catalan Western Pyrenees.

Next, the research made use of semi-structured interviews, which were administered
to the proprietors of agritourism accommodation in the study area. The interviews included
items that sought information on (1) the profile of each interviewed proprietor; (2) the
profile of their agricultural holding; (3) the profile of their tourism business; (4) the main
reasons behind their agritourism business; (5) the characteristics of the agritourism activities
on offer; (6) the relative importance of agrifood products in the agritourism offering; and
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(7) the various impacts of the producer—consumer connection through food and their views
of current regulations. The interviews, which were conducted on-site or, in some cases,
over the telephone, took place between October and December 2019, shortly before the
outbreak of the COVID-19 pandemic. The total number of interviews (E) was 26, and
the interviewed individuals were selected at random out of the total of 87 proprietors of
agritourism operations identified in the study area. For this research, it was considered
that the minimum threshold of proprietors interviewed should be around 30% of the
total number of proprietors identified. In the case of the proprietors who were called by
telephone, around 20% did not accept the interview, which meant that other proprietors
had to be called until the number of interviews reached 26. The results obtained indicate
trends, which from the case study can be representative of other analogous territories.

3. Results
3.1. Profile of the Interviewees and Defining Traits of Their Agricultural Holdings and
Agritourism Businesses

A descriptive analysis of the profile of the interviewees finds that 53.3% are women
and 46.7% are men. Of all the interviewees, 3.6% are under 40 years of age, 53.6% are
between 40 and 55 years of age, and 42.8% are over 55 years of age. The average age is 50.
As for birthplace, 60.7% of interviewees were born in the municipality where they now
live, 10.7% were born in another municipality in the Catalan Western Pyrenees, and the
remaining 28.6% were born outside the region.

With respect to the land of the agricultural holdings in question (measured in hectares),
12% of interviewees stated that their holding is less than 10 ha, 42.8% of interviewees put
their holding at between 10 and 50 ha, 21.2% of interviewees put their holding at between
50 and 100 ha, and the remaining 24% state that their holding is greater than 100 ha. As for
the production orientation of their operations, 80% of interviewees indicate that they are
livestock producers. There is a prevalence of extensive beef cattle production, with 57%
of interviewees operating livestock operations that have an average of 70 head of cattle
per holding and an output that is distinctly “green”. Extensive stockbreeding of horses
and sheep is present in 30% of the interviewees’ livestock operations, with an average
of 30 horses per holding. In contrast, the presence of other types of stock, such as dairy
cattle or hogs, is much less common (<15% of the interviewees with livestock holdings).
With respect to the physical location of the agritourism businesses, 80.8% of interviewees
stated that they are located at elevations greater than 1000 metres above sea level, with an
average altitude of 1128 metres across all of the interviewees” holdings.

As for their agritourism accommodation, 61.6% of interviewees say that their first
establishment predates the year 2000, thereby confirming the long tradition of agritourism
in the area, whereas only 15.3% of interviewees say that their accommodation dates to after
2010. On the other hand, 23.1% of interviewees have opened new lodgings over the years,
thereby expanding the total number of places on offer. As one of the interviewees explains:
“We have carried on with the activity that our parents started in 1980, first serving meals
and then letting tourists spend the night; now we have expanded the business and put a
hotel in the stables” (E24). Lastly, the total average number of places on offer among the
interviewed proprietors is 14.8; and, in relation to the type of accommodation, 46.2% of
interviewees offer rooms, 38.4% offer the rental of an entire dwelling, and 14.4% offer both
types of accommodation.

3.2. Motivations of Interviewees

The reasons behind the interviewees’ commitment to agritourism include economics.
Of the 26 interviewees, 18 indicate that they engage in agritourism out of economic ne-
cessity, with the aim of safeguarding their agricultural activity. For the majority of them,
agritourism is only a way to supplement their income and help them carry on with their
main activity, agriculture. As a few of the interviewees argued: “I devote myself to agri-
tourism to be able to survive in the mountains, because I cannot make a living solely from
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livestock producing” (E19); “we cannot live on livestock production alone, we need the
tourism” (E13); “tourism is only a supplementary thing for me, because I'm a taxi driver
in the Aigtiestortes National Park in the summer and I drive a school bus during the rest
of the year” (E22). In short, their comments reflect a very traditional logic of action, the
same one that incentivised the birth of agritourism and persists even now in agritourism
operations run by people over 55 years of age.

They also cite another argument that relates to family and employment. The following
statement puts it well: “We carry on doing what our parents did, they were the first ones in
the valley to take up agritourism” (E14). In a mountainous, rural setting, tourism is perceived
as a genuine source of employment and professional development, especially for women.
For example, 7 of the 26 interviewees are women originally from outside the region who have
seen an opportunity in agritourism to pursue their personal and professional lives.

There are also real-estate arguments related to conserving a property and turning
a profit. Arguments of this sort crop up in nearly every interview. Indeed, half of all
interviewees are completely in agreement with the idea that conserving and making money
from their property is one of the main reasons for embarking on an agritourism endeavour.
Similarly, 11 of the 26 interviewees raised the opportunity to make a return on the location—
the Pyrenees as a tourism destination—to get started and/or continue their agritourism
operation. Lastly, only 5 of the 26 interviewees drew a connection between agritourism and
anew life project. In this case, the interviewees do not originally come from the countryside,
and they are in the younger age group, spanning from 35 to 50 years of age. As one of
the interviewees put it: “I was looking for a new activity, I'm an industrial engineer, I was
working in Barcelona and I wanted to live outside the city” (E7).

3.3. Presence of Agrifood Products in Agritourism Offerings

The current trend in agritourism in the Pyrenees is similar to the trend in other tourism
activities in the area: quality and sustainability are the two main strands. Following the
same logic, the changes that have befallen agritourism include not only the modernisation
and expansion of facilities aimed at overnight stays but also the promotion of local agrifood
products as a distinctive hallmark of the territory. Thus, based on their respective web
pages, 60 of the 87 identified proprietors of agritourism accommodation in the Catalan
Western Pyrenees build agrifood products into their offerings; this is a relatively high figure
that suggests the importance of the role that agrifood products can play in agritourism.
By contrast, the remaining third, specifically 27 out of 87 proprietors, make no reference
whatsoever to any agrifood products, and their agritourism operations are focused basically
on overnight accommodation.

The formulas and strategies adopted in relation to the introduction of agrifood prod-
ucts in agritourism are very diverse, and any of them may well be present in the accom-
modation offer itself. The most common and well-known approach involves gastronomy
and catering. Another possible approach, which is clearly on the upswing in recent years,
concerns the marketing of agrifood products through proximity sales, whether through
direct sales on the farm or through sales in local shops. Lastly, there are other more informal
actions that do not always appear on the web pages, such as welcome gift baskets of
products, farm tours, or direct sales of an unregulated nature.

Of the 60 identified proprietors who make reference to agrifood products in their agri-
tourism offer (Table 4), the most frequently used approach is catering or meals. In this case,
32 proprietors note that they offer breakfast, which explicitly includes the use of their own
produce and/or local produce. As a general rule, the breakfast service is not very demanding
from a technical or labour viewpoint and can prove to be a very effective strategy since it is
often the first contact between the guest and local produce. As for the remaining catering
services covering lunch and/or dinner, they are less prevalent in the agritourism businesses in
the area. Indeed, only 15 proprietors mention them. In this case, there would be a higher level
of requirements in terms of time, manpower, facilities, and culinary skills than in the case
of breakfast. However, it would also represent a formula through which agrifood products
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could have a clearer, more direct impact on the agritourism offer as a whole, acting as a
differentiating factor in relation to other agritourism businesses. It is also the case that eight
proprietors have an eating establishment that operates independently and in parallel with
their agritourism accommodation. In reality, this is not at all unusual in the study area because
most small villages in the mountains do not have any other restaurants or cafes.

Table 4. Presence of agrifood products among the proprietors of agritourism accommodation in the
Western Catalan Pyrenees by type of service/activity.

% of Total No.
of Proprietors
Tvpe of Service/Activit No. of Linked to % of Total No.
P y Proprietors Some of the of Proprietors 2
Listed
Services
Breakfast for guests only 32 53.3 36.8
Catering services ;3:;2 2E?y/or dinner for 15 25.0 17.2
Restaurant 8 13.3 9.2
Proximity sales Direct sales of products 17 28.3 19.5
Sales through local shops 6 10.0 6.9
Gift baskets of products 12 20.00 13.8
Farm tours 16 26.7 18.4

! The total number of proprietors linked to some of the listed services is 60. 2 The total number of proprietors is 87.

With respect to the proximity sales of products by agricultural producers, it should
be noted that it is not yet a widespread practice in the Catalan Western Pyrenees, partly
owing to the idiosyncrasy of the local model of agricultural production. Specifically, the
local production model is very much focused on meat and dairy, which calls for special
processing facilities such as fixed or mobile workrooms and slaughter units that are not
always affordable for livestock producers. According to the data in the register of producers
who have signed up for the proximity sales initiative of the Government of Catalonia, the
study area has as many as seven proprietors with agritourism accommodation who are
taking part. By contrast, however, when information is extracted from the consulted web
pages, the figure rises to 13, which suggests that a portion of the direct sales do not carry an
approved seal attesting to proximity sales. As part of the practices involved in proximity
sales, the direct sales of products on the farm is the most common for seven of the identified
proprietors, followed by the sales of products through local shops for six proprietors,
who are mainly located in the comarcas with greater livestock production, namely Alta
Ribagorga and Val d’Aran.

Lastly, the research has identified up to 12 agritourism businesses that offer a gift
basket of products to their guests on arrival and 16 that advertise an opportunity to tour
their agricultural operations as part of the stay. These figures translate into relatively low
percentages at less than 20% of the region’s agritourism businesses, but they reflect actions
that are by and large informal and subject to seasonal products. As a result, they are merely
suggestive of the actual scope of such activities across the agritourism sector.

With respect to the results obtained from the interviews (Table 5), 17 of the 26 interviewees
note the presence of agrifood produce in some way in their offering of services and activities.
By contrast, the remaining nine interviewees note that it is not present. In percentage terms,
the figures are similar to those for the overall sample of proprietors in the region. For example,
agrifood produce is mainly built into the breakfast service (11 out of 26 interviewees), followed
by lunch and/or dinner at the accommodation (seven of the interviewees). The number of
interviewees engaged in direct sales is only three, and the number engaged in sales through
local shops is only slightly higher at four. In this respect, it is important to note that a portion of
the interviewed proprietors are livestock producers in Alta Ribagorca and Val d’Aran, where
direct selling is still in the early stages. Lastly, gift baskets and farm tours are services and
activities that five and six interviewees, respectively, mentioned providing, although the figures
in percentage terms are not significant in either case.
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Table 5. Presence of agrifood products among the interviewed proprietors of agritourism accommo-
dation in the Western Catalan Pyrenees by type of service/activity.

Type of Service/Activity IntEIe\Ir\?i.e(:iees /}r?feg)::ivljgé 10f
Breakfast for guests only 11 423
Catering services Lunch and/or dinner for guests only 7 26.9
Restaurant 1 3.9
Proximity sales Direct sales of products 3 11.5
Sales through local shops 4 15.4
Gift baskets of products 5 19.2
Farm tours 6 23.1

1 The total number of interviewed individuals is 26.

3.4. Class and Typology of Agrifood Products

The class and typology of agrifood products on offer at agritourism accommodation
in the Catalan Western Pyrenees are directly related to the productive orientation of the
agricultural holdings and, on balance, the agroforestry landscape and bioclimatic capa-
bilities that exist in the area. In this respect, the most recent agricultural census in 2020
indicates that 54% of agricultural holdings in the study area have livestock with a clear
predominance of extensive beef cattle, except in the vicinity of Seu d’Urgell, where there
are herds of dairy cattle thanks to the presence of a major dairy cooperative. Stocks of sheep
and horses are also present in the region, reflecting an agricultural landscape of summer
grazing on high-mountain pastures. As a consequence, the local products most commonly
on offer from the interviewed proprietors are built around meat and dairy, as well as wild
fruits from the local forests. In the Pallars Jussa district, with a predominance of agriculture,
local products such as olive oil and wine are present in the driest sectors.

According to the interviewees’ responses, prominent local products include, on the
one hand, fresh and unprocessed seasonal produce from gardens and farmyards: veg-
etables, eggs, rabbits, and chickens (nine interviewees), as well as jams and preserves
(10 interviewees). On the other hand, fresh and processed dairy products, such as milk,
cheese, and yoghurt (five interviewees), as well as meat such as veal, lamb, horse and cold
cuts and patés (nine interviewees) processed elsewhere and served to customers in cooked
dishes or through sales in local shops. In addition, the interviewees also note that their veal
carries the distinction of being organic.

In terms of the typology of produce, 16 of the 17 interviewees who build produce into
their offer state that the produce is their own and/or it is processed by them. In this respect,
the results reveal a very strong presence of own and/or local produce in agritourism, with
a particularly significant presence of own produce. In response to the questionnaire item
asking, “what percentage of products offered to guests are your own, local or others in
the different services that your provide?”, the overall average responses from the same
17 proprietors are as follows (Table 6): 55% of the agrifood produce used in catering services
and gift baskets are of own origin, 31.5% are products of local origin, and only 13.5% are
identified as neither own nor local products and correspond instead to products that are
not produced or processed in the study area, such as coffee, tea, sugar, rice, pasta, etc.

Table 6. Typology of agrifood products on offer (in %) by the proprietors of agritourism accommoda-
tion in the Western Catalan Pyrenees, by type of service.

Type of Service Own Products (%) Local Products (%) Other (%)
Breakfast for guests only 26.3 47.5 26.2
Lunch and/or dinner for guests 675 175 15
only

Gift baskets of products 775 225 0
Overall 55 31.5 13.5

Both own and local products are very much present in the gastronomy on offer at the
accommodation establishments. Indeed, they are especially prevalent in endeavours related
to the direct distribution and marketing of products through gift baskets and direct sales.
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As noted earlier, the specific circumstances of each territory influence the class and type of
products on offer. When a particular product of their own is not available, proprietors turn
to local products as an alternative. In such cases, local products play an important role in
agritourism and in services like breakfast, which involves nearly 50% of the products on
offer. As one of the interviewees remarks: “Over 75% of our products are local and come
from the same municipality or neighbouring municipalities here in Val d’Aran; and as our
own product, we offer horsemeat to guests in the meals that we serve” (E13).

Another issue to highlight is the agreement of interviewees on the geographic bound-
aries of local products. According to their responses, all interviewees concur in associating
local products with “proximity” products, but they differ in the territorial reach of the
idea. For example, four of the interviewees limited local products to products produced
and/or processed in the same municipality or neighbouring municipalities. By contrast,
11 of the interviewees associate the notion with products produced and/or processed in
the same comarca or district, even if the raw material comes from elsewhere. Lastly, two
interviewees expanded the range of local products to up to 50 kilometres in every direction.
Thus, in line with their understanding of the notion of local products, the interviewees
point out that such products can come from other agricultural holdings in the municipality
and/or comarca as well as from specialist shops in the area, that is, purchased directly
from producers or in specialist shops. Other examples appear in responses such as the
following: “Between 80% and 90% of products come from neighbouring villages in the
comarca, from cheese dairies and from other specialist shops” (E12); “we buy produce
directly from the producer and also in the farm shop in Barruera, and there are no local
products that we buy in the supermarket” (E15); “we try to buy 100% of our produce
in specialist shops in the municipality or comarca that know the produce well, so that
we don’t have to go to the supermarket” (E9). In short, the responses illustrate the short
distribution circuit of products that can occur at the local level and that the proprietors of
agritourism accommodation can help to encourage through their practices. It is also the
case that several interviewees belong to a farmers’ cooperative, which is not common in the
study area but does reinforce practices of this sort since the cooperative members engage
in mutual buying and selling.

3.5. Distribution and Marketing of Agrifood Products

In relation to agrifood products that are produced or processed in agritourism op-
erations and their subsequent distribution and marketing, 3 of the interviewees say that
they engage in direct sales. They draw a sharp distinction between direct sales on the
agricultural holding itself and sales through their own farm shop elsewhere. In the first
case, one interviewee notes: “We have a dairy operation and the only service that we
offer to our customers, apart from the rental of rural accommodation, is the direct sales of
our raw milk” (E3). In the second case, by contrast, two interviewees say the following:
“In our farm shop, we not only sell jams and preserves of our own making as well as
different varieties of potatoes, eggs, olives, patés and herbs, but we also sell other organic
products that are local, such as vegetables, cold meats, cheese, natural meat, spirits and
liqueurs, etc., all under the umbrella of direct sales” (E5); “we have an artisan to make jams
out of the berries that we pick in our own orchard, we also preserve mushrooms, and we
sell both the jams and the preserves directly in our farm shop with a registered own label”
(E14), among the remaining interviewees that do not engage in direct sales, four process
products and distribute them in local shops. One interviewee made the following remark
in this regard: “We sell organic veal through a butcher’s shop in the village, since direct
sales are complicated in our area because we would need our own butcher; that’s why we
recommend to our customers where to buy the organic veal” (E15).

Additional strategies identified in relation to the distribution and marketing of prod-
ucts among the proprietors of agritourism accommodation include producer collaboration
networks under various legal formulas, such as farmers’ cooperatives, producers” asso-
ciations, etc. The results of the present study point to a low level of membership among
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the interviewed proprietors. However, some belong to a network and indicate that such
networks play an important role in the distribution of local products in the region where
their tourism destination is located. As two interviewees put it: “We belong to the Menga’t
I’Alt Urgell cooperative, which has 25 members, and we sell a great deal through the coop,
for example, we prepare 1700 batches of products at Christmastime and distribute them
through the coop” (E5); “as members of the livestock producers’ association of Alta Rib-
agorca, many of us sell our products through small shops in the comarca” (E15). A fitting
illustration of the key role that cooperatives can play in the marketing of local products is
that one of the farmers’ cooperatives has launched its own tourism product based on the
creation of seven gastronomic routes through the comarca of Alt Urgell, thereby setting an
example of how agrifood products can help to articulate a whole tourism product.

3.6. Profile of Agritourism Projects in Relation to Agrifood Products

In response to questions about the profiles of their agritourism projects, the intervie-
wees indicated that there are four different profiles as they relate to agrifood products
(Table 7), taking as our frame of reference the agritourism classification put forward by
Phillip, Hunter, and Blackstock [23] and Ferreira and Sanchez-Martin [64]. To design the
classification, we have taken into account (a) the type of offer provided related to the
agrifood product, (b) the role played by agrifood products in the structure of the offer,
and (c) the provision of one or more services linked to the agrifood product within the
same agritourism project. The results in Table 7 come from the exhaustive review of the
87 agritourism proprietors in the region through the websites (column 2) and the responses
of the interviewees (column 4).

Table 7. Profile of agritourism accommodation in the Catalan Western Pyrenees.

o
Profile of Agritourism on Offer (Groups) No. of Proprietors o (;’frzg:ltl: 1(‘)3. of Intelj‘(l)i.e(‘)r\fiees
Group 1. No relationship with agrifood products 27 31.0 9
Group 2. Bed and breakfast/gift basket of products 23 26.4 7
Group 3. Accommodation and catering or 29 333 8
meals/proximity sales (just one of the offers) ’

Group 4. Accommodation and catering or meals and 8 93 2

proximity sales

The first profile is made up of agritourism businesses that have no relation to agrifood
products. Roughly 31% of agritourism businesses in the region and nine interviewees
belong to this category. Their offering corresponds solely to overnight accommodation
and/or the rental of an entire rural dwelling.

The second profile is made up of agritourism endeavours in which agrifood products
play a minor and/or secondary role within the overall offer. Examples include establish-
ments that serve breakfast and/or informally give products to guests, typically in the form
of a gift basket on arrival. In this case, 26.4% of the agritourism businesses in the region
and seven interviewees belong to the second group.

A third profile of agritourism businesses is characterised by a heightened role of
agrifood products in the structure of the offer, whether there is a complete service of
catering and meals, or gastronomy is an important feature of the offer, or there is a parallel
structure to market own products through proximity sales. Within this third profile, two
subgroups can be distinguished: the first one corresponds to those agritourism businesses
which, together with the accommodation, provide catering or meals service, and the second
one, which, in addition to the accommodation, offers direct sales service, aimed both
at the establishment’s customers and at outsiders. Although the two types of offers are
different in nature, they are not provided at the same time in the same agritourism and,
therefore, the weight of the agrifood product within the tourist business as a whole would
be similar. A third of the proprietors in the study area (33.3%) and eight interviewees fit in
the third group. The number of proprietors who offer a catering service alongside their
accommodation is slightly higher than those who offer direct sales.
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Lastly, a fourth profile of agritourism accommodation involves the use of agrifood
products as the backbone of the tourism project and the main differentiating factor in
relation to other businesses; this is a type of agritourism whose strategy in terms of quality,
professionalism, and sustainability involves the promotion and use of own and local
agrifood products in various aspects of the offer: knowledge (through tours of agricultural
operations); consumption (gastronomy), and marketing (direct sales). Activities offered
in the same agritourism project. In this case, the respective proprietors believe strongly in
the promotion and consumption of their own and/or local products as a strategic aspect
of development and sustainability. In the Catalan Western Pyrenees, the presence of the
fourth agritourism profile is minor, sitting at less than 10% of proprietors and only two
interviewees. Nevertheless, the fourth profile is often used as a way to refer to agritourism
as a whole since the establishments serve as role models, benchmarks, and sources of good
practices for local development and sustainability.

3.7. Main Impacts of the Producer—Consumer Connection through Food

The provision of services connected to agrifood products has a direct impact on the
actual size of an agritourism project in employment terms, e.g., hours of labour, and in
economic terms, e.g., amount of revenue (Figure 2). On the basis of these two parame-
ters, agritourism typically becomes a supplementary activity in the case of the first two
accommodation profiles, whose hours of labour and amount of revenue tend not to exceed
50% of the total, according to the responses of interviewees belonging to the two groups.
By contrast, as new services are added to the accommodation offering, such as catering
and meals, sales of products, etc., the percentages grow to reach and even surpass 50% of
total hours and revenue for interviewees in the fourth group. In these cases, agritourism
grows to become the interviewees’ main activity or an activity at least as important as their
agricultural activity.

Labour devoted to agritourism (% of Revenue from agritourism (% of
interviewed proprietors) interviewed proprietors)

Group 1 | . Group 1 | .
Group 2 | - Group 2 | -
0% 20% 40% 60% 80% 100% 0% 20% 40% 60% 80% 100%
OLess than 20% @ From 20 to 50% OLess than 20% OFrom 20 to 50%
B Equal or more than 50% B Equal or more than 50%

@ (b)

Figure 2. Labour and economic dimension of agritourism accommodation interviewees in the
Catalan Western Pyrenees, by accommodation profile (groups 1-4): (a) labour devoted to agritourism;
(b) revenue from agritourism.

To conclude the present section, the interviewees were asked the following question:
What do you understand by agritourism, and what do you associate it with? The responses
are not uniform. Among other factors, they vary in terms of the nature and characteristics
of the offer. For example, proprietors who belong to the fourth profile of agritourism
projects, which involve a very prominent role for agrifood products in the nature and
characteristics of their offering, associate agritourism primarily with agrifood activity
and only secondarily with overnight accommodation. They are also highly critical of the
regulations that currently govern the sector, which basically focuses on regulating the
features of the accommodation—e.g., a pre-1957 building located in the countryside, with
a maximum capacity of 20 bed places—and the room and board options—i.e., staying in
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rooms or rental of an entire dwelling. As one interviewee in the group puts it, “Agritourism
is a space that relates local products, agriculture, livestock and the natural environment,
and the agrifood product plays an important core role in agritourism. In this respect, the
regulations should recognize the specific nature of agritourism, introducing the subject of
agrifood production so that customers know that they are going to be eating products from
the land and the place” (E5). Similarly, other proprietors of agritourism accommodation
who offer a catering or meals service and/or engage in direct sales (the third profile) relate
agritourism with gastronomy and local products. However, on this occasion, the overnight
accommodation bears a greater weight in their identification of agritourism. They are
also critical of the current regulations. For example, two interviewees respond as follows:
“Agritourism offers a tourist accommodation service as a key option within an agricultural
operation, but agritourism is much broader for me and the regulations should take into
account the agrifood question, which is something different” (E14); “agritourism are those
people in the countryside who devote themselves to agriculture and livestock and who
supplement their efforts with tourism, a tourism that helps in looking after the territory
and in which agrifood products play a leading role, since they are products from the
territory and you know where they come from; in addition, the regulations have evolved
badly since at the very beginning they were identified with agritourism, but now engaging
in authentic agritourism is not distinguished from offering a rural house for rent” (E13).
Thus, these two profiles of interviewees believe that agrifood products should play a greater
role in agritourism and that more opportunities should be provided for direct sales on the
farm. By contrast, for the other interviewees in the first and second groups, agritourism
is associated primarily with overnight accommodation and not agrifood products, which
they do not associate with the accommodation offering: “Agritourism is the person who
has a rural house and is also a farmer” (E3); this is an interpretation of agritourism that
matches the current regulations in Catalonia.

On the other hand, to the question: What role should the agrifood product have
within agritourism? There is much more unanimity in the answers, and the majority of
interviewees, regardless of the group to which they belong, respond that the role of local
products should be important in agritourism (Table 8).

Table 8. Answers to the question: What role should agrifood products have?

Groups Answers

“In the district there is an association that promotes local products, and sometimes I have
attended a meeting” (E4).

Group 2. “It should have more importance than it has since it represents our territory” (E11)

“It should have the maximum possible prominence since our tourism takes care of the
territory” (E13)

Group 4. “It has to play a central role since our activity has to do with local agrifood products” (E5)

Group 1.

Group 3.

4. Discussion

Given the current challenges of the climate emergency and the planet’s sustainability,
a renewed appreciation and knowledge of local products, their consumption, and dis-
tribution clearly stand as one of the strategic actions that can help in the mitigation of
global warming [50,51]. Agritourism, as an activity that promotes everything related to our
agricultural heritage and makes direct contact possible between guests and farmers, helps
to position and strengthen local agrifood products in tourism destination areas [45,55].
Indeed, it is becoming one more link in today’s production chains, boosting direct sales
and promoting a short distribution circuit for products [54].

To strengthen agritourism as a professional and business project, it is necessary to
build agrifood products into the structure of the offer, including catering and meal services
and/or direct sales [18,25,40,53]. Nonetheless, only a small percentage of businesses
complement and diversify their tourism project with the production, consumption, and
distribution of agrifood products. Bolstering this strategy would not only benefit the
territory and its sustainability [32,46,53]. However, it would also have a positive impact on
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agritourism accommodation as a whole, positioning it as an example of good practices and
resilience in the face of a highly globalised and competitive tourism market [45,49].

In the specific case of agritourism accommodation in Catalonia (Spain), the current
regulations have tended to prioritise aspects linked to overnight stays while disregarding
other aspects that are more closely related to the nature of agricultural holdings and their
agrifood products [16]. As a result, the traditional lack of connection between tourism and
agrifood products has not benefited the appearance of own and/or local products in certain
tourist accommodation services or in agritourism more broadly [52]. For instance, a large
number of establishments do not put agrifood products into their offering. Indeed, the
figure comes to only a third of all agritourism businesses in the Catalan Western Pyrenees.

By contrast, among the proprietors who choose to introduce agrifood products as part
of their accommodation offering, a high presence of own and local products can be detected.
The very nature of agritourism a priori favours the presence of products of this sort within
the various aspects of the offering, such as catering and meal services, gift baskets of prod-
ucts, direct sales, etc. Activities of a gastronomic or commercial nature furnish the most
common avenues to incorporate own and local products in agritourism. Indeed, they help
to define the unique character of the tourism project through the promotion of local agri-
food products [46,59]. The breakfast service provides a first point of contact and exchange
between farmer and guest, specifically through discovery and sampling, since it is the
most commonly provided service among the proprietors of agritourism accommodation.
In addition, direct sales on the farm, which has traditionally been informal, has become
well established as an ascendant activity since its formal recognition within the legal frame-
work. In agritourism accommodation, direct sales are typically a parallel activity pursued
separately from the establishment itself. In the case of the Catalan Western Pyrenees, direct
sales also run into an added difficulty, which is that many agricultural operations primarily
involve livestock, and any meat products must be processed elsewhere.

The prominent role that is played by products of own and local origin among propri-
etors who seek to put agrifood products squarely within the definition of agritourism has
effects on the identity of their tourism businesses in terms of territoriality, uniqueness, and
authenticity [53,61]. It also acts as a key vector of differentiation for consumers in relation
to other lodgings that do not build agrifood products into their offerings. Indeed, own and
local products generate a number of direct impacts in terms of sustainability since they
encourage the purchase and consumption of proximity products [45,54,55], which in turn
give rise to a smaller carbon footprint by shortening distribution channels and transport
distances. Significantly, among the proprietors who choose to offer a catering or meals
service, both the ways in which they purchase products (directly from the farmer and in
specialist shops) and the places where they purchase them (in the same municipality and
neighbouring municipalities) contribute to strengthening the short distribution circuits of
products, eliminating intermediaries and invigorating local enterprises and agricultural
holdings in the area. In addition, the collaboration networks of agricultural producers play
a very important role in product promotion and distribution strategies, as the proprietors
of agritourism businesses who are members of such networks can attest. In short, these
efforts result in a whole range of actions leading towards a more sustainable development
model for agriculture and tourism that releases lower CO, emissions into the atmosphere
and results in savings of energy and fuel in the purchase and distribution of products.

5. Conclusions

The current trend of agritourism in the Pyrenees is similar to that of the rest of the
tourist activities in the area: quality and sustainability are the two main strands. Under this
logic of action, the changes that have occurred within agritourism include the moderni-
sation and expansion of the facilities for overnight stays and the valorisation of the local
agrifood product as a distinctive hallmark of the area. In the Catalan Western Pyrenees,
nearly 70% of proprietors of agritourism incorporate agrifood products into their offer.
The formulas and strategies adopted in relation to the agrifood product are diverse, but
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the most common of them all is the one related to gastronomy and catering in the accom-
modation itself. Activities related to the commercialisation of agrifood products (direct
sales on the farm or through sales in local shops) are less present among the proprietors of
rural accommodations. However, their existence contributes to strengthening the producer-
consumer (farmer-tourist) connection in tourist destination areas. Another remarkable
aspect is the majority presence of local products in agritourism, which contributes to
strengthening the networks of local producers in the area and minimising the negative
impacts derived from transport.

In Catalonia, the current legislative framework on agritourism does not explicitly
provide that agritourism accommodations must incorporate agrifood products into their
offer, so one out of every two proprietors do not contemplate it, or it is not an impor-
tant element for their business. On the other hand, almost the other half of proprietors,
who belong to groups 3 and 4 of the identified profiles, directly link agritourism with
local agrifood products, this being one of the pillars of so-called “authentic agritourism”.
In addition, in these cases, there is a direct impact on the real dimensions—economic and
labour—of the agritourism project.

Consequently, the initial hypothesis is confirmed in that the local agrifood product
contributes to strengthening agritourism and the producer-consumer connection, with
local food being a key vector of reference and differentiation (authentic agritourism) in
relation to the rest of the agritourism accommodations. In the study area, the presence of
agrifood products in accommodation is uneven. A special contribution of this research
has proposed the identification of up to four different profiles of agritourism in relation
to the agrifood product. The local product has another derivative in agrotourism: in the
distribution-marketing processes, it contributes to reducing the carbon footprint. For these
reasons, and given the current context of global change, we believe that the revaluation
of local products is beyond doubt within agritourism. Our future research focuses on
continuing the topic discussed with comparative studies with other rural and mountain
tourist destinations.

Author Contributions: Conceptualization, M.C.-1.,, X.A.A.-L. and M.B.G.-M.; methodology, M.C.-I,,
X.A.A.-L. and M.B.G.-M,; formal analysis, M.C.-L., X.A.A.-L. and M.B.G.-M.; investigation, M.C.-I.,
X.A.A-L. and M.B.G.-M,; resources, M.C.-I,, X.A.A.-L. and M.B.G.-M. writing, M.C.-I.,, X.A.A.-L. and
M.B.G.-M,; project administration, M.B.G.-M. All authors have read and agreed to the published
version of the manuscript.

Funding: This research was funded by the State Plan for Scientific, Technical, and Innovation
Research 2021-2023 (financed by the MCIN/AEI/ /10.13039/501100011033 and by the European
Union NEXTGENERATIONEU /PRTR).

Data Availability Statement: Data are contained within the article.

Acknowledgments: This contribution has been made within the framework of the strategic project aimed
at the ecological and digital transition with reference TED2021-132384B-I00 of the State Plan for Scientific,
Technical, and Innovation Research 20212023 (financed by the MCIN/AEI/ /10.13039/501100011033 and
by the European Union NEXTGENERATIONEU/PRTR); and within the framework of the Consolidated
Research Group Territory, Tourism and Climate Change of the Generalitat de Catalunya.

Conflicts of Interest: The authors declare no conflict of interest.

1. Bentham, ].; Singh, G.M.; Danaei, G.; Green, R.; Lin, J.; Stevens, G.A; Farzadfar, F,; Bennet, ].E.; Di Cesare, M.; Dangour, A.D.;
et al. Multidimensional characterization of global food supply from 1961 to 2013. Nat. Food 2020, 1, 70-75. [CrossRef] [PubMed]

2. Inglis, D. Globalization and food: The dialectics of globality and locality. In The Routledge International Handbook of Globalization
Studies, 2nd ed.; Turner, B.S., Holton, R., Eds.; Routledge: Abingdon, UK, 2010.

3. Xiang, W.; Ma, L,; Yan, S.; Chen, X.; Growe, A. Trade for Food Security: The Stability of Global Agricultural Trade Networks.

Foods 2023, 12, 271.

4. Armesto-Lopez, X.A. Notas tedricas en torno al concepto de postproductivismo agrario. Investig. Geogrdficas 2005, 36, 137-156. [CrossRef]
5. Butault, ].P; Delame, N. Concentration de la production agricole et croissance des exploitations. Econ. Et Stat. 2005, 390, 47—64. [CrossRef]


https://doi.org/10.1038/s43016-019-0012-2
https://www.ncbi.nlm.nih.gov/pubmed/32002520
https://doi.org/10.14198/INGEO2005.36.01
https://doi.org/10.3406/estat.2005.7164

Land 2023, 12, 2067 18 of 19

o

10.

11.

12.
13.

14.

15.

16.

17.
18.

19.
20.
21.
22.
23.
24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.

37.
38.

Eguren, F. La expansion de la agroindustria como modelo de modernizacién agraria. Debate Agrario. Andlisis Y Altern. 2022, 50, 9-32.
European Commission. Proposed CAP Strategic Plans and Commission Observations Summary Overview for 27 Member States, 2022. Available
online: https:/ /www.eea.europa.eu/publications /how-pesticides-impact-human-health (accessed on 9 November 2022).

Ministerio de Politica Territorial y Funcién Puablica. Estrategia Nacional frente al Reto Demogrifico; Gobierno de Espafa:
Madrid, Spain, 2020; Available online: https://www.miteco.gob.es/content/dam/miteco/es/reto-demografico/temas/
directricesgeneralesenfrd_tcm30-517765.pdf (accessed on 11 November 2022).

Departament d’Accié Climatica; Alimentacié i Agenda Rural. Programa de Desenvolupament Rural; Generalitat de Catalunya:
Barcelona, Spain, 2023; Available online: https://agricultura.gencat.cat/ca/ambits/desenvolupament-rural/programa-
desenvolupament-rural/ (accessed on 11 November 2022).

Consell Comarcal del Pallars Sobira. Sobira 20>>30 Estratégia de Futur; Ajuntament de Sort and Consell Comarcal del Pallars Sobira:
Sort, Spain, 2021; Available online: https:/ /sort.cat/sobira20-30 /wp-content/uploads/PLA-ESTRATEGICS-20-30-SLIDES.pdf
(accessed on 11 November 2022).

Armesto-Lopez, X.A.; Gomez-Martin, M.B.; Cors-Iglesias, M. La Transformaciéon del mundo agrario en un territorio turistico de
montafia. Las comarcas de Alta Ribagorca, Aran y Pallars Sobira. Cuad. Geogrdficos 2018, 57, 267-290. [CrossRef]

Hervieu, B. Los Campos del Futuro, 1st ed.; Ministerio de Agricultura, Pesca y Alimentacién: Madrid, Spain, 1997; Serie Estudios 118; p. 195.
Renting, H.; Rossing, W.A.H.; Groot, ].C.].; Van Der Douwe, ]J. Exploring multifunctional agriculture. A review of conceptual
approaches and prospects for an integrative transitional framework. J. Environ. Manag. 2009, 90, 112-123. [CrossRef]
Cebrian-Abellan, F.; Garcia-Martinez, C. Landscape and Tourism as Tools for Local Development in Mid-Mountain Rural Areas
in the Southeast of Spain (Castilla-La Mancha). Land 2021, 10, 221. [CrossRef]

Ciri¢, M; Tesanovi¢, D.; Kalenjuk Pivarski, B.; Ciri¢, 1; Banjac, M.; Radivojeri¢, G.; Grubor, B.; To$i¢, P.; Simovi¢, O.; Smugovig, S.
Analyses of the Attitudes of Agricultural Holdings on the Development of Agritourism and the Impacts on the Economy, Society
and Environment of Serbia. Sustainability 2021, 13, 13729. [CrossRef]

Cors-Iglesias, M. Una aproximacién geografico-juridica al agroturismo en Espafia desde el punto de vista de la oferta. Cuad. Tur.
2020, 46, 25-46. [CrossRef]

Galluzzo, N. Relationships between agritourism and certified quality food in Italian rural areas. Rom. Rev. Reg. Stud. 2015, 11, 77-88.
Brune, S.; Knollenberg, W.; Stevenson, K.T.; Barbieri, C.; Schroeder-Moreno, M. The Influence of Agritourism Experiences on
Consumer Behavior toward Local Food. . Travel Res. 2021, 60, 1318-1332. [CrossRef]

Musa, S.EP.D.; Chin, W.L. The contributions of agritourism to the local food system. Consum. Behav. Tour. Hosp. 2022, 17, 197-210.
Roberts, L.; Hall, D. Rural Tourism and Recreation: Principles to Practice; CABI Publishing: Oxon, UK, 2001.

Sayadi, S.; Calatrava, ]. Agroturismo y desarrollo rural: Situacién actual, potencial y estrategias en zonas de montafia del sureste
espafiol. Cuad. De Tur. 2001, 7, 131-157.

Sharpley, R.; Vass, A. Tourism, farming and diversification. An attitudinal study. Tour. Manag. 2006, 27, 1040-1052. [CrossRef]
Phillip, S.; Hunter, C.; Blackstock, K. A typology for defining agritourism. Tour. Manag. 2010, 31, 754-758. [CrossRef]

Barbieri, C.; Xu, X.; Gil-Arroyo, C.; Rich, S.R. Agritourism, Farm Visit, or...? A Branding Assessment for Recreation Farms. J.
Travel Res. 2015, 55, 1094-1108. [CrossRef]

Durrande-Moreau, A.; Courvoisier, EH.; Bocquet, A.M. Le nouvel agritourisme intégré, une tendance du tourisme durable.
Téoros 2017, 36, 62-74. [CrossRef]

Di Domenico, M.L.; Miller, G. Farming and tourism enterprise: Experiential authenticity in the diversification of independent
small-scale family farming. Tour. Manag. 2012, 33, 285-294. [CrossRef]

Tew, C.; Barbieri, C. The perceived benefits of agritourism: The provider’s perspective. Tour. Manag. 2012, 33, 215-224. [CrossRef]
Slee, B.; Farr, H.; Snowdon, P. The economic impact of alternative types of rural tourism. J. Agric. Econ. 1997, 48, 179-192. [CrossRef]
Saxena, G.; Clark, G.; Oliver, T.; Ilbery, B. Conceptualizing Integrated Rural Tourism. Tour. Geogr. 2007, 9, 347-370. [CrossRef]
Barbieri, C.; Mshenga, PM. The Role of the Firm and Owner Characteristics on the Performance of Agritourism Farms. Sociol.
Rural. 2008, 48, 166—183. [CrossRef]

Flanigan, S.; Blackstock, K.; Hunter, C. Agritourism from the perspective of providers and visitors: A typology-based study. Tour.
Manag. 2014, 40, 394-405. [CrossRef]

Lupi, C.; Giaccio, V.; Mastronardi, L.; Giannelli, A. Exploring the features of agritourism and its contribution to rural development
in Italy. Lande Use Policy 2017, 64, 383-390. [CrossRef]

Dimara, E.; Skuras, D. Importance and Need for Rural Development Instruments Under the CAP: A Survey of Farmers” Attitudes
in Marginal Areas of Greece. J. Agric. Econ. 1999, 50, 304-315. [CrossRef]

Mastronardi, L.; Cipollina, M. Una riflessione sulla sostenibilita del turismo rurale alla luce dei legami tra agricoltura, turismo e
ambiente. Riv. Di Econ. Agrar. 2009, 1-2, 195-224.

Belletti, G.; Berti, G. Turismo, ruralita e sostenibilita attraverso 1'analisi delle configurazioni turistiche. In Aree Rurali e Configurazioni
Turistiche. Differenziazione e Sentieri di Sviluppo in TOSCANA; Pacciani, A., Ed.; FrancoAngeli: Milano, Italy, 2011; pp. 21-56.

Chiodo, E.; Fantini, A.; Dickes, L.; Arogundade, T.; Lamie, R.D.; Assing, L.; Stewart, C.; Salvatore, R. Agritourism in Mountainous
Regions—Insights from an International Perspective. Sustainability 2019, 11, 3715. [CrossRef]

Bourdeau, L.; Marcotte, P; Doyon, M. Les définitions de I’agrotourisme. Revue de Literature; Université Laval: Québec, QC, Canada, 2002.
Mandy, J.E; Disez, N.; Begon, M. Agritourisme et territoire. Le cas du Massif central. Téoros 2001, 20, 44-51. [CrossRef]


https://www.eea.europa.eu/publications/how-pesticides-impact-human-health
https://www.miteco.gob.es/content/dam/miteco/es/reto-demografico/temas/directricesgeneralesenfrd_tcm30-517765.pdf
https://www.miteco.gob.es/content/dam/miteco/es/reto-demografico/temas/directricesgeneralesenfrd_tcm30-517765.pdf
https://agricultura.gencat.cat/ca/ambits/desenvolupament-rural/programa-desenvolupament-rural/
https://agricultura.gencat.cat/ca/ambits/desenvolupament-rural/programa-desenvolupament-rural/
https://sort.cat/sobira20-30/wp-content/uploads/PLA-ESTRATEGICS-20-30-SLIDES.pdf
https://doi.org/10.30827/cuadgeo.v57i3.6274
https://doi.org/10.1016/j.jenvman.2008.11.014
https://doi.org/10.3390/land10020221
https://doi.org/10.3390/su132413729
https://doi.org/10.6018/turismo.451481
https://doi.org/10.1177/0047287520938869
https://doi.org/10.1016/j.tourman.2005.10.025
https://doi.org/10.1016/j.tourman.2009.08.001
https://doi.org/10.1177/0047287515605930
https://doi.org/10.7202/1042479ar
https://doi.org/10.1016/j.tourman.2011.03.007
https://doi.org/10.1016/j.tourman.2011.02.005
https://doi.org/10.1111/j.1477-9552.1997.tb01144.x
https://doi.org/10.1080/14616680701647527
https://doi.org/10.1111/j.1467-9523.2008.00450.x
https://doi.org/10.1016/j.tourman.2013.07.004
https://doi.org/10.1016/j.landusepol.2017.03.002
https://doi.org/10.1111/j.1477-9552.1999.tb00815.x
https://doi.org/10.3390/su11133715
https://doi.org/10.7202/1071643ar

Land 2023, 12, 2067 19 of 19

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.
54.

55.

56.

57.

58.

59.

60.
61.

62.

63.

64.

Gil-Arroyo, A.; Barbieri, C.; Rich, S.R. Defining agritourism. A comparative study of Stakeholders. Perceptions in Missouri and
North Carolina. Tour. Manag. 2013, 37, 39-47. [CrossRef]

Chase, L.C.; Stewart, M.; Schilling, B.; Smith, B.; Walk, M. Agritourism: Toward a conceptual framework for industry analysis. J.
Agric. Food Syst. Community Dev. 2018, 8, 13-19. [CrossRef]

Lamie, R.D.; Chase, L.; Chiodo, E.; Dickes, L.; Flanigan, S.; Schmidt, C.; Streifeneder, T. Agritourism around the globe: Definitions,
authenticity, and potential controversy. J. Agric. Food Syst. Community Dev. 2021, 10, 573-577. [CrossRef]

Stotten, R.; Maurer, M.; Schermer, M. Agrotourismus. Eine Untersuchung zum Einfluss der Biuerlichen Gistebeherberung auf
Die Landwirtschaftlichen Strukturen im Otztal; Abschlussbericht in Turismusforschungszentrum, Tirol; Institiit fiir Soziologie,
Universitiat Innsbruck: Innsbruck, Austria, 2018.

Fleischer, A.; Tchetchik, A. Does rural tourism benefit from agriculture? Tour. Manag. 2005, 26, 493-501. [CrossRef]
Streifeneder, T. Agriculture first: Assessing European policies and scientific typologies to define authentic agritourism and
differentiate it from countryside tourism. Tour. Manag. Perspect. 2016, 20, 251-264. [CrossRef]

Domi, S.; Belletti, G. The role of origin products and networking on agritourism performance: The case of Tuscany. . Rural Stud.
2022, 90, 113-123. [CrossRef]

Barbieri, C. Assessing the sustainability of agritourism in the US: A comparison between agritourism and other farm en-
trepreneurial ventures. J. Sustain. Tourism 2013, 21, 253-270. [CrossRef]

Bernier, J.; Bryant, C.R.; Ettabaa, I. Le role social de 1’agrotourisme: Le cas du Québec. Tour. Territ. 2012, 101-126.

Dubois, C.; Schmitz, S. L'agrotourisme au Coeur de la Transition Socio-Ecologique Européene; Université de Liege: Liege, Belgium, 2012.
IPES-Food. COVID-19 and the Crisis in Food Systems: Symptoms, Causes, and Potential Solutions; IPES-Food: Rome, Italy, 2020.
Peano, C.; Baudino, C.; Tecco, N.; Girganti, V. Green marketing tools for fruit growers associated groups: Application of the Life Cycle
Assessment (LCA) for strawberries and berry fruits ecobranding in northern Italy. J. Clean. Prod. 2015, 104, 59-67. [CrossRef]
Whitfield, S.; Challinor, A.J.; Rees, R.M. Frontiers in Climate Smart Food Systems: Outlining the Research Space. Sustain. Food
Syst. 2018, 2, 2. [CrossRef]

Jestis-Contreras, D.; Thomé-Ortiz, H.; Espinoza-Ortega, A.; Vizcarra-Bordi, I. Turismo agroalimentario. Una perspectiva recreativa
de los alimentos emblematicos desde la geografia del gusto. Estud. Y Perspect. En Tur. 2017, 26, 549-567.

Mirela, C.S. Agrotourism and gastronomic tourism, parts of sustainable tourism. J. Hortic. For. Biotechnol. 2016, 20, 106-109.
Testa, R.; Galati, A.; Schifani, G.; Di Trapani, A.M.; Migliore, G. Culinary tourism experiences in agri-tourism destinations and
sustainable consumption-understanding Italian tourists” Motivations. Sustainability 2019, 11, 4588. [CrossRef]

Di-Clemente, E.; Herndndez-Mogollén, J.M.; Lopez-Guzman, T. Culinary tourism as an effective strategy for a profitable
cooperation between agriculture and tourism. Soc. Sci. 2020, 9, 25. [CrossRef]

Ferreira, D.I.R.; Sanchez-Martin, ].M. Agricultural landscapes as a basis for promoting Agritourism in cross-border Iberian
regions. Agriculture 2022, 12, 716. [CrossRef]

Campon-Cerro, A.M.; Folgado-Fernandez, J.A.; Hernandez-Mogollon, J.M. Rural destination development based on olive
oil tourism: The impact of residents’ community attachment and quality of life on their support for tourism development.
Sustainability 2017, 9, 1624. [CrossRef]

Barbieri, C. A comparision of agritourism and other farm entrepreneurs: Implications for future tourism and sociological research
on agritourism. In Proceedings of the 2008 Northeastern Recreation Research Symposium 2008; Klenosky, D.B., Fischer, C.L., Eds.;
Bolton Landing: New York, NY, USA, 2009; pp. 343-349.

Quella, L.; Chase, L.; Conner, D.; Reynolds, T.; Wang, W.; Singh-Knights, D. Visitors and values: A qualitative analyse of
agritourism operator motivations across the U.S. J. Agric. Food Syst. Community Dev. 2021, 10, 287-301. [CrossRef]

Wilson, S.; Fesenmaier, D.R.; Van Es, J.C. Factors for Success in Rural Tourism Development. J. Travel Res. 2001, 40, 132-138. [CrossRef]
Suh, J.; MacPherson, A. The impact of geographical indication on the revitalisation of a regional economy: A case study of
‘Boseong’green tea. Area 2007, 39, 518-527. [CrossRef]

Cors-Iglesias, M.; Gomez-Martin, M.B.; Armesto-Lopez, X.A. Peer-to-Peer Accommodation in Rural Areas of Catalonia: Defining
Typologies of Rural Municipalities. Sustainability 2020, 12, 6145. [CrossRef]

Goémez-Martin, M.B.; Armesto-Lépez, X.A.; Cors-Iglesias, M. Potential impacts of p2p accommodation on rural-mountain areas.
A case study from the Catalan Pyrenees (Spain). Erdkunde 2021, 75, 139-162. [CrossRef]

Ferreira, D.I.R.; Sanchez-Martin, .M. Shedding Light on Agritourism in Iberian Cross-Border Regions from a Lodgings Perspective.
Land 2022, 11, 1857. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1016/j.tourman.2012.12.007
https://doi.org/10.5304/jafscd.2018.081.016
https://doi.org/10.5304/jafscd.2021.102.002
https://doi.org/10.1016/j.tourman.2003.10.003
https://doi.org/10.1016/j.tmp.2016.10.003
https://doi.org/10.1016/j.jrurstud.2022.01.013
https://doi.org/10.1080/09669582.2012.685174
https://doi.org/10.1016/j.jclepro.2015.04.087
https://doi.org/10.3389/fsufs.2018.00002
https://doi.org/10.3390/su11174588
https://doi.org/10.3390/socsci9030025
https://doi.org/10.3390/agriculture12050716
https://doi.org/10.3390/su9091624
https://doi.org/10.5304/jafscd.2021.103.010
https://doi.org/10.1177/004728750104000203
https://doi.org/10.1111/j.1475-4762.2007.00765.x
https://doi.org/10.3390/su12156145
https://doi.org/10.3112/erdkunde.2021.02.05
https://doi.org/10.3390/land11101857

	Introduction 
	Materials and Methods 
	Study Area: The Catalan Western Pyrenees (Spain) 
	Methods 

	Results 
	Profile of the Interviewees and Defining Traits of Their Agricultural Holdings and Agritourism Businesses 
	Motivations of Interviewees 
	Presence of Agrifood Products in Agritourism Offerings 
	Class and Typology of Agrifood Products 
	Distribution and Marketing of Agrifood Products 
	Profile of Agritourism Projects in Relation to Agrifood Products 
	Main Impacts of the Producer–Consumer Connection through Food 

	Discussion 
	Conclusions 
	References

