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CALABRIA
Explore the glorious beauty of 
the Aspromonte National Park  

More than Chianti… 
discover Tuscany’s red wines

SOUTHERN BELLE
Enjoy a warm Sicilian welcome 

at the Donna Coraly resort
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Grand Hotel Excelsior, Lungomare Rinascimento, 137, 63074 San Benedetto del Tronto (AP)
grandhotelexcelsior.com  ☎ +39 0735 753246 / +39 388 352 3466  info@grandhotelexcelsior.com

Luxury in Le Marche
Perfectly positioned on the sea front at San Benedetto del Tronto, 
Le Marche, Grand Hotel Excelsior offers bed and breakfast, 
half board or full board stays for discerning travellers and 
their families. 

The hotel has a private beach with umbrellas and deck 
chairs that is perfect for children, with its fi ne, clear sand and 
shallow water. Or why not relax in our panoramic wellness 
centre, Parnassus, where you can enjoy a hydromassage pool, 
ice cascade, Turkish bath and Finnish sauna? Our animation will 

keep the children entertained while you unwind. Our restaurant is 
open for breakfast, lunch and dinner and offers a wide choice 

of national and international meat and fi sh dishes, with an 
emphasis on local specialities.

San Benedetto is well connected with Fiumicino, 
Ciampino, Pescara and Ancona airports, and has a bus 
service from Rome every 2-3 hours.

Low season 
offers available – May, 

beginning of June, 
September – for 2-3 
days or one week, 
B&B or full board
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SUBSCRIBE TO ITALIA!
Get 3 issues for £3 and then save 25 per cent on the shop price*, just 
£10.35 every three issues by Direct Debit when the trial ends! Each 
issue is delivered straight to your door! For details, see page 34.

 

W E L C O M E  T O  I TA L I A !

Welcome!  
I recently spent some time on a cookery 
course in the company of chefs whose 
passion was for Italian food – every 
day they were showing us, the eager 
students, the best way to cook polenta, 
prepare cuttlefish, make pasta and fry 
courgette flowers. I was absolutely 
bowled over by their enthusiasm for the 
food they were producing, the way they 

celebrated the fresh, local ingredients and their respect for the 
Italian traditions behind each dish. More of that next month, 
but it made me think about how we put Italia! together, and 
our hope for you to be bowled over by our enthusiasm for Italy 
and Italian culture, and be just as inspired to seek your own 
experiences in this special country as we were to cook up all 
those delicious dishes on our return home.

So, in the spirit of adventure, the great outdoors beckons 
this month as we invite you to escape to Calabria and explore 
the little-known Aspromonte National Park. We also uncover 
a little gem of a hotel in Sicily, not far from Syracuse, which 
promises peace, quiet and a warm welcome – what more could 
you ask for? If you’re in the mood for more of a city escape, 
then Modena in Emilia-Romagna offers cars, culture and top-
notch cuisine, while our Top 5 line-up of gelaterie in Rome will 
cool you down on your next trip to the capital. 

This time of year, we’re eating outside as often as we can, 
and our recipe section is packed with picnic and party ideas for 
the warm weather, and seven fruity extra-virgin olive oils in 
Buy Italia! for salads and more. I do hope you enjoy the issue.

Until next time,

Amanda Robinson Editor

PS Don’t forget there is still time to enter our writing 
competition and win a holiday! See page 42 for details.

ON THE 
COVER

Aspromonte 
National Park, 

Calabria

Relax and take your time to discover 
Modena’s many charms on page 28
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THIS MONTH’S CONTRIBUTORS
JOE GARTMAN
Once again, Joe 
Gartman has 
unearthed a 
fascinating nugget of 
Italian history for us 
to enjoy. This month, 
he tells the tale of 
the 5th-century AD 

Princess Brides. From arranged marriages to 
infi delity, the ripples from their eventful 
lives precipitated the founding of Venice. 
Find out more on page 39. 

LORENZA BACINO
After much dedicated 
research and with the 
help of her colleague 
Michela di Carlo, 
Lorenza reveals her 
top fi ve ice cream 
parlours in Rome. 
Dotted right around 

the city, there is a mouth-watering variety 
of frozen treats waiting for you when you 
visit. There are even some gelato recipes to 
try at home. See more on page 44.

FLEUR KINSON
Living by the water 
has an enduring 
appeal, and Italy 
is blessed with a 
generous number 
of stunning lakes, 
large and small, all 
over the country. 

Fleur Kinson casts her expert eye over the 
property prospects for lakeside living, and 
reveals the most favourable spots to start 
your search. Turn to page 82 for more.

Follow us 
on TWITTER 

at @ItaliaMag

Find us on 
INSTAGRAM 

at @italia_magazine

*U
K DD orders only

Join us on 
FACEBOOK, 

search for Italia! 
magazine
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IN THIS ISSUE
HOLIDAYS
20  WHERE TIME STANDS STILL  

Chris Allsop takes a trip to the ruggedly 
beautiful Aspromonte National Park in the 
south of Calabria.

28  48 HOURS IN MODENA
Sara Scarpa spends a weekend in the city 
famous for performance cars and vinegar, but 
one that has much more to offer besides.

36  SOUTHERN BELLE
Perfectly placed near Syracuse, elegant 
Donna Coraly Resort is a peaceful bolthole 
for the weary traveller.

44  THE BEST ICE CREAM PARLOURS IN ROME
Lorenza Bacino and Michela Di Carlo seek 
out the best ice cream parlours in the city to 
ensure you enjoy the sights despite the heat.

CULTURE
39  FAST CULTURE

Joe Gartman follows the trail of the Princess 
Brides of Ravenna.

52  FAST ART
“Giotto shows human emotion, individuality, 
and a sense of realism.” Freya Middleton 
takes us to the Arena Chapel in Padua.
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July 2017
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82

36

58

39

44

FOOD & DRINK
58  PACK A PICNIC                       

It’s picnic season and what better way could 
there be to celebrate summer than by cooking 
up some mouthwatering Italian snacks?           

64  IN SEASON – JULY                      
Summer is in full swing and there is no 
shortage of interesting ingredients to try in 
your dishes. Mario Matassa is your guide.          

70  BUY ITALIA!                              
Extra-virgin olive oils on test.

72  A PASSION FOR PASTA                              
Pasta is incredibly versatile and these 
recipes by Carmela Sophia Sereno show 
just how inventive you can be.

77  DRINK ITALIA!                              
Amanda Robinson explores the many and 
varied delights of Tuscan red wine. 

PROPERTY
82  HOMES ON THE LAKES    

Italy is blessed with an abundance of 
stunning lakes. Fleur Kinson helps you 
choose the right one.

93  PROPERTY SHOWCASE             
House-buying opportunities in Italy.

26

77
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MORE ITALIA!
7  LETTERS

More of your fascinating stories from 
and about Italy. 

8   READERS’ PHOTO COMPETITION
Send us your snaps and win a bottle 
of premium Villa Sandi prosecco.

10  ITALIAN NEWS 
Catch up with the biggest 
and best stories from Italy.

14  TOP PICKS 
Our choice of the best 
new Italian products.

16  EVENTS IN JULY
What’s on for travellers.

18  GAZZETTA
Tom Alberto Bull on why 
Italians live longer than we do.

19  IN PRINT
The remarkable life of a culinary 
visionary, the life and times of Villa 

I N  T H I S  I S S U E

Astor on the Sorrento coast and a 
pasta celebration. 

26  VIEWPOINT
The historic city of Cagliari, capital of 
beautiful Sardinia.

34  SUBSCRIBE TO ITALIA!
Never miss an issue – and save 
money on the shop price.
42  BE A TRAVEL WRITER!

There is still time to enter our 
writing competition and win 
a prosecco weekend in Veneto!

54  PAST ITALIA!
The legend of Scilla. 

94  QUESTIONS & ANSWERS
Our experts answer all your 
burning questions. 

98  NEW! FLIGHT GUIDE 
Your indispensable guide to Italy’s 
international airports. 

ON THE COVER
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of premium Villa Sandi prosecco. 34  SUBSCRIBE TO ITALIA!
Never miss an issue – and save 
money on the shop price.
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NEW! NEW SUBSCRIBER
I have recently started working freelance, 
mainly overseas, and therefore have days at 
home between travels. I have also recently, 
after a whole career spent working long 
hours, commuting and hardly spending 
any time at home, discovered the joy 
of sitting in our local coffee shop on a 
weekday morning reading Italia!.

I have enjoyed it so much that I have 
now taken out a subscription. My life will 
still be hectic during my times abroad, 
but I will always find time to enjoy Italy 
through your magazine and – sometimes – 
in reality!
Ann Burgess, by email 
Other readers may – if they haven’t done so already – like 

to turn to page 34, where they can follow Ann’s lead and 

ensure they get their copy of Italia! each and every month.

NO MORE TRUMP, PLEASE!
Sadly, I was surprised to see a picture 
of Trump in your magazine. We are 
bombarded daily with his image in the 
US. I did not expect to see his face in the 
magazine that I enjoy very much, partly as 

Share your Italian experiences with us, and tell us what you would 
like to see in the magazine, by sending your photographs and letters 
to italia@anthem-publishing.com marked ‘Letters to Italia!’

LETTERS TO ITALIA!

July 2017 ITALIA! 7

BUMPER ISSUE
I always try to judge where 
the cover photo has been 
taken for Italia! as I have 
stayed in many parts of Italy. 
I immediately recognised 
the città morta of Bagnoregio in 
the March edition. 

Up on its pedestal, it is subject to landslips; 
so many houses have disappeared into the land 
below. My husband and I saw this in 2003 when 
we walked up the hair-raising pedestrian bridge, 
the only entrance to the town.

We used the local buses from Orvieto, where 
we were staying. That is also a town upon a hill, 
but much more stable! Caves in the hill can still 
be seen where the Etruscans stored their wine, 
but wisely they still built the necropolis into the 
plain outside the hill. 

The next article showed me my most recently 
visited area, the Valtellina, on the way to the 
Bernina railway, another, much more recent, 
Italian engineering achievement. But that was 
not all! Then came an article showing Italian 
painting skill and the wonderful fresco by 
Lorenzetti in the town hall of Siena. We saw this 
on our fi rst visit to Italy in the 1980s! So for me 
March’s Italia! was a bumper issue! 
Brenda Sayer, Shropshire 
Thank you, Brenda. We do aim to provide an inspiring 

mix of features and photography for you all to enjoy.

LETTER O
F THE MON

T
H

 JULY2017

Keep politics out of Italia! says one 
American reader, among, presumably, others

an escape from the chaos in the country at 
this time. As far as the story of his statue, 
I hope it ends up in the Dishonor section 
of the park. It is too bad that they couldn’t 
have done something more positive with 
the money! I love your magazine and hope 
that in the future you keep him out of it 
and politics out of what has always been 
something I look forward to receiving. 
Thank you!
Ann Walton, by email
It was meant as just a news story, rather than a political 

comment of any kind, but we can see now how some of our 

American readers, of which we have many, may have seen it 

otherwise. We’ll certainly think twice next time.

ITALIAN COFFEE
I have been to many coffee shops in the 
UK, and not the big chains, I mean real, 
independent cafés, looking for an espresso 
as good as you will find pretty much 
anywhere in Italy. But I’ve never found 
one. Why is this? What is it exactly about 
Italian coffee that just tastes so much 
better? Can anybody tell me?
Steven Cotterill, by email 
We wish we knew! The quality of the beans, the grinding, the 

tamping, a perfectly warmed demitasse, and lots of skill. In 

Italy, people go to college to study the art.

➤ Every issue 
our Letter of 
the Month wins 
a 12-month 
subscription 
to Italia! 

YOU TELL US!
We love receiving your letters, photos, 
questions and recommendations! 
Write to us today...

TEXT Text us your thoughts about Italy and Italia! 
magazine. Text the word ITALIA plus your message 
to 87474. (Texts cost 25p plus your standard 

network rate. For full terms and conditions see page 6.)

WRITE Send post to us at
Italia! magazine, Anthem Publishing, Suite 6, 

Piccadilly House, London Road, Bath BA1 6PL

EMAIL Write to us at 
italia@anthem-publishing.com 

FACEBOOK Keep up with Italia! on Facebook. 
Go to www.facebook.com then search for 

‘Italia magazine’ and click on ‘Like’ to join us.

TWITTER Follow our Twitter feed @ItaliaMag 
for the very latest developments at the 

magazine and in Italy

BUMPER ISSUE

Every issue 

the Month wins 

The Valtellina, explored 
in our March issue

Just why is Italian 
coffee so good?

IT152.Letters.sg4.indd   7 24/05/2017   14:04pm



READERS’ PHOTO 
COMPETITION!

Y O U R  I TA L I A !

SEE MORE OF 
YOUR PHOTOS ON 

OUR WEBSITE
italytravelandlife.com

THIS MONTH’S WINNER  
Stephen Fyfe, Giffnock

“Appreciating the calm just after dawn, 
or maybe just hoping for an easy meal, 

was this Tuscan farm cat, who was very 
cautious about the stranger walking 

the country lanes, or strade bianche, who 
stopped to say hello. The early morning 

light helped the camera pick up an 
intensity in the walls and there was 

just enough time for the cat to pose for 
a couple of photos before deciding he 

really had better things to do.”

Send us your favourite Italian travel 
photos, and each month the best will win 
a bottle of Villa Sandi Il Fresco Prosecco 

and exclusive bottle stopper!*

8 ITALIA! July 2017 
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 Edward Shepherd, 
Twickenham

“I had a wonderful 
day exploring the 
Etruscan sites in 
central Italy. This 
is the cemetery of 
Crocifi sso del Tufo, 
Orvieto, which has the 
family names carved 
above each tomb 
entrance. An insight 
into an ancient Italy.”

Kevin Gray, 
Fakenham

“Taken just after 
a delicious lunch 
overlooking 
the stunning 
cathedral while 
visiting the 
beautiful town 
of Orvieto.”

Ralph Watson,
Center Harbor, 
New Hampshire

“Papier-mâché fl oat at 
the carnival parade 
in Putignano.”

Mark Inman, Cheadle Hulme
“My photograph of Matera.”

Jerry M Judin, Manalapan, New Jersey
“Gondolas waiting for customers in Venice.”
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VILLA SANDI IL FRESCO

PROSECCO & BOTTLE STOPPER*

HOW TO SEND YOUR PHOTOS Please email high-resolution (300dpi) jpegs of your 
photos of Italy to italia@anthem-publishing.com or send prints to ‘Reader Photo 
Competition’ at the address given on page 6. Please include a brief photo description, 
plus your name, delivery address and a phone number (for our couriers). You must be 
over 18 to enter. If you don’t wish to receive details of future offers and promotions 
from Anthem Publishing, Villa Sandi or Bellavita, please state ‘NO INFO’ on your entry.

READER OFFER London-based Bellavita specialises in premium-quality Italian food and 
wines, delivered from Italy right to your door. Italia! readers get a 10 per cent discount 
off Villa Sandi wines and all other products online at www.bellavitashop.co.uk until 
1 December 2017 by entering the code ‘italia10’ at the checkout.

Please note: Any photos you submit must be your own work and you must have the right 
to send them for inclusion on this page. By sending your entry, you are confi rming 

that Italia!’s use of your photo(s) will not constitute infringement of any rights, and 
confi rming that you are over 18.

HOW TO SEND YOUR PHOTOS
photos of Italy to 
Competition’ at the address given on page 6. Please include a brief photo description, 
plus your name, delivery address and a phone number (for our couriers). You must be 
over 18 to enter. If you don’t wish to receive details of future offers and promotions 
from Anthem Publishing, Villa Sandi or Bellavita, please state ‘NO INFO’ on your entry.

HOW TO SEND YOUR PHOTOS
photos of Italy to 
Competition’ at the address given on page 6. Please include a brief photo description, 
plus your name, delivery address and a phone number (for our couriers). You must be 
over 18 to enter. If you don’t wish to receive details of future offers and promotions 
from Anthem Publishing, Villa Sandi or Bellavita, please state ‘NO INFO’ on your entry.
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A GIANT LEAP FOR PENSIONER-KIND
What’s the best way to celebrate your 96th birthday? 
For Giuseppe de Grada, an ex-soldier from Cremona, 
near Milan, the answer was obvious: he wanted to 
parachute from a plane. Giuseppe had participated in 
parachute operations during the Second World War, 
so felt it would be fi tting to carry out his spectacular 
stunt on Italy’s Liberation Day (25th April). Luca 
Fontanella, the professional parachutist who plunged 
4,000 metres in tandem with the pensioner, was 
almost as excited as the birthday boy himself. “It was 
such a fun moment,” he told The Local. “De Grada 
said he would’ve done it again immediately.”

FIGHT CANCER, DRINK COFFEE
Good news for fans of Italian coffee: scientists have found 
that drinking more than three cups a day could reduce 
your risk of contracting prostate cancer by more than half. 
In a study carried out by boffi ns at I.R.C.C.S. Neuromed 
in Pozzilli, 6,989 Italian men over the age of 50 were 
analysed to determine how their coffee intake affected 
their risk of getting the disease – and the results were 
incredibly positive. Co-author of the study Maria Benedetta 
believes that this was due to the way Italian coffee is made. 

“High pressure, very high water temperature, and with no 
fi lters,” she said. “This method… could lead to a higher 
concentration of bioactive substances.”

N E W S

THIS MONTH

SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...

In Italian news this month, the Tomb of 
Augustus, the most beautiful villages in 
Italy, and crimes against Italian food…

10 ITALIA! July 2017

THE MOST BEAUTIFUL VILLAGES OF ITALY
Italy is blessed with some of the most beautiful cities in the world. The trouble is, they’re 
so enticing that many tourists never get to experience the lesser-known parts of the country. 
To help remedy that situation, every year the culture organisation ‘I Borghi più belli 
d’Italia’ names its 20 most beautiful Italian villages in an attempt to promote the country’s 
wider heritage. And this year, there are some real gems. There’s Arquà Petrarca, a medieval 
settlement in Veneto where the poet Francesco Petrarca (Petrarch) chose to spend the last 
years of his life. Canale di Tenno, in Trentino Alto Adige, was abandoned after the Second 
World War before being reinvented as an artists’ commune in the 1960s. But the best story 
of the lot belongs to Tellaro, a delightfully quaint fishing village in Liguria. Legend has 
it that a giant octopus once climbed the church to ring the bells, warning the locals of an 
impending pirate attack. Visit the organisation’s website at www.borghipiubelliditalia.it

July 2017
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Culture organisation I Borghi più belli d’Italia 
has named its 20 most beautiful Italian villages

A GIANT LEAP FOR PENSIONER-KIND
What’s the best way to celebrate your 96th birthday? 
For Giuseppe de Grada, an ex-soldier from Cremona, 
near Milan, the answer was obvious: he wanted to 
parachute from a plane. Giuseppe had participated in 
parachute operations during the Second World War, 
so felt it would be fi tting to carry out his spectacular 
stunt on Italy’s Liberation Day (25th April). Luca 
Fontanella, the professional parachutist who plunged 
4,000 metres in tandem with the pensioner, was 
almost as excited as the birthday boy himself. “It was 
such a fun moment,” he told 
said he would’ve done it again immediately.”

Good news for fans of Italian coffee: scientists have found 
that drinking more than three cups a day could reduce 
your risk of contracting prostate cancer by more than half. 
In a study carried out by boffi ns at I.R.C.C.S. Neuromed 

analysed to determine how their coffee intake affected 
their risk of getting the disease – and the results were 
incredibly positive. Co-author of the study Maria Benedetta 
believes that this was due to the way Italian coffee is made. 

“High pressure, very high water temperature, and with no 
fi lters,” she said. “This method… could lead to a higher 
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THE MOST BEAUTIFUL VILLAGES OF ITALY
Italy is blessed with some of the most beautiful cities in the world. The trouble is, they’re 
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The restored village 
of Canale di Tenno

Arquà Petrarca, the last 
home of the poet Petrarch

Petrarch’s tomb at Arquà Petrarca

The fi shing village 
of Tellaro
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ALITALIA HITS TURBULENCE
Alitalia could be jetting off into the sunset after the 
Italian airline fi led for administration for the second time 
in a decade. The move comes after employees voted to 
reject a rescue plan that would’ve seen shareholders invest 
another €2bn in the company but reduce wages and cut 
jobs. While administrators explore ways of improving the 
airline’s fortunes, the government will lend them another 
€600 million to keep the business ticking over in the short 
term. Alitalia has persistently struggled to compete with 
low-cost fl ight operators such as EasyJet and Ryanair, and 
when the company last fi led for bankruptcy in 2008, Pope 
Benedict XVI offered prayers for its 12,000 employees.

SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...SNIPPETS...
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CROWD BUSTING IN VENICE
Offi cials in Venice are introducing controversial 
new measures to curb overcrowding in the city. The 
plans, proposed by mayor Luigi Brugnaro and tourism 
councillor Paola Mar, and passed in April, will see 
the number of visitors to popular landmarks posted 
in real time on social media in an attempt to deter 
more people from arriving. On top of this, tourists will 
soon be charged to enter the Piazza San Marco – an 
idea that doesn’t sit well with the Italian minister of 
culture, Dario Franceschini. “You cannot make people 
pay a fee to access an historic centre or a square,” he 
scoffed. “Cities must stay open and free.”  

AND THE GREEN MEDAL GOES TO…
In this day and age, it’s important that we all do our bit for the environment. 
Hurrah, then, for the Lefay Resort & Spa Lago di Garda, in Gargnano, 
Lombardy, which has just been named by TripAdvisor as the most eco-friendly 
hotel in Europe. Described by one visitor to the site as “totally immersed in the 
mountains, perfectly integrated into the surrounding landscape”, the hotel was 
constructed using bio-compatible materials, runs on electricity from renewable 
sources, and uses recycled rainwater. The award was based on the results of 
a survey, which quizzed TripAdvisor users on their green habits. Fifteen per 
cent of the people questioned said that, in the past year, they’d selected a hotel 
based on its environmental impact, while 28 per cent stated that they look for 
environmentally sound methods of travelling while on holiday.Im
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The 2,000-year-old Mausoleum of Augustus is being 
restored to tell the stories of the emperors who rest there 
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ROME’S ‘TOMB OF THE EMPERORS’ FINALLY HAS FUNDING CONFIRMED FOR ITS RESTORATION
The fi nal resting place of some of Ancient Rome’s greatest (and worst) emperors is fi nally going to be 

restored and opened to the public. The 2,000-year-old Mausoleum of Augustus, built on the banks of the 
River Tiber by Rome’s fi rst emperor himself, was once a magnifi cent structure embellished with pillars 
and statues – Augustus it was who said on his deathbed, “I found Rome built out of bricks: I left her 

clad in marble.” Now, with the help of a €6million donation from Telecom Italia, the tomb is being 
restored with new walkways and lighting, as well as a multimedia presentation that’ll tell the stories 

of the emperors who rest there. The project will also see new sections of the tomb excavated for 
the fi rst time, throwing up some exciting possibilities. Said the city’s mayor, Virginia Raggi, 

“We’re going to bring back to life one of the greatest masterpieces of Ancient Rome.” 
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TRULLI EXTRAORDINARY
2017 marks the 10-year anniversary of Long Travel cutting 
the ribbon to their completed, exclusive collection of 
extraordinary trulli. Famous for their fascinating history and 
handmade craftsmanship, visitors from all over the globe 
become in awe of the unique, conical trulli houses – and 
their capital, Alberobello, is now a World Heritage Site.

A gentle drive southeast, nestled in the lush countryside 
near the charming town of Cisternino and surrounded by 
olive and exotic fruit trees, proudly sit five of Puglia’s most 
lavish and loved trulli. These self-catering gems have been 
carefully restored from their original heritage, whilst still 
paying homage to their roots by carefully maintaining their 
famous characteristics. Although elements of their structure 
may be hundreds of years old, the delightfully renovated 
holiday properties are ten years re-born, and hold a million 
memories to their guests. 

On opening the handcrafted door into these unique 
properties, guests are astounded by the spacious rooms, the 
tall coned ceilings, modern twists and incredible attention 
to detail. Over the years, each trullo in this exclusive 
collection has had home comforts mixed with thoughtful 
finishing touches, all resulting in impeccably equipped 
properties. Guests are greeted with ultimate tranquillity, 
with private terraces and pools creating a dreamy oasis 
where nature at its very best can be appreciated. The trulli 
still maintain their (up to) two-metre-thick walls, creating 
a self-cooling retreat from the Mediterranean sunshine. 
Over the years, even elements such as the relocation of 
1,000-year-old olive trees in their gardens have been made 
to make the most of their stunning location. 

For more information contact Long Travel, ☎ 01694 
722193 info@long-travel.co.uk www.long-travel.co.uk

ISLANDS IN THE SUN
If you’re looking for the perfect Italian beach holiday 
this summer, head for the islands. Travel website 
Skyscanner conducted a survey among its users to 
determine the 15 most beautiful beaches in Italy, and 
the four most popular are found on Sicily, Sardinia 
and Ponza. Number one on the list was Tonnarella 
dell’Uzzo, a glorious seven-kilometre strip of seaside 
located in Sicily’s Zingaro nature reserve. Sicily was also 
represented in fourth place by Plemmirio, a protected 
marine area that features in Virgil’s epic poem Aeneid. 
In between those two were Sardinia’s Cala dei Gabbiani 
(second) and Ponza’s Cala Feola (third).

GOOGLE’S TAX PAYOUT
Google will have to stump up €306million to the 
Italian authorities following a dispute over unpaid tax. 
Police scrutinised the online search giant’s operations 
between 2009 and 2013 amid allegations that its tax 
payments to European countries were not in proportion 
to the billions of dollars it makes from consumers on 
this side of the pond. “[We] confi rm our commitment 
to pursue careful fi scal checks on the Italian operations 
of web multinationals,” said a tax-agency spokesman. 
Following the verdict, Google issued a statement 
pledging that it “will continue to work to contribute to 
the growth of the online ecosystem in the country”.   

BUBBLE TROUBLE
When it comes to sparkling wine, nothing 
beats a chilled glass of prosecco. Or does 
it? Renowned wine writer Nick Passmore 
says the Italian staple is “boring, one-
dimensional”, and that people should buy a 
nice bottle of Trentodoc (left) instead. “Are 
you fed up with the prosecco obsession? I 
certainly am,” he wrote on Forbes.com. “If 
I’m going to drink Italian fizz, it’s going to 
be good stuff, like Trentodoc.” Meanwhile, 
a new ‘blue prosecco’ has launched in Sicily. 
Blumond, which has already enjoyed huge 
sales in the US, blends the wine with blue 
curaçao and peach – apparently not to 
everyone’s taste. “It’s embarrassing,” scoffed 
Wladimiro Gobbo of Italy’s Sommelier 
Association. “These are not wines but 
coloured liquids, dumbed-down hybrids with 
a watered-down percentage of alcohol.” Im
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N E W S

COCKING UP A FEAST
What do you mean you put pineapple on your pizza? And 

you rinse your pasta before serving? No way! These are just 
two of the ‘crimes against Italian food’ cited in a recent 

article published in The Independent. The newspaper 
quizzed a number of top chefs on their Italian-cooking 
bugbears, and some of the answers were surprising. 
Sylvia Baldini, who won the Food Network TV 
series Chopped, was adamant that pizza should be 
pineapple-free, saying, “It makes me cringe.” And 
she was also quite specific about the kind of coffee 
you should drink after dinner: “One should never 
end a meal with cappuccino, because cappuccino 
is for breakfast or an afternoon interlude. Espresso 

is a better choice.” La Belle Assiette private chef 
Marco Scire poured scorn on those who rinse their pasta 

before serving, saying: “It washes the gluten off, which 
is vital for both the flavour and the binding of the sauce.” 

While another La Belle Assiette chef, Neal Otter, directed his ire 
at stodgy risotto: “I was frequently slapped on the back of the head 

with a wooden spoon if my risottos weren’t oozy and silky smooth!” Don’t worry, 
we haven’t quite mastered the art of risotto yet, either!  

N E W S
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Baia di Popeye

For information contact Samuele  
or Cristina on 0039 347 5656722
Follow us on Facebook: Baia di Popeye

Baia di Popeye Chalet bar Baia di 
Popeye is situated 
a short distance 
from the hill town 
of Cingoli, Marche
Samuele and Cristina invite you  
to enjoy their hospitality:
  Enjoy delicious local cuisine both 
at lunchtime and in the evening

  Come for happy hour and 
sample their cocktails

  Rent a pedalo or rowing 
boat and explore the Lago di 
Castreccioni or just relax on 
a sunbed and watch the more 
energetic members of the family 
playing beach volley 

Check out their Facebook 
page for events, including 
live music and dancing

Baia di PopeyeBaia di Popeye
from the hill town 
of Cingoli, Marche
Samuele and Cristina invite you 
to enjoy their hospitality:

LEP Law provides comprehensive legal advice to 
UK based clients with interests in Italy

Our legal services 
• Real Estate acquisitions in Italy • UK and Italian 

inheritance rules, Italian and International wills, 
inheritance disputes in Italy • Contractual law and 

legal assistance with contractual disputes 
• Credit recovery • Translation of legal documents

LEP Law are experts in navigating the 
complexities between the Italian 

and English legal systems and guiding you 
through it seamlessly

Victory House, 99-101 Regent Street, London W1B 4EZ

☎ +44 (0)20 7193 0290 
enquiries@leplaw.co.uk  

www.leplaw.co.uk

A hotel  
with a heart

Bellaria Igea Marina, Emilia Romagna, Italy
www.hoteleliseo.com • info@hoteleliseo.com

Your home by the sea with a renowned cuisine under the expert direction of Granny Violante
Let yourself get carried away by the 
freshness of the sea, the colours of a warm 
and Mediterranean environment, the 
fragrances of the flowers in its garden… 

Services on demand: School of Cookery with Granny Violante 
where you will learn home-made pasta and the typical dishes of the 
Romagna tradition; Wine & Gourmet, a program including numerous 
tasting and guided tours of local cellars, oil mills and farms.
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Plenty of summertime inspiration this month, 
from al fresco essentials and personalised gifts 
to travel accessories and ideas for the home 

ITALIA!’STop picks 

F O O D  &  P R O D U C T S

14 ITALIA! July 2017 

 COOL 
COAL
On-trend 
charcoal 
dough 
topped with 
summer 
fl avours, 
£4.79, www.
waitrose.com

Top picks 
FISHY ON A DISHY   

This Italian ceramic platter is 
the perfect picnic accessory,

£52, www.creativando.nu

DISCOVER CALABRIA   
Michelle Fabio’s snappy e-guide is crammed with 
essential info and tips, £4.02, www.amazon.co.uk

 GOOD SNOOZE 
This featherlight alpaca shawl doubles as a travel 
pillow, £105, www.annabeljames.co.uk

TAG YOUR BAG   
Stand out from the crowd 
on your travels with this 
chic luggage label, £28, 
www.anthropologie.com

IT152.TopPicks.sg5.indd   14 25/05/2017   12:30pm
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RUSTIC CHIC
This Tuscan Sunfl owers 

linocut print is £40 
from Hedge & Hog, www.
notonthehighstreet.com/

hedgeandhog

HOT POT 
 Tuscan terracotta-inspired engraved planter for 
your summer blooms, £40, www.letterfest.co.uk

AMALFI ON A PLATE 
For al fresco eats, colourful Amalfi  Melamine 

Tableware from £3.49, www.lakeland.co.uk

HEART DECO   
We love these 
Italian hand-painted 
ceramics, around £52, 
www.creativando.nu

DRESS FOR DINNER   
For salads and more, how about this Italian Glass 
Drizzler Bundle, £13.99, www.lakeland.co.uk

 UNDER WRAPS 
Hazelnut, pistachio, coffee, chilli and dark 
gianduiotti chocs, £15.95, 
www.carluccios.com

IT152.TopPicks.sg5.indd   15 25/05/2017   12:30pm
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N E W S

Some of the most famous names in rock are playing in Italy this month, 
but if large-scale concerts aren’t your thing you’ll fi nd plenty else to do 
with festivals galore from Venice to Palermo…

EVENTS IN JULY 2017

FESTA DELLA 
MADONNA BRUNA
2 July
Matera
If you’re looking for 
a bit of peace and 
quiet, don’t head to 
Matera, in the Basilicata 
region, in the week 
leading up to the 2nd 
of July. It’s when the 
town pays homage to 
its protectress, the 
Virgin Mary, and the 
place is heaving with 
revellers. Highlights 
of the festival include 
a grand procession 
where a statue of Mary 
is hauled through the 
streets by knights on 
horseback, market 
stalls, local bands, and 
the obligatory – but 
nevertheless brilliant – 
fi reworks display. 
www.festadellabruna.it

U FISTINU DI 
SAINT ROSALIA
10-15 July
Palermo
Palermo has been 
named the Italian 
Capital of Culture for 
2018, but why wait 
until then to pay a 
visit? There’s a perfect 
excuse this month: 
every year from 10-15 
July, the Sicilian capital 
celebrates its patron 
saint with verve. 
Central to proceedings 
is a procession where a 
50-foot fl oat carrying 
a statue of Rosalia 
and a musical band is 
followed through the 
streets. But there’s also 
fi reworks and stalls 
selling traditional food 
like boiled snails with 
garlic and parsley.

GIFFONI FILM 
FESTIVAL
14-22 July
Giffoni Valle Piana
Nothing enchants kids 
more than a trip to 
the cinema, which is 
why children from all 
over the world look 
forward to this annual 
festival so much. Held 
over nine days in the 
town of Giffoni Valle 
Piana, Campania, it 
gives fresh-faced fi lm 
buffs the opportunity 
to experience the latest 
movie releases, hand 
out prizes to the ones 
they like the best, and 
even learn how they’re 
made via a programme 
of workshops. This 
year’s theme is ‘Into 
the Magic’ – we’re 
excited already. www.
giffonifi lmfestival.it

U2
15 & 16 July
Rome
It’s amazing to think 
that 30 years have 
passed since Bono and 
co trounced the charts 
with their fi fth studio 
LP, The Joshua Tree 
(and that we’ve still 
never seen one in real 
life). Inevitably, the 
anniversary is being 
celebrated with a 
deluxe 2CD edition of 
the album, along with 
an extensive world 
tour. The panoramic 
soundscapes of With 
Or Without You and 
Where The Streets Have 
No Name should feel 
at home in the epic 
setting of Rome’s Stadio 
Olimpico.  
www.viagogo.co.uk

LA NOTTE ROSA
7 July
Emilia-Romagna
Pilots fl ying over the 
Adriatic coast of Emilia-
Romagna tonight might 
think they’ve gone 
colour-blind – the whole 
area will have turned 
a shade of pink! This 
strange phenomenon 
can be attributed to 
an annual arts festival 
known as La Notte Rosa 
(The Pink Night) – a 
cheeky twist on the 
more famous White 
Nights celebrated in 
some major European 
cities. The event sees 
resorts along Emilia-
Romagna’s ‘Riviera 
Adriatica’ celebrate the 
height of summer with 
pink-themed concerts, 
shows and exhibitions.
www.lanotterosa.it

PALIO DI SIENA
2 July
Siena
One of the world’s most 
notorious horse races is 
preceded by an idyllic 
costumed parade known 
as the Corteo Storico. 
It’s the calm before the 
storm: nothing prepares 
you for the Palio. Over 
90 exhilarating seconds, 
ten barebacked jockeys 
from different areas 
of the city wrest their 
champing nags around 
a sandy track, faced 
with the very real 
possibility that their 
ride will complete the 
course without them. 
It’s bloodthirsty, it’s 
intense – and it’s so 
much fun, they do it all 
again in August.
www.thepalio.com

16 ITALIA! July 2017
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While we always try our best to present the correct details, please note that dates are subject to change. If you plan to go, check details before you travel. 

La Festa del Redentore
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GIOSTRA DELL’ORSO
25 July
Pistoia
Pomp, circumstance 
and a liberal dose of 
chivalry come together 
at this annual festival in 
Pistoia, Tuscany. Giostra 
dell’Orso translates as 
Joust of the Bear, and 
the evening event sees 
costumed horsemen 
from the city’s four 
historical districts 
battle for supremacy in 
the gorgeous Piazza del 
Duomo, all in honour 
of their patron saint, 
James. With many of the 
spectators also kitted 
out in traditional robes, 
it’s rollicking good fun 
– and even better, they 
don’t use real bears.
www.giostradellorso-
pistoia.it

SUMMER JAMBOREE
26 July – 6 August
Senigallia
From Coca-Cola to 
Cadillacs, ripped jeans 
to rock’n’roll, American 
culture has played a 
major part in all our 
lives. And to honour 
some of those Stateside 
staples, the townsfolk 
of Senigallia, on the 
Adriatic coast, put on 
an annual festival that’s 
as clangorous as it is 
colourful. Attracting 
Americana fans from far 
and wide, the Summer 
Jamboree crams in 
US-themed dances, 
car rallies, record fairs 
and much more. Don’t 
forget to wear your 
Stars ‘n’ Stripes! www.
summerjamboree.com

TOM JONES
26 July
Rome
If you happen to be 
in Rome tonight, look 
out for UFKs – that’s 
unidentifi ed fl ying 
knickers! They’re likely 
to be in abundance as 
Glamorgan’s answer to 
Elvis Presley arrives at 
the Auditorium Cavea as 
part of his world tour. At 
76 years old, it remains 
to be seen whether The 
Voice judge can still 
gyrate those hips like he 
used to. But as long as 
he belts out classics like 
It’s Not Unusual, Delilah 
and Sex Bomb, we’re sure 
those pants-hurlers will 
go home happy.  
www.viagogo.co.uk

RED HOT CHILI 
PEPPERS
20 & 21 July
Rome & Milan
Considering what they’ve 
been through (deaths, 
drugs, broken bones), 
few would’ve expected 
the Chili Peppers to 
still be going strong in 
2017. Yet here they are, 
returning to Italy as part 
of another world tour – 
the Californian funk-rock 
legends appearing at 
Postepay Rock In Roma 
(20th) and the Milan 
Summer Festival (21st). 
While they’re sure to 
air tracks from their 
11th studio album, The 
Getaway, it’s hits like 
Under The Bridge, By The 
Way and Californication 
that’ll really get the 
place bouncing.
www.viagogo.co.uk
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STRESA FESTIVAL
18 July-8 Sept
Stresa
The historic architecture 
dotted around Lake 
Maggiore, in Italy’s 
majestic alpine region, 
provides the ideal 
companion for the 
Stresa Festival’s luscious 
orchestrations. Held over 
two months every year, 
this long-established 
celebration serves up 
a varied programme of 
classical and jazz music 
– everything from solo 
stars to full orchestras 
– not to mention a 
smattering of literary 
talks. And with around 
30 events making up the 
bill, there’s no excuse 
not to stay for the whole 
summer!  
www.stresafestival.eu

FESTA DEL 
REDENTORE
16 July
Venice
When a terrible plague 
swept across Venice in 
1576, killing 50,000 
people, the Doge Alvise 
I Mocenigo prayed for 
divine intervention, 
promising to build a 
magnifi cent church if 
his wish were granted. 
It was, and that church 
– Il Redentore (the 
Redeemer) – still 
looms over the city as 
testament. Every July, 
Venetians celebrate 
their ancestors’ reprieve 
with a festival that 
combines religious 
commemorations 
inside the church, with 
more secular city-wide 
celebrations – boat 
parades, concerts and 
a spectacular fi reworks 
display that lights up the 
Lagoon.
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We have recently learned that life expectancy in Italy is considerably higher than it is in the UK. 
Tom Alberto Bull wonders why this interesting claim might be true…

Recent figures show that Italians now live 18 
months longer on average than us Brits. So, what’s 
their secret? I could speculate some of the potential 
reasons: a strong appreciation for healthy food, the 
relaxed way of life, the favourable weather. But can 
it really be that simple? 

According to the Bloomberg Global Health 
Index of 163 countries published in March 2017, 
Italy is now ranked top of the healthiest countries on 
Earth. Each country in the index was graded based 
on variables such as life expectancy, causes of death 
and health risks including high blood pressure and 
tobacco use. The analysis pointed out that, unlike 
other developed countries, Italy has an excess of 
doctors, meaning everyone has access to quality 
healthcare. It also pointed out the importance of 
fresh organic produce and the use of extra-virgin 
olive oil in the cooking process. 

You may have seen in the news that Emma 
Morano, thought to be the world’s oldest person 
and the last remaining child of the 19th century, 
recently passed away aged 117. She was Italian, from 
the northern town of Verbania. Her secret? A diet 
of three raw eggs a day, reduced to two in her later 
years. Not exactly the varied, healthy diet that I had 
in mind. In fact her doctor of 27 years told reporters 
that her monotonous diet was the main reason for 
reaching such an incredible age: “She has never eaten 
much fruit or vegetables. Her characteristic is that 
she always eats the same thing, every day, every 
week, every month and every year.”

My Italian grandmother, Viviana, reached 95 
years of age before passing this year. She had a strong 
will, determination, and zest for life – all attributes 
that played a massive part in her longevity. She also 
kept her mind active and challenged by regularly 
playing solitaire and bridge, and solving the 
toughest crosswords.

 When she took me on holiday to the Latina 
area, she used to tell me that the secret to a long 
life was a regular swim in the sea. This theory was 
repeated to my parents on a recent visit to Ischia, 
where they met an octogenarian who absolutely 
swore by a daily dip in the sea all year round. 
Admittedly, this was in a particular spot where 
hot water from a natural spring flows into the sea, 
counteracting the chill during the winter!

We can’t do much about the weather but 
perhaps we can learn a few things from the 
Italian way of life. 

Le ultime statistiche rivelano che gli italiani vivono 
mediamente diciotto mesi più a lungo rispetto a noi 
britannici. E allora qual è il loro segreto? Potrei lanciare alcune 
ipotesi per spiegare questa differenza – il fatto che gli italiani 
apprezzano il cibo salutare, hanno uno stile di vita più rilassato 
e vivono in un clima favorevole. Ma è davvero così semplice? 

L’indice globale della salute in 163 paesi pubblicata da 
Bloomberg nel marzo del 2017, colloca l’Italia al primo 
posto tra I paesi più salutari del mondo. Ogni nazione 
viene analizzata in base a valori attinenti alla longevità, le 
cause di decesso e i rischi per la salute come la pressione 
alta e il consumo del tabacco. L’analisi accenna anche al 
fatto che, diversamente da altri paesi sviluppati, l’Italia 
ha un sovrannumero di medici, il che significa che tutti 
possono accedere a cure mediche di alta qualità. Ribadisce 
anche l’importanza di prodotti organici e freschi, nonché 
l’uso dell’olio di oliva extra vergine nella cucina italiana. 

Avrete forse visto la notizia apparsa su vari giornali della 
morte di Emma Morano, ritenuta la persona più anziana del 
mondo e l’ultima nata nel 19° secolo sopravvissuta fino ai 
giorni nostri. La signora Murano, italiana proveniente dalla 
cittadina settentrionale di Verbania, si è spenta recentemente 
all’età di 117 anni. E il suo segreto? Una dieta di tre uova crude 
al giorno, ridotta a due negli ultimi anni. Non si tratta quindi 
della dieta varia e salutare che ci si sarebbe aspettati. Il medico 
che l’ha avuta in cura per ben 27 anni dichiarò ai giornalisti 
che la sua dieta monotona costituiva il motivo principale per 
cui aveva raggiunto la sua avanzatissima età: “Non ha mai 
mangiato molta frutta o molte verdure. La sua caratteristica 
particolare sta nel fatto che mangia sempre le stesse cose, ogni 
giorno, ogni settimana, ogni mese, ogni anno.” 

La mia nonna italiana Viviana ha raggiunto l’età di 
95 anni prima di lasciarci quest’anno. Lei aveva una forte 
volontà, una grande determinazione e un vero amore per 
la vita – tutte qualità che hanno contribuito sicuramente 
alla sua longevità. Era anche una persona che esercitava 
regolarmente il suo cervello facendo solitari, giocando a 
bridge e completando le parole crociate più difficili.

Quando mi portava in vacanza nelle vicinanze di Latina, 
soleva dirmi che il segreto di una lunga vita consisteva nel 
nuotare regolarmente nel mare. Questa teoria è stata ripetuta 
recentemente ai miei genitori durante una vacanza sull’isola 
di Ischia da un ottuagenario con cui hanno fatto conoscenza. 
Era convintissimo che un bagno al mare tutti i giorni 
dell’anno facesse molto bene alla salute. Certo, lui lo faceva 
in un posto particolare dove sorgeva acqua caldissima da una 
fonte naturale, eliminando ogni traccia del freddo invernale!

Per quanto riguarda il clima, non possiamo fare granché, 
ma forse possiamo imparare delle lezioni utili dal modo in cui 
gli italiani affrontano la vita.
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Qual è il segreto? What’s the secret? 

GAZZETTA          ITALIA!
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 VILLA ASTOR 
Curt DiCamillo, 
Flammarion, £40.00 
(hardback) 
Overlooking the Bay 
of Naples in Sorrento, 
sumptuous Villa Astor 
has a history dating back 
to the Roman Empire. 
American William 
Waldorf Astor – founder 
of New York’s legendary 
Waldorf-Astoria Hotel in 
New York – bought the 
villa in 1904 and turned 
it into a paradise of art, 
beauty, architecture, with 
exquisite gardens. He 

spent a decade restoring and decorating the house and gardens with an 
outstanding collection of classical artefacts. There is beauty on every 
page and the amount of historical and biographical detail elevates this 
substantial tome from lavish picture book to an informative archive 
of the history of the villa, its gardens and art collection, and the 
extraordinary life of one of the world’s most enigmatic tycoons.

 A PASSION  
FOR PASTA 
Carmela Sereno, Robinson 
Books, £20 (hardback) 
If you’re an Instagrammer, 
you might well be familiar 
with Carmela’s daily photo 
feed of exquisite pasta 
images (@carmelaskitchen). 
Her new book is a 
celebration of Italy’s 
favourite staple: a culinary 
journey region by region 
through an extraordinary 
trove of pasta shapes and 
traditional recipes. With 
a practical chapter on the 
making of fresh pasta, with 

plenty of hands-on advice (including a gluten-free option), discover 
regional delights like mandilli di seta, Liguria’s featherlight handkerchief 
pasta or lorighittas with seafood from Sardinia, which resemble exquisite 
rope rings. You don’t have to make fresh pasta for every dish though, 
as a good quality dried pasta is also a delicious option. Try some of 
Carmela’s recipes for yourself in this issue – turn to page 72. 

This month, take a look at the remarkable life of a 
culinary visionary, the life and times of Villa Astor 
on the Sorrento coast and a pasta celebration

IN PRINT

FASTING AND FEASTING 
Adam Federman, Chelsea Green Publishing, £23 (hardback) 
As this book’s front cover explains, here is a celebration of the 
life of visionary food writer Patience Gray. Chances are you 
might not have heard of her: she has been described as ‘the most 
important food writer you’ve never read’. but her writing and way 
of life have profoundly influenced chefs and other food writers 
for many decades. Long before foraging, cooking seasonally and 
sourcing locally became the ‘Slow Food’ foundation for any true 
culinary endeavour, this was the norm for Patience. Ahead of 
her time in so many ways, her cookbook Honey from a Weed is 
considered one of the best of all time, and has been cherished by 
many in the world of gastronomy for decades. 

Adam Federman’s biography recounts the extraordinary 
life story of this Englishwoman born in the early years of the 
20th century: from her privileged and intellectual upbringing 
to her multi-faceted career as a designer, translator (including 
Larousse Gastronomique) and author, eventually living ‘off-grid’ 
in an isolated corner of Puglia for more than 30 years, without 
electricity, modern plumbing or telephone, growing much of her 
own food, and foraging in the wild alongside her neighbours. 

Make time for this compelling read; the narrative is packed 
with so much detail and extracts from Patience’s correspondence, 
it really comes alive. As well as the delicious culinary element, her 
determination to live her own life just goes to show that nothing 
is new under the sun, while acknowledging her achievements are 
all the more remarkable given the times in which she lived. 
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Where Time 
Stands Still
The ruggedly beautiful Aspromonte National Park covers much of the bottom third 
of Calabria, the province that makes up the toe in Italy’s boot. Chris Allsop took 
a trip to this dramatic and often unfairly overlooked part of the country’s south 
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They are like a net,” 
my guide in the city 
of Reggio Calabria 
told me, after I asked 
her about whether the 

‘ndràngheta mafia was still strong 
in this area. “Built of tight family 
bonds. That’s what makes them so 
difficult to break up.”

I hadn’t expected this response. 
There have been so many apparent 
successes against various mafia 
groups in Italy that it’s easy to 
assume that they’re a spent force. 
Apparently not in Calabria, the 
mountainous toe of Italy’s boot and 
home to two million inhabitants, 
mostly clustered around its gorgeous 
780km coastline. 

The guide reassures us that 
foreigners aren’t the target of the 
‘ndràngheta, that the organisation 
appreciates visitors, and that, in 
fact, “If you were to leave your 
bag behind, someone would come 
running to return it.” 

I agree it’s a reassuring thought 
(sort of), but perhaps not worth 
testing. It seems the ‘ndràngheta 
remain a fact of life in southern Italy, 
but so does gelato, sparkling seas, 
and charismatic topography, so best 

to focus on the latter trio and put 
the other out of mind. 

OFT-IGNORED PROVINCE
I’d arrived at Reggio Calabria 
airport – a one-luggage-belt 
operation – for a couple of days 
of exploring this oft-ignored 
southerly province that hadn’t 
developed Puglia’s pull, or leveraged 
its heritage as successfully as 
neighbouring Basilicata. Reggio 
Calabria, a city of just under 
200,000 people (the largest in 
the region), turned out to be cut 
from the same vivacious cloth as 
most seafront cities in Italy, except 
for one significant addition: the 
view from the broad, palm-shaded 
promenade of the Sicilian coastline 
across the Strait of Messina, the heat 
haze softening the contours of the 
neighbouring island’s green hills. 

Though I was keen to delve 
into Calabria’s rugged hinterland, I 
made time to stop into the National 
Archaeological Museum of Reggio 
Calabria. This is a light and airy 
exhibition space over several floors, 
with the Riace bronzes – two statues 
of ancient Greek warriors – as the 
worthwhile culmination of your 

The ‘ndràngheta remain a fact of life in southern Italy, but so does gelato, 
sparkling seas, and charismatic topography, so best to focus on the latter
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Clockwise from left: 
Calabria’s rugged 
hinterland is one 
of the undiscovered 
delights of the 
Peninsula; the 
ornate altar of the 
otherwise modest 
Church of Assisi; 
nereid mosaic at 
Villa Romana
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 WHERE TO EAT AND STAY

OFFICINA DEL GUSTO 
Via Placido Geraci, 17/19 – Reggio Calabria
% +39 0965 332830
www.officinadelgusto.net 
Located in the Reggio Calabria backstreets, 
this is a typical Calabrian osteria. Don’t 
miss the polpette di suino nero – a sublime 
pork meatball – and the fragrant bergamot 
sorbet. Interestingly, the local cheeses are 
served, with orange marmalade. Who knew? 

AZIENDA AGRICOLA BARONE GR MACRÌ
Contrada Modi – Gerace
% +39 0964 356497
www.baronemacri.it
A large farm in a picturesque valley, this 
is a comfortable and affordable place from 
which to explore. The food is made with 
produce from the farm: expect stunning 
antipasti with extraordinary spices and vivid 
flavours. The pecorino with cracked black 
pepper made quite an impression.

GRAND HOTEL EXCELSIOR 
Via Vittorio Veneto, 66 – Reggio Calabria
% +39 0965 812211
www.grandhotelexcelsiorrc.it 
Excellent 4-star business hotel. Comfortable 
rooms with jacuzzi baths. The fifth-floor 
breakfast terrace offers wonderful views of 
Sicily and a more than satisfactory spread.

ALTAFIUMARA RESORT & SPA
Via Petrello, Villa San Giovanni
% +39 0965 759804
www.altafiumarahotel.it
Just over the hill from the hamlet of Scilla, 
this is an luxury complex within arbours of 
eucalyptus and olive trees, and panoramic 
views. One proviso, however: it’s a better 
place to unwind than to eat.

SAN GIUSEPPE
Tropea, contact Long Travel for details
% 01694 722193
www.long-travel.co.uk
A 4* hotel of two parts, one which nestles 
into the cove whilst the other dominates 
the cliff, with its own private beach and 
modern rooms. Enjoy spectacular views in 
a magical setting, yet still close enough to 
visit Pizzo or to take a boat to Stromboli.

IL CASALE
Pianopoli, contact Long Travel for details
% 01694 722193
www.long-travel.co.uk
A characterful agritourist hotel with a  
self-catering villa option. Encased by  
7,000 olive trees, the views from here 
stretch for miles and leave guests 
breathless. The authentically Calabrian 
food served in the restaurant is an absolute 
delight. This is a great base for exploring 
Sila national park, just 30minutes away or, 
for relaxing by an inviting pool.
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tour. The bronzes had lain on the 
bottom of the sea for 2,000 years 
and were found, by chance, by a 
scuba diver only metres from the 
beach. They’ve been restored many 
times, and the museum is taking no 
chances with any further corrosion: 
prior to entering the bronzes room, 
there’s a kind of decontamination 
chamber with a red light that gets 
the pulse racing. 

The bronzes are a reminder that 
the Greeks established a strong 
presence in southern Italy, their 
advance up the Peninsula halted 
by the equally advanced Etruscan 
civilisation. This is a large part 
of why southern Italy has such a 
different feel, culturally, to the 
north. Even the word ‘ndràngheta is 
Greek, translating roughly as ‘men 
of value’. But we’re not thinking 
about them, are we?

LEAFY ORCHARDS
The next day, I leave for a day trip 
around the park. As my guide and  
I pass out of the city limits, 
travelling anti-clockwise on the 
106 South coastal highway, long 
stretches of shale and sandy beaches 
are fringed by the calm Ionian 
Sea. My guide informs me that the 
Ionian side is, as a rule, warmer 
than the Tyrrhenian side, but also 
generally windier. 

The beaches seem entirely 
deserted, as does the rough interior 
forming the park’s core, its dry 
chaparral-scape reminding me of the 
hills of southern California. As the 
landscape moves on, ‘rough’ ratchets 
up to ‘cataclysmic’ as the Jerome 
Flynn-craggy Aspromonte massif 
rears up to its full 2,000 metres, 
while order continues to reign on 
the foothills below, where leafy 
orchards dominate. 

Calabria is the epicentre for 
bergamot production in Italy, with 
some 1,500 hectares – mostly found 
on the lower slopes of Aspromonte 
mountains – producing this 
celebrated cross between a bitter 
orange and a lime that gives Earl 

Grey tea its fragrant flavour. The 
name of the fruit, a derivation 
from Turkish that translates as 
‘pear of God’, is another nod to the 
overlapping cultural weave that 
is the Mediterranean. Bergamot 
products and cuisine are abundant 
in this region, and the fruit makes 
for a particularly crisp and delicious 
sorbet at the end of a meal. 

Our first stop is Villa Romana 
– an archaeological park roughly 
an hour and a half from Reggio 
Calabria. Uncovered in 1954, this 
extensive site is still not completely 
unearthed. Anywhere else in Italy, 
at around midday, you’d expect a 
place like this to be overrun with 
tourists, but today it’s only me. 
The elaborate mosaic floors, with 
highlights including nereids and a 
detailed mosaic portrait considered 
to be the villa’s owner, are mostly 
intact and still retain much of their 
original colour. Mosaic borders of 
prized Egyptian red marble suggest 
the wealth of this villa’s owner, who 
was probably engaged in the wine 
trade at the time. 

This area, near the town of 
Bianco, has long produced wine. 
Just a few minutes down the road, 
we stop into the verdant farmstead 
of a passito producer, his buildings 
surrounded by flourishing olive and 
bergamot trees, all offset by the 
surrounding bleached mud hills 
dominated by willowy eucalyptus. 
Passito is similar to Tuscan Vin 
Santo, but the Greco Bianco grapes 
(brought over from Greece in the 
8th century) used in the production 
of this Calabrian version are grown 
only in this area of the province. 

The wine producer, Flavio, 
whose label goes by ‘Tenuta 
Dioscuri’, takes me on a tour of his 
organic wine operation. We pass 
immense, velvety roses blooming 
beneath the bright October sun (I’m 
informed that the blooms persist 
until December). Deflated grapes, 
giving off a heavy raisin scent, sit in 
stacked crates drying in the heat, a 
key part of the passito production 

Clockwise from 
top left: The 
archaeological 
park of Villa 
Romana; roses here 
happily bloom into 
December; a glass of  
passito; homemade 
cheeses at the 
agriturismo Azienda 
Agricola Barone GR 
Macrì; the Greco 
Bianco grapes used 
for making passito 
are grown only in 
one area of the 
region; olive groves 
at Tenuta Dioscuri

We stop into the verdant farmstead of a passito producer, his buildings 
surrounded by flourishing olive and bergamot trees
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process. The finished product is  
a light and quaffable dessert wine 
that we taste together in the shade 
of his old farmhouse, the wine 
accompanied by calabrucci biscuits  
(a sugar-coated cookie). With bottles 
only €10 at the winery, it’s a bargain 
compared to the €40 that local 
restaurants would charge you.  
I make my acquisition. 

Our next stop is lunch, at the 
Azienda Agricola Barone GR Macrì 
agriturismo located deeper in the park 
proper. We turn off the coastal road 
and into the mountainous interior 
that, on days not as warm as this, 
makes for fabulous hiking. Cactus 
trees stretch their fingers skyward, 
and climbers scramble over ruined 
walls spotted with magenta flowers. 
On our right, perched high on a 
plateau above sheer cliffs, Gerace. 
It might just be the passito, but the 
town’s positioning puts me in mind, 
fleetingly, of the Acropolis. With 
few traces of modernity, the weight 
of the region’s ancient history lies 
heavy in these valleys, the landscape 
of pine, olive trees, and cactus both 
forbidding and arresting at the same 
time. We drive across a small bridge, 
where long-haired goats grubbing in 
the dried-out watercourse glance up 
at us from below. 

CLEVER SPARROW HAWK
A member of Italy’s borghi più belli 
d’Italia (the organisation of the most 
beautiful villages of Italy) – Gerace 
derives its name from the Greek 
‘jerax’, which was the word for 
the sparrow hawk that apparently 
showed the early settlers where they 
should situate their town in order 
to protect it from seaborne raiders. 
Clever jerax.

It’s also well protected from 
tourists, as you have to park outside 
and take a gaudy tourist train up 
the snaking approach road. It’s 
Saturday, so inside the town Italians 
are getting married. Old women in 
towering heels totter carefully across 
the cobbles towards the Cattedrale 
di Gerace, a beautiful building 
that’s robust on the outside and 
contrastingly delicate within. The 
history here is extraordinary, with  
a ruined Norman castle at the town’s 
apex and a small square, further into 
the heart of the town, bordered by  

a striking trio of religious buildings 
boasting contrasting styles of 
architecture. I duck into the 13th-
century Church of Assisi’s Gothic 
entrance to find a remarkably bare 
interior, perfect for showing off the 
extraordinarily ornate altar (see page 
21). The plastic lawn chairs laid  
out for the congregation add a touch 
of the bizarre. 

Through the cool, deserted 
alleyways draped in grape vines, 
I find my way to Piazza del 
Tocco, where at last I complete 
my obligation to my brother and 
purchase some ‘nduja, the spicy 
spreadable sausage meat from 
Calabria that’s become a surprising 
sensation among British foodies.  
I pick up a stracciatella and pistachio 
gelato to congratulate myself on  
my find, only to be bemused by  
the small bun that my server  
slaps on top of the ice cream. As  
a professional journalist, I try the 
bun. It does not improve the ice 
cream. I ditch the bun. 

The walk down the other side 
of Gerace is almost as lovely as the 
drive up, with the furthest extent 
of the town a puzzle of ruddy-tiled 
roofs below. Graves populating the 
far cliff edges look like suburbs 
of austere doll’s houses. It is all so 
peaceful and unspoilt. 

We begin our drive back to 
the coast. As I peer back at the 
mountains, the sun silhouettes a 
house on a ridge, the light shining 
through three windows; whether the 
structure is half built or half ruined 
is impossible to see. It’s approaching 
late afternoon, and we’re making 
our way to Scilla, on the tourist-
friendly Costa Viola – a lantern-lit 
waterside enclave with restaurant 
terraces projecting over the water 
on tiny, bright piers. After seeing 
Aspromonte, with nature growing 
into ruined farmhouses and the 
stone of the buildings and the land 
bleached into harmony, Scilla seems 
to belong to another place. The 
mystery of Calabria, entangled in its 
history, is always deepening. 

➤ Easyjet flies direct from London Luton 
to Reggio Calabria airport. Flight time 
three hours 15 minutes.

GETTING THERE

my brother, only to be bemused by the small bun that my server slaps on top of the ice cream
I pick up a stracciatella and pistachio gelato to congratulate myself on finding ‘nduja for 

Clockwise from 
right: Orchard at 
the agriturismo; 
the Gothic arched 
entrance of the 
Church of Assisi; 
‘Oasis’ ice cream? 
(you’ve got a roll 
with it…); the 
coastal town of 
Scilla stands on 
narrow strait that 
connects Sicily to the 
mainland – and yes, 
it is named after 
Homer’s monster 
(see Past Italia!); 
view over Gerace
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my brother, only to be bemused by the small bun that my server slaps on top of the ice cream
I pick up a stracciatella and pistachio gelato to congratulate myself on finding ‘nduja for 
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VIEWPOINT
Historic Cagliari, the capital of Sardinia, is the hub for a wealth of holiday delights…

While the moneyed yacht set still chart a course for the Costa Smeralda in the 
north of Sardinia, many discerning visitors to this island in the very centre of 
the Mediterranean Sea fly in to Cagliari. The city’s centro storico, with its hilltop 
Castello, is a hive of lively bars and charming boutiques, while Poetto Beach is 
one of the very best urban beaches you will find anywhere. And you don’t have to 
venture far from the city to find many more fantastic holiday destinations. 

26 ITALIA! July 2017
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Clockwise from 
top left: Interior 
of Modena 
Cathedral; outside 
the Cathedral; 
inside the crypt; 
the Bible of Borso 
d’Este in the 
Biblioteca Estense 
in the Palazzo 
dei Musei; the 
Palazzo Ducale, 
residence of 
the Este Dukes 
between 1452 
and 1859; the 
Gazzetta di 
Modena is the 
local newspaper, 
great for picking 
up news and 
events, if you can 
read Italian; the 
Mercato Albinelli
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After wandering along the cobbled streets in the centre of 
Modena, we finally reach a small, dark square with a few 
tables lit by a tall lamp. The place is empty and very quiet; 
the only noises we can hear are distant voices from the nearby 
thoroughfare of Corso Canalchiaro. We look across the small 

square towards the only lit building and through the window we can see 
a woman working in the kitchen. We check the name on the sign above 
the door to confirm that we are in the right place: La Frasca, a restaurant 
recommended to us by not one but three locals. We have arrived at the 
correct spot, so we enter and head towards the kitchen. A woman in an 
apron walks out; we quickly exchange hellos and then she abruptly asks us 
if we have any problems with food. We look at each other surprised – both 
thinking that this is a rather unusual welcome – but after a busy morning 
in Venice and the train journey via Bologna we are tired and hungry. 
Obviously, our prompt answer is “No”, (we definitely don’t have any 
problems with food in general – quite the contrary, especially in Emilia-
Romagna, the gastronomic heart of Italy!). “Good!” she replies.

We are the first customers but by the time we order the place is packed 
with locals. As it turns out, the woman is Ada, the owner, chef, and waitress, 
all in one, who chooses for us what she is about to serve. The chosen dishes 
are obviously what she has just prepared and the freshest off the menu, 

Sara Scarpa spends a weekend in Modena, a city primarily 
famous for performance cars and the world’s best vinegar, 

but one that has much more to offer besides…

Modena
48 HOURS IN…
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 WHAT TO SEE AND DO

so we trust her. Ten minutes later 
she comes out with a big platter 
and serves to every table some 
fantastic slabs of Parmigiano-
Reggiano drizzled with drops of 
mouth-watering Aceto Balsamico 
di Modena – the real vinegar – and 
some slices of prosciutto crudo. She 
then regularly comes out every 10 
minutes holding a huge pan and 
serving small portions of different 
delicious primi piatti to all the 
tables. As she cannot cope with 
doing everything herself she picks 
a man from one of the tables, one 

of her customers, to help her refill 
everyone’s wine glasses! It is an 
unusual and fantastic experience 
definitely to be repeated. 

SOMETHING FOR EVERYONE
Located in the Italian northern 
region of Emilia-Romagna, along 
the ancient Roman road Via Emilia, 
Modena is like a big platter of 
antipasti misti – there is something 
to suit everyone’s tastes! 

The province has so much to 
offer. Firstly, the food. The area 
around Modena has a long culinary 
history and is one of the richest in 
DOP local produce. The consortia 
guarantee the best quality of 
products from the area: traditional 
balsamic vinegar, Modena ham, 
Parmigiano-Reggiano, fruit from 
Vignola with its delicious cherries 
and plums, and Lambrusco – in all 
its variations. 

Secondly, architecture and art. 
Modena Cathedral, the Ghirlandina 
Tower and Piazza Grande have 

been declared a UNESCO World 
Heritage Site (1997), and the 
nearby Estense Gallery is one of the 
oldest and most important national 
galleries in Italy. 

Next, fast cars! Modena is at the 
centre of Motorvalley, a paradise for 
cars enthusiasts. The town offers 
three car museums – Museo Enzo 
Ferrari, Umberto Panini Motor 
Museum and Museo dell’Auto 
Storica Stanguellini – as well as 

She picks a man from one of the tables, one of her 
customers, to help her refill everyone’s wine glasses

D I S C O V E R  I TA L I A !

Street clock

MODENA CATHEDRAL•1
Corso Duomo 
☎ +39 059 216078
www.duomodimodena.it
The main portal and most of the sculptures 
on the façade are by one of the fi rst great 
Italian sculptors, Wiligelmo. The Porta 
Regia, on Piazza Grande, a later work by 
the Maestri Campionesi, stands out with 
its rose-coloured marble. In the crypt you 
can admire Guido Mazzoni’s Madonna della 
Pappa (Madonna Feeding the Child), a 
realistic representation of great pathos. 

TORRE DELLA GHIRLANDINA •2
Piazza della Torre 
☎ +39 059 203 2660
www.visitmodena.org 
The Ghirlandina Tower seems to be 
decorated by garlands in the high 
octagonal spire (they say its name derives 
from ‘garlands’). Via the steep staircase you 
will reach the room of the Secchia Rapita 
(‘the stolen bucket’) and the Stanza dei 
Torresani. At the top you will enjoy fi ne 
views over Modena.

CHIESA DI SAN GIOVANNI BATTISTA •3
Via Emilia Centro
☎ +39 059 203 2660
www.visitmodena.org
If you manage to get inside the Church 
of San Giovanni Battista (which is 
unfortunately only open for special events) 
you can see Mazzoni’s Lamentation over 
the Dead Christ (1477-1479), a realistic, 
life-size, terracotta sculptural group of 
great emotional power. 

MUSEO ENZO FERRARI •4
Via Paolo Ferrari, 85
☎ +39 059 439 7979
museomodena.ferrari.com 
The Museo Enzo Ferrari (MEF) focuses on 
Enzo Ferrari’s life and career and hosts 
some of the make’s most iconic models. The 
exhibition shows the workshop of Enzo’s 
father and a separate Engine Museum. 

MUSEO FERRARI MARANELLO •5
Via Alfredo Dino Ferrari, 43 – Maranello
☎ +39 0536 949713
museomaranello.ferrari.com
The Museo Ferrari is just outside Modena 
and can be reached by a regular shuttle bus 
from the Museo Enzo Ferrari. The Maranello 
museum focuses on the world of Ferrari of 
today and tomorrow. 

PALAZZO DEI MUSEI •6
Largo Porta Sant’Agostino, 337 
☎ +39 059 203 3125
www.palazzodeimuseimodena.it
This palace in the heart of Modena hosts 
libraries, archives, galleries and some of the 
most important works of art in all Europe. 
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Mazzoni’s Lamentation over the Dead Christ

Chiesa di San Giovanni Battista

Il Palazzo Comunale (the Town Hall)

TIGELLE E 
GNOCCHI 
FRITTI WITH 
LAMBRUSCO
The gnocco fritto 
is a fried dough 
parcel, and 
the tigella (or 
crescentina) is 
a small, round 
bread that 
originates from 
the Apennines 
in the Modena 
area. Originally 
filled with cunza 
(a paste made 
with lard, garlic 
and rosemary), 
today it is 
usually filled 
with cold meats 
and cheese from 
the local area. 
The name tigelle 
derives from the 
fact that they 
were originally 
cooked on the 
fireplace on 
terracotta discs 
(tigelle). 

DON’T MISS
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the makers of Maserati and the 
Autodromo, all in the city centre. 
The Ferrari Museum, and Ferrari 
production, are located just out of 
town, in nearby Maranello. Towards 
nearby Bologna, you can discover 
Lamborghini and Ducati.

Lastly, Modena is the birthplace 
of one of the greatest tenors of all 
time, Luciano Pavarotti. Visiting 
his house – now transformed into 
a house-museum – will be 
a wonderful experience, especially 
for opera lovers. Located in the 
outskirts of Modena, the house 
keeps the Master’s personal items 
that he loved such as costumes, 
awards and memories accompanied 
by videos and music which brings 
you close to the life of the tenor and 
the man he was. 

But as if food, art, fast cars and 
music were not enough, Modena 
offers something also for the little 
ones or for the enthusiast collectors 
– The Cards and Stickers Museum, 
born from the passion of Giuseppe 
Panini, founder of the famous 
company that bears his name 
together with his brothers in 1961. 
The Museo della Figurina displays 
2,500 pieces (and besides stickers, 
trade cards and similar collectables) 

and comprises a wonder room and a 
display structure miming a gigantic 
album ready to be opened!

THE ROMANESQUE HEART
Having spent the night at the 
elegant Hotel Canalgrande and 
following a delicious breakfast in 
the pretty courtyard, we headed 
to Piazza Grande, the medieval 
centre of Modena. Built in the 12th 
century, this has always been the 
centre of religious and civic life. 

The piazza was also a marketplace 
for trading, and the place where 
justice was administered, sometimes 
with various instruments of torture. 
Occasionally, the Pietra Ringadora 
(the stone table you can still see on 
the side of the square) was used to 
punish criminals by making them 
sit on it with naked bottoms after 
it had been covered with turpentine! 
The piazza was also the stage for 
religious processions, festivities and 
the celebration of joyous events. 

Nowadays, it hosts the 
Festivalfilosofia, held every 
September by major philosophers, 
and is the everyday scenic setting 
where locals meet up for a drink 
and a chat. Of course, we ended up 
joining them. We sat outside 

WHERE TO STAY

HOTEL CANALGRANDE •7
Corso Canalgrande, 6
☎ +39 059 217160
info@canalgrandehotel.it 
www.canalgrandehotel.it 
Built where once there stood a monastery, 
the elegant Canalgrande is a 4-star 
hotel that in 1788 was transformed into 
a mansion, of which it still preserves 
some architectural elements. It offers 
comfortable, refi ned rooms, a pretty 
courtyard and a restaurant.

HOTEL CERVETTA 5 •8 
Via Cervetta, 5
☎ +39 059 238447 
☎ +39 059 237209
info@hotelcervetta5.com 
www.hotelcervetta5.com
Located in the historical centre of Modena, 
100 metres from the Ghirlandina and the 
Piazza Grande, this 3-star hotel has a 
great modern design and offers attention 
to detail and a charming atmosphere. 
Breakfast is fantastic and so too is the 
friendly service.  

BEST WESTERN PREMIER MILANO 
PALACE HOTEL •9
Corso Vittorio Emanuele II, 68
☎ +39 059 223011
milanopalace.mo@bestwestern.it 
www.milanopalacehotel.it
This a 4-star hotel is a great choice for car 
enthusiasts on a fl ying visit as it is located 
just a short walk from the railway station 
and an equally short distance from the 
Enzo Ferrari Museum. It offers a spa and 
an elegant cocktail bar in which to unwind 
after a busy day’s sightseeing. 

RECHIGI PARK HOTEL •10

Via Emilia Est, 1581
☎ +39 059 283600
info@rechigiparkhotel.com 
www.rechigiparkhotel.it
Located only 4km from the centre of 
Modena, this elegant 4-star hotel was 
born from the renovation and extension 
of an antique noble residence. It has a 
very pretty garden and a good restaurant, 
and there is a villa nearby, Villa Campori, 
that you can hire for events. 

LOCANDA DEL FEUDO •11

Via Trasversale, 2 – Castelvetro di Modena
☎ +39 059 708711
info@locandadelfeudo.it 
www.locandadelfeudo.it
This hotel is located around 20km south 
of Modena, within the boundaries of 
an ancient medieval fortress in the small 
village of Castelvetro di Modena. It offers 
great rooms and a fantastic restaurant 
in a magical setting. 

DON’T MISS
ACETO 
BALSAMICO 
TRADIZIONALE 
DI MODENA 
D.O.P.
The Traditional 
Balsamic Vinegar 
of Modena DOP 
is produced 
exclusively in 
the province of 
Modena from 
cooked grape-
must which is 
matured and 
progressively 
concentrated. 
It is rich, dense 
and syrupy and 
is obtained with 
a long ageing 
process with 
no addition of 
any aromatic 
substances. It 
is only after 
at least 12 to 
25 years of 
ageing that 
the vinegar is 
allowed to bear 
the honourable 
title of 
Protected Origin 
Denomination. 
www.balsamico.it

Trattoria Ermes (see 
Where to Eat)

Mazzoni sculpture in the Galleria Estense

Façade of the Palazzo Ducale
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Bar La Piazza to have some tigelle 
and prosciutto crudo, washed down 
with a glass of excellent Lambrusco. 
We then admired the beauty of the 
piazza and the Cathedral. 

The Cathedral is indeed one 
of the greatest and best preserved 
examples of Romanesque art. 
A masterpiece of the architect 
Lanfranco and the sculptor 
Wiligelmo, its construction was 
made possible in 1099 by the 
citizens of Emilia and by the support 
of the local landowner, the Great 
Countess Matilda of Tuscany.

It was consecrated in 1184 but 
was then modified by the Maestri 
Campionesi (1190-1322), a dynasty 
of sculptors and stone masons from 

the Lariano-Ticinese area who 
created the side portals, the rose 
window, the presbytery narthex, and 
added the octagonal upper part to 
the Ghirlandina. The interior hosts 
two magnificent nativity scenes by 
two famous terracotta artists from 
Modena: the nativity scene with the 
grotto by Antonio Begarelli (in a 
niche in the right-hand nave) and 
La Madonna della Pappa by Guido 
Mazzoni (in the crypt). 

Steps from the Duomo is the 
historic Mercato Albinelli. This 
covered market offers a fantastic 
atmosphere and fresh, local produce 
– fruit and vegetables, meat, cheese, 
fresh pasta, local wine, flowers 
and more. It is usually open in the 
morning, Monday to Saturday, and 
is always busy with locals who come 
to grab their daily groceries or a 
quick take-away for lunch. 

Not far from here, Palazzo 
dei Musei is a building hosting 
different cultural institutions: the 
Historical Archives, the Estense 
Library, the Municipal Museum 
of Art, the Municipal Museum of 
Archaeology and Ethnology, the 
Public Library of Art ‘Luigi Poletti’ 

and the famous Estense Gallery. 
This latter is one of the greatest 
national galleries in Italy, and 
Europe, and definitely worth a 
proper visit. Having inherited the 
artistic heritage accumulated by the 
dukes of the Este family over two 
centuries (and also thanks to some 
more recent state acquisitions), the 
gallery boasts a large collection 
of paintings, sculptures, musical 
instruments and objects of 

 WHERE TO EAT

TRATTORIA ERMES •12

Via Ganaceto, 89 
☎ +39 059 238065
This historic trattoria in the heart of 
Modena is only open for lunch, and not on 
Sundays. The place is always full of locals 
attracted by the great food and the friendly 
personality of the owner. It is not possible 
to book, so just turn up very early and 
hope to get a seat at one of the two rounds 
for lunch. If you are not comfortable with 
not having a menu and sharing a table this 
might not be the place for you, but you 
will really miss out! 
●€

HOSTARIA LA FRASCA •13

Via San Paolo, 51
☎ +39 059 216271
Serves local dishes freshly created by Ada, 
the owner, chef, waitress and entertainer. 
She is regarded as being a very eccentric 
host. You cannot be fussy with your 
demands and you must accept the dishes 
she recommends, but rest assured that 
they will be delicious.
●€ ●€

ALDINA •14

Via Luigi Albinelli, 40
☎ +39 059 236106
Located in the centre of Modena, but not 
easy to spot as it is up two fl ights of stairs 
in an old building; once you fi nd it you will 
not forget how to get here as the food is so 
incredibly good and you will want to come 
back soon for more! The place is rustic, 
the waiters are friendly and the dishes are 
simple but delicious. 
●€ 

OSTERIA FRANCESCANA •15

Via Stella, 22
☎ +39 059 223912
www.osteriafrancescana.it
This 3-Michelin-star restaurant was awarded 
‘best restaurant in the world’ last June. 
The Osteria Francescana is owned and run 
by the Modenese chef Massimo Bottura, 
who creates delicious and beautiful dishes 
taking inspiration from life and art. Each 
dish is a unique work of art. 
●€ ●€ ●€

TRATTORIA MADONNINA •16

Via Sandro Cabassi, 58
☎ +39 059 331565
This trattoria is outside the centre of 
Modena but it is quite easy to reach by car. 
If you are looking for a rustic place with 
local typical dishes this is the place to be. 
Tigelle and gnocchi fritti will be constantly 
refi lled and you can have more tigelle for 
dessert – this time fi lled with Nutella! 
●€ 

D I S C O V E R  I TA L I A !

Map data © 2017 Google
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➤ KEY TO 
RESTAURANT PRICES 
(full meal per 
person, not 
including wine)
●€   Up to €25 
●€ ●€   €26-€50
●€ ●€ ●€    More than €50

The Duomo hosts two magnificent nativity scenes 
by two famous terracotta artists from Modena

9

LA BONISSIMA 
Located on a 
high pedestal 
at the corner 
of the Palazzo 
Comunale (Town 
Hall) in Piazza 
Grande, this 
statue has been 
here for over 
five centuries. 
Some say that 
the statue was 
meant to remind 
traders to always 
be honest; 
others say it 
represents a rich 
woman from 
Modena who, 
during a period 
of famine, strove 
to feed the poor. 
Either way, it 
has been looking 
over the piazza 
for so long it 
has become a 
symbol of the 
city of Modena.

DON’T MISS

2
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➤ BY PLANE
Fly to Bologna if you can, and then take 
the bus from the airport to Modena. The 
journey takes about 40 minutes.

➤ BY TRAIN
Modena is on the Milan-Bologna line. 
From London you would have to change 
at Paris and Milan.

GETTING THERE
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La Madonna della Pappa Inside the Cathedral

A local lady attends to business… …a young boy does not

The Mercato Albinelli

Pews in the Cathedral cryptThe Duomo and Ghirlandina

decorative arts. Among the most 
important works are the paintings 
by Cima da Conegliano, Tintoretto, 
Correggio, Veronese, El Greco, 
Guercino, Velázquez, Reni and 
the sculptures by Guido Mazzoni 
(the old head terracotta) and 
by Bernini (the bust of Duke 
Francesco I d’Este). 

GOURMET ITINERARY
If you are in Modena for longer 
than one day – which I would 
highly recommend – you should 
definitely go on a gourmet itinerary 
in the countryside around Modena 
to discover some of the best produce 
that this region offers. Here you 
will DISCOVER some of the most 
prominent producers of Aceto 
Balsamico Tradizionale, the rich 
and syrupy balsamic vinegar, known 
as ‘black gold’. Also, you will 
discover the best Modena ham 
and the Lambrusco wine of some 
of the best producers of this area – 
you will learn all the steps in the 
production process and how they 
require hard work, time and passion 
to make and, most importantly, you 
will be able to taste the real products 
at the end of the tour! 

You could also opt for the tour 
‘Discover Ferrari and Pavarotti 
Land’ which offers a day ‘passport’ 
for €48 around the area which 
takes in the Ferrari museums, the 
House-Museum Luciano Pavarotti, 
some top local wine and balsamic 
vinegar producers, and the MUSA 
(Charcuterie Museum); all via a train 
shuttle that runs between all these 
stops (www.ferraripavarottiland.it).

In essence, Modena really does 
offer so much on one plate. Rich 
churches, extraordinary museums, 
a UNESCO World Heritage Site, 
fast cars and opera, and, if you are 
overwhelmed by its extraordinary 
beauty and culture, you could always 
gorge yourself on its fantastic food 
and indulge in DOP and DOC wine 
that has been locally produced. 
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SOUTHERN BELLE
There’s a new spot to visit on your next trip to Sicily – perfectly placed near Syracuse, 

elegant Donna Coraly Resort is a peaceful bolthole for the weary traveller

36 ITALIA! July 2017  

I TA L I A !  S T Y L E

Each suite has its 
own elegant design

Donna Coraly’s  
palm-fringed pool

Art and antiques 
fi ll the rooms

Relax on the 
verandah at dusk
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I TA L I A !  S T Y L E

Echoing the white-topped 
slopes of Sicily’s majestic 
Etna, glimpsed as we 
sped away from the 
bustle of Catania, drifts 

of snowy white roses fringe 
the approach to Donna Coraly 
Resort, where the sleek lines of the 
wide verandah offer shelter from the 
glorious Sicilian sun. And there’s 
an even warmer welcome from 
charismatic Lucia Pascarelli, our 
charming hostess and owner of this 
sophisticated Sicilian hideaway set 
among the fragrant orange groves 
and farmland of Cassibile in the 
Syracuse countryside. 

Just an hour’s drive from Catania 
airport, this tiny oasis of calm forms 
part of the family-run San Michele 
estate. Steeped in 600 years of 
history, echoes of the past include a 
moat and La Fortezza watchtower; 
while in more recent times, a simple 
stone in the bowered gardens marks 
the moment when the estate played 
host to the signing of the World 
War II armistice between the 
Allies and the Italians on the 3rd of 
September 1943. 

A SENSE OF PLACE
The resort is inspired by Lucia’s 
grandmother, Coraly Grande 
Sinatra, a great patron of the arts 
and supporter of women’s rights in 
the 20th century. Lucia undertook 
the extensive restoration to bring 
back some of the elegance and 
repose of bygone days and you can 
see her personal touches everywhere 
you go. With just five individually 
designed suites around the covered 
terrace, this is certainly a place that 
invites you to kick back and relax.

Air-conditioned and wifi-ready 
(if you really must), the rooms 
are sumptuous and spacious, with 
dramatic Caltagirone ceramics, 
vivid blue and gold hand-painted 
tiles, contemporary art, restful 
white walls, and carefully chosen 
pieces of antique furniture. Walk-in 
wardrobes and generously stocked 
bathrooms (Ortigia bath goodies, 
towelling robes, even toothpaste 
and razors) cosset you further into 
relax mode. 

Fling open the French windows 
onto delightfully secret gardens, 
one for each suite, where you Ph
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Café life in Noto

Pomegranates 
grow in the garden

The irresistible 
arancini 

Freshly picked roses 
from the garden

Moorish head pots 
in Marzamemi

A place for creatures 
large and small

A warm welcome 
as you arrive

Local Caltagirone 
ceramics

An historic moment 
for Donna Coraly

Noto lunchtime
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➤ BY PLANE AND CAR
BA and easyJet fly direct to Catania from 
many UK airports. Donna Coraly is about 
70km away, so car hire is advisable

➤ BY TRAIN
Catania Centrale to Syracuse takes about 
1 hour 20 minutes. Arrange a transfer to 
Donna Coraly, about 11km away

GETTING THERE

➤ DONNA CORALY RESORT
Contrada San Michele, 96100 Siracusa
 � + 39 338 637 6121
www.donnacoraly.it
Mini suites €250 per night in low season, 
€300 high season. Superior suites €350 
low season, €400 high season

INFORMATION

WHAT TO SEE AND DO

VENDICARI NATURE RESERVE 
www.vendicari.net 
Around half an hour’s drive south along 
the coast, this tranquil nature reserve is 
beckoning. It has so much to offer the 
dedicated hiker or the Sunday walker, with 
three itineraries covering different aspects 
of the park, from beautiful beaches like 
Calamosche to the archeological treasures 
of the Byzantine catacombs and La 
Tonnara. The snorkelling is superb in the 
crystal waters and birdwatching is a must.

CALTAGIRONE AND THE TESTE DI MORO 
Most towns in the area will have souvenir 
ceramics for sale, but the most famous 
and best quality come from Caltagirone, 
especially the ceramic fl ower pots shaped 
like ornate heads. These ‘Moorish Heads’, 
or Teste di Moro, hark back to the Muslim 
occupation of Sicily from the 9th to the 
11th century. The Moors introduced the 
art of majolica ceramics and these fancy 
planters were traditionally used to decorate 
gateposts and gardens, although they are 
more usually found indoors these days.
 
THE GREEK THEATRE OF SYRACUSE
Teatro Greco, Parco Archeologico della 
Neapolis, Viale Paradiso, 1 – Syracuse
☎ +39 0931 487248 
www.indafondazione.org
The Teatro Greco amphitheatre in Syracuse 
is one of the largest ever built. Dating from 
500BC, you’ll fi nd it in Syracuse’s Neapolis 
Archeological Park – a site full of many 
historic treasures and well worth a visit. 
Greek playwrights would stage their latest 
works here and it is still used for open-air 
performances in May and June, as well as 
music concerts in the summer months.

can take breakfast and gaze across 
the lush, jasmine-scented gardens, 
musing on your options for the 
fresh new day. 

A treatment at the resort’s 
own spa ‘Cocoti’, a dip in the 
outdoor pool or a wander around 
the estate – the choice is yours. A 
stroll around the botanical gardens 
reveals an array of unusual tropical 
plants – spot the crabbed Hand 
of Buddha and Sicilian quince 
nestling among the olive and citrus 
trees, while the aromatic kitchen 
garden is full of fresh herbs and 
vegetables for the chef’s table.

 Further afield, there’s the 
baroque splendour of Noto, rebuilt 
after a devastating earthquake in 
1693. With cream-hued stone 
buildings (which turn subtle shades 
of pink in the right light) and 
broad piazzas, it’s a beautiful place. 

An equally elegant spot is 
the island city of Ortigia near 
Syracuse. Off the beaten track, 
exquisite Marzamemi, a traditional 
fishing village with excellent 
restaurants is not far away either, 
as is the spectacular Vendicari 
nature reserve. An oasis of coast and 
hinterland, there is much history 
to discover here as well as prolific 
wildlife like flamingo and stork.

CHIC AND SUBTLE
In such an immaculate setting, 
expect nothing but amazing food 
(breakfast is included, lunch and 
dinner on request): abundant fruit 
and vegetables come from that 
extensive, organic kitchen garden, 
olive oil and cheese are made 
here and as much of the produce 
is sourced as locally as possible. 
In-house chef Max will create his 
menu from whatever the market 
has to offer that day and you can 
enjoy an aperitivo with Lucia as the 
sun goes down before you are served 
Sicilian fare like pasta alla Norma, 
seafood, cannoli and cassata on the 
terrace, or in your private garden

Perfectly placed for exploring 
the wider area or for a short break, 
Donna Coraly Resort is a fusion 
of its illustrious Sicilian heritage 
with modern comfort and style in a 
tranquil setting: a sophisticated slice 
of la dolce vita for the independent 
traveller to Sicily. 
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Baroque balconies 
in Noto

Our guide Carlo at 
the Vendicari reserve

Vendicari is a 
haven for wildlife

Local produce at 
the market

Roman temple 
remains in Ortigia

Harbour life at 
Marzamemi
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FA S T  C U LT U R E

The 
Princess 
Brides
In Ravenna, a Queen gives 
birth to a daughter whose actions 
precipitate the founding of Venice

Interior mosaics of the Basilica di San Vitale, one of eight 
world-famous UNESCO World Heritage mosaic sites in Ravenna
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FA S T  C U LT U R E

By the early 5th century AD, the Roman 
Empire was in two parts, ruled by two 
different emperors in two different 
capital cities. The eastern half was 
administered from Constantinople, in 

Thrace. The western capital was in Ravenna, in 
the marshes of the Po River delta, the better to 
discourage invading Goths and Vandals. Rome 
had not been the Empire’s capital since the 
time of Diocletian, a century before.

Rome, though, was still the magnificent 
“city of marble” of which Augustus had 
boasted. Merchants and politicians still met 
in the Forum. Romans still luxuriated in the 
opulent baths of Diocletian and Caracalla. 
Aristocrats still dwelt on the Palatine, and 
the city’s temples and churches, including 
the first St Peter’s, held treasures of gold, 
silver, and precious stones. The Colosseum 
still wore its travertine coat, and the Pantheon 
gleamed with gilded bronze. Rome was still 
the symbol and soul of the Roman Empire.

So, in the summer of 410 AD, it was to 
Rome’s gates that Alaric, King of the Visigoths, 
brought his powerful army. Twice before he had 
threatened the city, and left after being bribed by 
the Western Emperor, Honorius. Trapped inside 
the Aurelian walls, many Romans probably thought 
that Honorius, back in Ravenna, would make another 
deal to save the city. After all, Rome had not been 
sacked for 800 years.

Among those in Rome at this time was 
Honorius’s young half-sister, Galla Placidia. She was 
about 20 years old, beautiful, strong-willed, and 
wealthy. Now she waited with the rest of the city 
for her brother’s intervention. Honorius, however, 
refused any further tribute to the Goth leader. 
Enraged, Alaric ordered his troops to sack the city 
and, on 24 August, his army forced a gate and 
streamed into Rome. For three days the Goths looted 
the city, committing the usual cruelties, and then 
left carrying their plunder, including a particularly 
valuable prize, a captive Imperial princess.

Alaric died of a fever soon afterward, and the 
new king, Ataulf, led his followers north into 
southern Gaul. There, in Narbonne, Galla and 
Ataulf were married, more than three years after she 
was captured. It was a festive wedding, with much 
feasting and dancing, and the king gave his new 
bride many valuable gifts of Roman plunder. Thus 
the young Roman princess, daughter of Theodosius 
the Great and half-sister of the Western Roman 
Emperor, became Queen of the Goths. 

Their marriage seems to have been a harmonious 
one, though brief. Ataulf was assassinated less 
than two years after their wedding, and Galla was 
ransomed back to her Roman family in Ravenna. 
There she married, reluctantly, a prominent general, 
Flavius Constantius, and had two children, Justa 
Grata Honoria and Valentinian. Her husband, for 
his military services, was named co-Emperor with 
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Exterior of the Mausoleum of 
Galla Placidia

y the early 5th century AD, the Roman 
Empire was in two parts, ruled by two 
different emperors in two different 
capital cities. The eastern half was 
administered from Constantinople, in 

Thrace. The western capital was in Ravenna, in 
the marshes of the Po River delta, the better to 
discourage invading Goths and Vandals. Rome 

Rome, though, was still the magnificent 

in the Forum. Romans still luxuriated in the 

still wore its travertine coat, and the Pantheon 

Rome’s gates that Alaric, King of the Visigoths, 
brought his powerful army. Twice before he had 
threatened the city, and left after being bribed by 
the Western Emperor, Honorius. Trapped inside 
the Aurelian walls, many Romans probably thought 
that Honorius, back in Ravenna, would make another 
deal to save the city. After all, Rome had not been 

Honorius’s young half-sister, Galla Placidia. She was 
about 20 years old, beautiful, strong-willed, and 
wealthy. Now she waited with the rest of the city 
for her brother’s intervention. Honorius, however, 

Gilded glass medallion 
said to be of Galla 
Placidia and her children
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ABOUT THE WRITER
JOE GARTMAN writes about travel, 
history and culture, and divides his time 
between the southwest US and Europe. 
Learn more at www.joegartman.com
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La Chiesa di San Giovanni Evangelista

13th-century mosaics inside the 
Church of San Giovanni

Sant’Apollinare in Classe

Basilica di San Vitale

Sant’Apollinare Nuovo

The Arian Baptistery

Honorius; and once again, Galla Placidia was a 
Queen. Or rather, this time, Empress.

Constantius died after only seven months of 
rule; and soon, Galla faced a disturbing problem: 
the Emperor Honorius, her half-brother, apparently 
developed an inappropriate passion for her. Galla 
took her two children and fled to Constantinople, 
to the protection of the Eastern Emperor, her cousin 
Theodosius II. However, barely two years after Galla 
sailed for Constantinople, Honorius died, leaving the 
western Imperial throne empty. Galla’s six-year-old 
son Valentinian was named Emperor of the Western 
Roman Empire. Galla and her children sailed back to 
Ravenna, nearly drowning in a storm on the way. 

For 12 years, Galla skilfully ruled the Western 
Empire as Valentinian’s regent, fending off threats 
from Vandals and Huns, mediating disputes among 
her own nobles, and building the church of San 
Giovanni Evangelista in Ravenna, to thank God 
for saving her family from shipwreck. She also 
commissioned Ravenna’s Church of Santa Croce, now 
in ruins, except for a small outbuilding rich with fine 
Byzantine mosaics, the oldest of the eight world-
famous UNESCO World Heritage mosaic sites in 
Ravenna (see images, left). It’s called the Mausoleum 
of Galla Placidia, though most modern scholars say 
Galla is buried somewhere in Rome.

Galla’s son was a mediocre Emperor, ill-equipped 
to save a dying empire. Her daughter, Justa Grata 
Honoria, is much more interesting. Honoria is said to 
have had contempt for her brother, the Emperor, and 
was frustrated by her life in what she felt was a dull 
backwater. She had affairs, the most serious of which 
was with her Chamberlain, Eugenius. The affair was 
discovered, and Eugenius was executed. Valentinian 
then decided to marry Honoria off to a Senator named 
Flavius Herculanus, much to Honoria’s displeasure. 
Faced with the prospect of marriage to the worthy 
but dull Senator, Honoria took an astonishing step…

She sent her ring and a letter to Attila the Hun, 
asking him to come and rescue her. Attila was 
delighted, treated her letter as a proposal of marriage, 
and demanded half the Western Empire as dowry. 
Valentinian refused, and in the year 452, Attila 
invaded Italy, devastating the ancient province of 
Venetia, and razing its largest city, Aquileia, to the 
ground. In terror, many residents sought shelter in 
the soggy islands of the Adriatic lagoons south of 
the ruined city. Attila finally withdrew from Italy, 
probably because disease broke out among his troops. 
After her Barbarian suitor left, Honoria disappeared 
from history. In time, the lagoon settlements became 
the city of Venice. 
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C O M P E T I T I O N  I TA L I A !

To celebrate our 150th issue we launched our 2017 Travel Writing Competition 
in association with Villa Sandi – there’s still time to enter with great prizes to 

win, including the chance to have your work published in Italia! magazine

TO ENTER
Send entries to: Writing Competition, Italia! magazine, 
Anthem Publishing, Suite 6, Piccadilly House, 
London Road, Bath BA1 6PL or email italia@anthem-
publishing.com (subject: ‘Writing Competition’). 
Include your full name and contact details. 

RULES
➤ Closing date is 31 October 2017.
➤ Entrants must be over 18 years old.
➤ Entries may be submitted by post or by email.
➤ Only one piece of writing to be submitted per entrant.
➤ Entrants must be amateurs (ie, not professionally 
published writers online or in print).
➤ Articles must be no longer than 1,000 words 
and must be original – all your own work and not 
published elsewhere, in print or online.
➤ It is the responsibility of each entrant to ensure 
that no element of their entry infringes the copyright 
of any third party or any other laws.
➤ Copyright in all submissions to the competition 
remains with the respective entrants. However, in 
providing their work to the competition, each entrant 
grants a licence to Italia! magazine to feature any or 
all of the submissions in its publications, its website, 
digital media and/or in any promotional material 
connected to this competition.

Our travel writing 
competition needs 
you! Italy has long 
been a source of 
inspiration for 

writers, which is why we are 
looking for your travel tales for 
our new competition. Send us an 
article about any aspect of travel in 
Italy, whether it’s your latest trip or 
a specific attraction or event. From 
themed holidays to days out, new 
angles on well-known destinations 
to explorations of places off the 
beaten track: the subject is up to 
you, as long as its inspiration is your 
Italian travels! Make sure you read 
the rules (right) before you send in 
your entry. Good luck everyone! 

TERMS AND CONDITIONS

Competition available only for readers of Italia! magazine (over 
18 years old). Judging will take place after the closing date of 31 
October 2017 and the winner will be notifi ed in November 2017.

The prize includes two nights in a double room (accommodation 
based on two people sharing) at the Locanda Sandi, including a 
welcome gift box, breakfast each day, one night’s set menu dinner  
with a bottle of Villa Sandi Prosecco, (please note the restaurant 
is closed Weds and Thurs and no alternative venue is offered) and 
a guided visit of Villa Sandi. All other meals and sightseeing are at 
the winners’ expense. Check-in time at Locanda Sandi is 12 noon. 
Nearest airports are Venice, Treviso and Verona.

The dates are subject to room availability and exclude UK and 
Italian holiday periods and other blackout dates. The holiday must 

be taken by May 30, 2018. Flights, transfers and other travel costs 
(including insurance) are not included. Hire car is not included but 
recommended. No other costs will be covered by Villa Sandi or Italia! 
magazine. 

The judges’ decision is fi nal and no correspondence will be 
entered into. The prize must be accepted as offered. Entry implies 
acceptance of these rules. Only one article will be accepted per 
entrant. Employees of Anthem Publishing, Villa Sandi and Bellavita 
are not eligible for entry. No cash alternative will be offered.

Data captured from this writing competition will be shared with 
Villa Sandi, Italia! magazine and Bellavita. Entry to this competition 
grants permission unless specifi ed by the entrant. Please state ‘NO 
OFFERS’ on entry if you do not wish to receive further information 
from Villa Sandi, Italia! magazine and Bellavita.

ITALIA!

COMPETITION
Travel Writing 

Only one piece of writing to be submitted per entrant.

providing their work to the competition, each entrant 

Villa Sandi’s La Rivetta 

estate on Cartizze Hill

Each restful bedroom 

has a unique character

The restaurant serves seasonal, local fare
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Feeling 
inspired? 
Italia!’s 
editor, Amanda 

Robinson, offers her top 
fi ve travel-writing tips

1 Remember you have 
fi ve senses – it’s not 

just about describing what 
you see. When writing a 
personal account, try to 
write about a destination 
from the point of view of 
every aspect of experience. 

2 Think about the 
structure of your piece, 
and give it a well-
considered beginning, 
middle and end. 

3 If there are other 
travel writers 

you admire, read their 
articles for inspiration 
and to see how they 
approach a feature, but 
remember: fi nding your 
own style and voice is 
essential! 

4 Think about what 
will be relevant and 

interesting for a reader 
– what would you want 
to read about in a travel 
piece? Aim to inspire, 
surprise and inform with 
your article. 

5 Remember to be 
concise and keep to 

the competition’s word 
limit of 1,000 words. 

THE FIRST PRIZE 
As well as having your winning article published in 
Italia! magazine, the first prize is an exclusive visit to 
Villa Sandi, iconic premium prosecco producers in the 
Veneto. This amazing package includes a two-night 
stay for the winner and a guest at Villa Sandi’s very own 
hotel, Locanda Sandi, in Valdobbiadene, tucked away in 
the vineyards of Prosecco Valdobbiadene DOCG.

Locanda Sandi offers guests a warm welcome in an 
elegant and comfortable setting with traditional local 
dishes and Villa Sandi wines on the menu. Set within a 
typical Veneto-style country house, the Locanda Sandi 
has been restored using materials reclaimed from ancient 
buildings, adding a refined allure to the Locanda’s rustic 
character. Each of the six rooms tells its own story with a 
unique colour palette and restful interiors furnished with 
locally-sourced vintage furniture. 

Villa Sandi enjoys a worldwide reputation as a 
producer of fine wines and especially for its award-
winning proseccos. The beautiful 17th-century Palladian 
villa is now company headquarters and offers tours of its 
fascinating underground cellars. For more about Villa 
Sandi and Locanda Sandi, www.villasandi.it; for Villa 
Sandi wines in the UK, www.bellavitashop.co.uk

THE RUNNER-UP will win a 
magnum of Villa Sandi Il Fresco* 

plus a stopper and gift from 
London-based Bellavita, 
www.bellavitashop.co.uk – 
the online Italian food and wine 
specialists. The runner-up will 
also have their work published 
in Italia! magazine.

WIN! 

A TWO-NIGHT STAY IN THE 

VENETO WITH VILLA SANDI, 

THE ICONIC PREMIUM PROSECCO 

THE ICONIC PREMIUM PROSECCO 

THE ICONIC PREMIUM PROSECCO 

1st 
PRIZE

2nd 
PRIZE

2structure of your piece, 

you admire, read their 
articles for inspiration 
and to see how they 
approach a feature, but 
remember: fi nding your 
own style and voice is 
essential! 

4

has been restored using materials reclaimed from ancient 
buildings, adding a refined allure to the Locanda’s rustic 
character. Each of the six rooms tells its own story with a 
unique colour palette and restful interiors furnished with 

winning proseccos. The beautiful 17th-century Palladian winning proseccos. The beautiful 17th-century Palladian 
villa is now company headquarters and offers tours of its 

Locanda Sandi is at the 
heart of Prosecco country

The wine cellars beneath Villa SandiOwned by the Moretti Polegato 
family, this elegant Palladian-style 
villa is Villa Sandi’s headquarters
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D I S C O V E R  I TA L I A !

Summer in Rome can be a sweltering affair, so here at Italia! we believe that 
ice cream is necessity. Lorenza Bacino and Michela Di Carlo seek out the best 
ice cream parlours in the city to ensure you enjoy the sights despite the heat.

Pasquale and Giuseppe Alongi and Paola Nesci have been creating 
their product since the 1990s and now have four outlets in Rome, as 
well as parlours in Bologna and Milan. 

Highly recommended is the famous San Crispino gorgonzola or 
camembert ice cream served with the best unfiltered strawberry tree 
honey from Sardinia. Rather special too are the alcoholic varieties on 
offer: whisky ice cream made from the finest Speyside malt, or the 
French-distilled armagnac ice cream.  

Along with ice creams, and sorbets, San Crispino also make a 
delicious selection of meringue-based products, all of which take 
time and care to prepare to this level of perfection. Meringues come 
embedded with small chunks of natural caramel or shavings of the 
highest quality chocolate. The Langhe hazelnut meringues are to die 
for. For summer don’t miss out on the lemon meringue combination as 
the fruit is sourced on the Amalfi coast and is truly delicious. 

“Our clients are true connoisseurs,” is the philosophy

➤ CONTACT 
www.ilgelatodisancrispino.com
info@ilgelatodisancrispino.it 

➤ OUTLETS
Via della Panetteria, 42 
Piazza della Maddalena, 3 
Via Acaia, 56
Aeroporto Leonardo da Vinci
(Terminal A, 1º piano, 
area imbarco)

SAN CRISPINO

A JOURNEY TO 
DISCOVER THE 
CAPITAL’S BEST ICE 
CREAM PARLOURS

Ice creamfor discerning gluttons
ice cream parlours in the city to ensure you enjoy the sights despite the heat.

MUST-TRY 
FLAVOUR: 

WHITE 
PEACH
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San Crispino have been creating their 
product since the 1990s and now have four 

outlets in Rome
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FATAMORGANA

Maria Agnese Spagnuolo began 
developing her unique ice cream 
recipes at her home in Puglia at 
the tender age of five. Her family 

thought she was crazy because she 
cooked the ingredients on the hob 

first. “How can ice cream start off being hot?”, they’d 
say. She refused to compromise, convinced her idea of 
producing unusual flavours using wholly natural ingredients 
was a winner. The proof is in the pudding, as they say, 
as Fatamorgana is now firmly established with several 
addresses around the city. 

Maria Agnese loved blending Mediterranean and 
Oriental flavours in her childhood kitchen and the idea 
behind her ice cream remains the same. Bubbling over with 
enthusiasm, she recommends a melange of toasted almonds 
and cardamom, Turkish baklava, banana with sesame seeds, 
chocolate with Kentucky tobacco leaves, apple sorbet with 
finely chopped cinnamon. Here are some secret recipes…

Maria Agnese refused to compromise, 
convinced her idea of producing 
unusual flavours was a winner

Almond milk and mint 
Latte di mandorla e menta
➤ SERVES 6-7  
➤  PREPARATION 4 hours

• 20g fresh mint
• 60g peeled almonds
• 130g fructose
• 400g water
• 2g powdered ginseng
• juice of a lemon

1  Remove the mint leaves from the stalks, rinse and dry them. 
Then cover and place in fridge.

2  Grind the almonds with the fructose and put to one side.
3  Boil 300g water, turn off heat, pour the almonds and fructose 

into the water. Mix the ingredients and leave to sit for 2 
hours.

4  Blend the mixture of almonds and water once more using a 
hand-held blender, and sieve. Add the ginseng and allow to 
cool at room temperature. Then place in fridge for 30 minutes.

5  When the mixture is cold, pour it into your ice cream maker 
and whip.

6  Add 100g water to the mint leaves and blend briefl y, adding 
the lemon juice so they don’t blacken. Turn off the ice cream 
maker to add the mixture and restart. Wait for your sorbet to 
reach the right consistency.

 TIP You can serve a ‘panacea’ of freshly cut pineapple 
wheels on top.

D I S C O V E R  I TA L I A !

Maria Agnese Spagnuolo began 
developing her unique ice cream 
recipes at her home in Puglia at 
the tender age of five. Her family 

thought she was crazy because she 
cooked the ingredients on the hob 

first. “How can ice cream start off being hot?”, they’d 

unusual flavours was a winner

MUST-TRY 
FLAVOUR: 

BASIL PESTO, 
HONEY & 

NUTS

Almond milk and mint 
Latte di mandorla e menta

Remove the mint leaves from the stalks, rinse and dry them. 

Grind the almonds with the fructose and put to one side.
Boil 300g water, turn off heat, pour the almonds and fructose 
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➤ CONTACT
www.gelateriafatamorgana.com
info@gelateriafatamorgana.com
Facebook: Fatamorgana.Gelaterie

➤ OUTLETS
Piazza degli Zingari, 5
Via Laurina, 10
Via Roma Libera, 11 
Via Aosta, 3 
Via Lago di Lesina, 9 
Piazza Filippo Carli, 36

FATAMORGANA

Punch paradise
Ponce del paradiso
➤ SERVES 6-7  
➤  PREPARATION 3 hours

• 280g fresh strawberries
• 100g water
• 55g lemon juice (roughly one and a half lemons)
• 120g sugar (or 80g fructose)
• 55g white wine
• fresh strawberries or pistachios to decorate

1  Clean and rinse the strawberries. Juice the lemon, and fi lter. 
Pour over the strawberries and set to one side.

2  In a saucepan, prepare a syrup of water and sugar (or 
fructose). Allow to cool to room temperature, then place in 
fridge till it reaches a temperature of 5°C.

3  Put the strawberries with lemon juice and cold syrup in the 
blender and mix well, then pour into the ice cream maker. 

4  When the ice cream is the right consistency, add the white 
wine and keep whipping for another 8 minutes. Then place the 
sorbet in a covered container and freeze for at least 2 hours.

5  Finally, decorate with fresh strawberries or peeled pistachios 
and serve.

Ginger cream, chestnut 
honey and lemon
Panna allo zenzero, miele di
castagno e limone
➤ SERVES 6-7  
➤  PREPARATION 3 hours

• zest of 2 lemons
• a pinch, plus 50g sugar
• 70g free-range egg yolks (5-6 eggs)
• 270g fresh milk
• 110g fresh single cream
• 40g of chestnut honey
• 25g freshly crushed ginger

1  Finely grate the lemon zest and put to one side with a pinch 
of sugar (you’ll get a kind of semi-candied lemon peel).

2  Break and separate the eggs, melt the yolks in cold milk in a 
wide saucepan. Put the pan on the hob and add the cream and 
sugar. Mix over a low heat to a creamy consistency – remove 
at around 80°C. If the cream becomes lumpy just whisk it 
swiftly, away from the heat, using a hand-held whisk.

3  Add the chestnut honey, the crushed ginger and the lemon 
zest and leave to allow the fl avours to develop.

4  Cool down rapidly using the bain-marie method, place in 
fridge, then, when cool, in the ice cream maker. Leave in a 
closed container in the freezer for 2 hours before serving.

Another  summer recipe to keep 
you cool and healthy
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➤ SERVES
➤  PREPARATION 

• zest of 2 lemons
• a pinch, plus 50g sugar
• 70g free-range egg yolks (5-6 eggs)
•

•
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OTALEG

Founder Marco Ravisone is a former body-builder 
and his ice cream contains a lot of protein, very 
little sugar and no additives. Health and fitness 
fanatics are regular visitors. Inside, the shop is 
completely open plan, enabling customers to enjoy 
watching the slow, painstaking procedure from close 
up. The vintage machinery used to prepare the ice 
cream ensures a more compact consistency as the 
air is extracted during the process. 

Otaleg opened four years ago and gained an 
instant following due to the strong and somewhat 
unusual flavours. The concept here is that anything 
can be made into ice cream, so you find interesting 
offerings such as gorgonzola, wasabi, pumpkin, 
parmesan or percorino cheese with basil. Marketing 
director Claudia Polci explains that these flavours 
mean their ice cream can accompany first or main 
courses, giving it wider appeal beyond a simple 
dessert. For example, a stick of celery can be served 
with a dollop of celery ice cream or a pumpkin 
risotto alongside pumpkin ice cream. The creamy 
gorgonzola has added nuts and honey and is her 
personal favourite. More traditional varieties among 
the 60 or so available flavours should please the 
purists, and all fruits are seasonally selected and 
prepared at their best. Otaleg ice cream is never 
made in bulk or stored and is therefore subject to 
change on a daily basis. Remember to ask what the 
flavour of the day is. 

Very little sugar and no additives

➤ CONTACT
info@otaleg.com  www.otaleg.com
Facebook: OtalegGelateriaAcquario
☎ +39 338 651 5450
☎ +39 347 63 75 054
➤ OUTLET
 Viale dei Colli Portuensi, 594 

OTALEG

D I S C O V E R  I TA L I A !

MUST-TRY 
FLAVOUR: 

LIQUORICE 
& WASABI
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NEVE DI LATTE

“My mother used to eat five ice creams a day 
when she was pregnant with me!” For the past 
28 years, founder Simone Romano has been using 
the milk of Bavarian cows grazing at 1,400 metres 
as the main ingredient for his organic ice cream. 
Although the fat content is similar to other milk, 
this German variety is thoroughly uncontaminated 
and contains plenty of vitamins and minerals that 
lend the ice cream a full, yet delicate flavour. 

All ingredients are organic and carefully 
selected – pistachios are the DOC variety from 
Bronte in Sicily, a region with high levels of lava 

in the soil, the eggs come from the renowned 
San Bartolomeo organic farm in the Lazio region, 
the chocolate comes from the Tuscany-based 
Amedei company, and the coffee is from Gianni 
Frasi, whose family has been roasting beans 
in the traditional way since 1947. Fruits are 
selected seasonally and used accordingly, and, 
says Simone, the most important ingredients are 
“passion and care”. This shop attracts a steady 
stream of loyal – mainly Roman clients, as it’s 
off the beaten track – but visitors to Rome are 
beginning to get wind of the delights within. 
Simone only produces about 20 flavours, and he 
likes to keep it that way to ensure that quality 
is never compromised. 
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The Gracchi ice cream parlour has been producing 
artisan, authentic, gluten-free ice cream for the past 
two decades. The shops are small, so nothing is kept 
for long periods of time and everything is freshly made 
each morning. The most prized ingredient here, the one 
that people come back time and again for, is Gracchi’s 
Bronte pistachio ice cream. These DOC pistachios are 
harvested every two years and Gracchi reserves its 
quota to ensure supplies never run out. 

Marketing director Tiziana says everything hinges 
on how the pistachios are treated during the process. 
“We put less milk in our product and more pistachios, 
so the flavour is very strong,” she explains. “It’s 
quite fattening but in a healthy way,” she continues 
reassuringly. You can find a selection of ice cream cakes 
and bonbons here too. Some firm favourites include 
traditional Italian flavours such as the zabaglione, 
stracciatella, pistachio and vanilla.

GELATERIA DEI GRACCHI
The shops are small and everything is freshly made each morning

All ingredients are organic

➤ CONTACT
Facebook: Neve-di-Latte-Gelateria
☎ +39 06 320 8485
➤ OUTLET 
Via Luigi Poletti, 6

NEVE DI LATTE

➤ CONTACT
www.gelateriadeigracchi.it
☎ +39 06 321 6668
☎ +39 06 322 4727
☎ +39 06 320 8485
Facebook: Gelateria Dei Gracchi

➤ OUTLETS
Via dei Gracchi, 272
Viale Regina Margherita, 212
Via di Ripetta, 261

GELATERIA DEI GRACCHIGELATERIA DEI GRACCHI

MUST-TRY 
FLAVOUR: 
ORANGE 
ALMOND

MUST-TRY 
FLAVOUR: 

PEACH 
SORBET
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FA S T  A RT

Back in the very early 1300s 
Padua was a very wealthy 
merchant city and the 
Scrovegni family was one of 
the most wealthy families in 

the city. Reginaldo Scrovegni had made his 
money in the pig market (the Italian word 
for sow is scrofa and this is the root of the 
family name). He used the profit from this 
venture to start money lending. He and his 
son would later decide to make banking 
their sole business, and it went well. They 
would soon build a magnificent family 
palace within the elliptical walls of the 
city’s Ancient Roman arena. 

Reginaldo’s son, Enrico, was not only 
keen to legitimise their parvenu status 
as bankers (rather than money lending 
usurers), he also wished to safeguard his 
soul, so he built an extravagantly large 
family chapel next door to their mansion. 
The chapel was the size of a small church 
– indeed, members of the public could 
attend Mass with the family here. The 
public entered from the front and the 
family entered directly from their home 
through a lateral door of the chapel. The 
palace doesn’t exist any more, it was torn 
down in the 1800s, and so the chapel is 
now free-standing in the middle of a park.

The chapel is referred to today as the 
Scrovegni Chapel or the Arena Chapel, 
harking back to its architectural roots. 
By building and decorating the chapel, 
Enrico was attempting to settle his debts 
with Heaven. He tries to right the scales, 
so to speak, in his relationship with God 
and book himself a place with the blessed. 
The Last Judgement on the counter façade 
depicts Christ in a colourful mandorla and 
the flames of fire light the very hellish Hell 
on his left side. Below Christ’s feet is a 
cross and below the cross is Enrico himself, 
dressed in purple, the colour of penitence. 
He offers a model of his large chapel to 
haloed attendants. Behind him, bodies (the 
saved) are emerging from their tombs and 
will start their long-awaited ascent to the 
dizzy heights of Paradise. Cunning Enrico 
of course places himself, with certainty, on 
the winning side.

Enrico Scrovegni commissioned Giotto, 
the international painter from Florence, 
for the decoration in fresco of the walls 
and ceiling. Giotto was in Padua at the 
time doing some work on ‘Il Santo’ (the 
saint), the nickname for the great Basilica 
of Sant’Antonio de Padova, and so Enrico 
took advantage of his timely sojourn in the 
city to secure him for his own chapel in 
1303. There are no surviving documents 
relating specifically to this commission, 
however it is thought that the work took 
about two years. The finish date is thought 
to be 1305 because in this year Enrico 
borrowed tapestries from St Mark’s Basilica 
for the chapel consecration. 

The walls are divided into separate 
scenes over three horizontal registers. 
The top register tells the story of Mary’s 
parents, Joachim and Anne, and the early 
years of Mary. The middle register narrates 

the youth of Christ and his early ministry. 
Then begins the series of The Passion of 
Christ. The Arena Chapel is considered to 
be Giotto’s greatest achievement. 

Giotto is the most important and 
most innovative painter in 14th-century 
Italian art. He is the single most influential 
painter for the 15th-century painters of 
the Renaissance. Already in his century 
it was said that he changed the language 
of painting from the Greek manner to 
the Latin manner. I think that it is such 
a lovely way to describe his style: that he 
used a different language to the one that 
was in use at the time: he changed the 
vocabulary. By the Greek manner, they 
mean the symbolic representation of the 
icon in the Byzantine world. By the Latin 
manner, it is the language of the ancients 
that is revived by Giotto. He shows the 
representation of human emotion, injects 

Giotto, the Arena Chapel
Giotto shows the representation of human emotion, injects individuality once 
again in the people depicted and is interested in conveying a sense of realism
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The Arena Chapel, Giotto’s fi rst masterpiece

The Lamentation of Christ The Massacre of the Innocents
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individuality once again in the people 
depicted and is interested in conveying a 
sense of realism (as opposed to symbolism). 
Giotto presents us with an event of a life 
story in every scene rather than an image 
representing an eternal idea. Giotto’s work, 
which shows real emotion and real people, 
is the reflection of a new, flourishing, 
wealthy mercantile class and the bustling 
cities of Florence, Siena, Padua, Pisa and 
the like – of a new society which searches 
for a greater understanding of the world 
and a different spiritual connection 

with Heaven. His work reflects the new 
Franciscan writings of the age encouraging 
a greater closeness with the human 
suffering of Christ with reflection on the 
humanity of the son of God. 

Francis was the first to create a live 
representation of the nativity. This new 
atmosphere is conveyed in Giotto’s 
painting, which depicts only the essentials 
of the narrative, though every element 
depicted has a purpose and significance. He 
shows the first tear in modern art history 
running down the cheek of a woman in the 
Massacre of the Innocents scene on the top 
register. He shows people in profile and, 
most innovatively, he depicts people with 
their backs to the viewer, which creates a 
whole new sense of pictorial space. This 
motif creates realistic space on the surface 
within which a real body can exist. He is 
the inventor of empirical perspective.

His Lamentation of Christ in the middle 
level is emblematic of Giotto’s style. The 
landscape is reduced to a barren hill slope 
behind the figures. The eye is guided down 
to the head of the dead Christ. His head is 
held by grief-stricken Mary, who props her 
knee up higher to be closer to his face.

Giotto studied every detail of 
humankind from the interior psychology 
to the prosaic positions of the everyday, and 
it is these two elements that, combined, 
explain the greatness of Giotto and 
why his images are so powerful. John 
the Evangelist throws his arms back in 
desperation. The women’s face below him 
intensely studying that of Christ’s is full 
of pain. The woman with her back to us 
nurses the head of Christ and stylistically 
rounds off the grouping around the dead 
body. The angels above are astounding in 
their novelty. They are so distraught that 
some of them are tearing at themselves. 
This level of expression and thought 
given to the composition to maximise the 
communication of the drama transmitted 
in the organisation of space and intensity of 
gestures reveals Giotto to be the master of 
drama and the first Humanist artist. 
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ABOUT THE WRITER
FREYA MIDDLETON is a private 
tour guide and writer who lives in 
Florence, Tuscany. You can read her 
blog online or learn more about her 
tours at www.freyasfl orence.comIm
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The Last Judgement depicts Enrico Scrovegni kneeling below the Cross

Today the Chapel stands alone
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Overlooking the Strait of Messina, Scilla is a holiday haven, with a terrible story to tell…

Now, don’t let it go spoiling your holiday, because this story isn’t true, but when 
Odysseus sailed through the Strait of Messina he faced a twin threat: on this side of the 
water, the Scylla, a sea monster who plucked sailors from their ships and hauled them 
up to its mountain lair, to be devoured; on the other side, Charybdis, manifested as a 
whirlpool that sucked entire ships to a watery doom. Sail safely far from one, and you 

entered the clutches of the other. On which side of the water would you have set your course? 

SCILLA, CALABRIA
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Make the most of summer with our quick and easy al fresco 
ideas, seasonal recipes and delicious plates of pasta, plus 

extra-virgin olive oils and Tuscan red wines

ITALIA!Eat

21 pages 
of fabulous 

Italian food 
and drink

Pack a Picnic
Seven deliciously easy recipes 

to take outside

p58
In Season

What to eat and cook in July, 
plus four dishes to make at home 

p64
A Passion for Pasta

Fresh ideas for our favourite staple 
from Carmela Sophia Sereno 

p72

ITALIA!Cook

Extra-virgin olive oils

p70

ITALIA!Buy

Tuscan reds in the spotlight

p77

ITALIA!Drink
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C O O K  I TA L I A !

It’s picnic season – at last – and what better way could there be to celebrate summer al fresco 
than by packing your hamper with some mouthwatering Italian snacks?

Pack a Picnic

These crisp, light-textured croquettes, with 
their subtle, salty, fi shy fl avour, are amazingly 
good. Serve with the glorious fresh parsley 
pesto for a real treat of a snack.
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• 1 whole head of garlic
• 600g salt cod fillet, soaked for 24 hours, with 

water changed 2-3 times during soaking period
• 600g floury potatoes, such as King Edward, 

peeled and chopped
• 2 medium free-range eggs, lightly beaten
• 2 tbsp freshly chopped flat-leaf parsley
• grated zest of 1 unwaxed lemon
• oil, for deep-frying
• sea salt

FOR THE PARSLEY PESTO
• 50g freshly chopped flat leaf parsley
• 2 cloves of roasted garlic from the bulb 

(above)
• 120ml olive oil
• salt

1 Preheat the oven to 180°C/Gas Mark 4. Slice the 
top off the garlic head to expose the cloves 
inside. Wrap in foil and bake the garlic head in 
the preheated oven for 1 hour. Unwrap the foil 
and set the garlic head aside to cool. 

2 When the garlic is cool enough to handle, squeeze 
out the softened roast garlic from each clove. Set 
aside and then mash four cloves for the 
croquettes and two cloves for the parsley pesto.

3 To make the croquettes, drain the soaked salt cod 
and place in a saucepan. Cover generously with 
cold water, bring to a boil and cook over a 
medium heat until tender, around 20 minutes, 
then drain.

4 Boil the potatoes in salted water until tender, 
then drain, mash and allow to cool. Mix the four 
mashed roast garlic cloves into the potatoes.

5 When the salt cod is cool enough to handle, use 
your fi ngers to go through it and discard any skin 
and bones. Flake the fi sh. In a large bowl, mix 
together the fl aked salt cod, mashed potato, 
eggs, parsley and lemon zest, mixing well. Using 
2 tablespoons, shape the mixture into 24 
croquettes and set aside to cool completely.

6 To make the parsley pesto, blitz together the 
parsley, two mashed roast garlic cloves and olive 
oil in a food processor, then season with salt.

7 Heat the oil for deep-frying in a large saucepan 
until very hot. Fry the croquettes in batches until 
rich golden brown, turning them over during 
frying so that they brown on both sides. Remove 
and drain on paper towels. Serve warm or at room 
temperature with the parsley pesto on the side.

Roast garlic salt cod 
croquettes with 
parsley pesto
Crocchette di baccalà 
all’aglio arrosto, con pesto 
di prezzemolo
➤ MAKES 24 
➤ PREPARATION 1 hour, plus 2 hours rising 
➤ BAKING 15 minutes
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FOR THE TOPPING
• 300g cherry tomatoes
• 1½ tsp sea salt
• 1½ tsp freshly ground black pepper
• 1 tbsp olive oil
• 150g goat’s cheese
• a handful of fresh basil leaves, to garnish
• a rectangular baking sheet, greased
FOR THE POLENTA
• 170g yellow polenta
• 1 tbsp butter (optional)
• 1 tsp sea salt
• 1 tsp freshly ground black pepper

1 For the topping, cut the tomatoes in half and 
mix together with the salt, pepper and olive oil. 
Set aside.

2 For the polenta, preheat the oven to 180ºC/
Gas Mark 4. Bring 1 litre water to a boil in a 

large saucepan or pot, then slowly pour in the 
polenta while whisking. Whisk for fi ve minutes 
until fully combined. Reduce the heat, then 
cover and cook for 15 minutes, stirring 
vigorously every 5 minutes. 

3 Remove the lid, then add a tablespoon of butter, 
if desired, and the salt and pepper. Stir together, 
then pour onto the prepared baking sheet and 
bake in the preheated oven for 20 minutes.

4 Remove from the oven and allow to cool 
completely before cutting into square portions 
of equal size.

5 Put some of the tomato topping on each square 
and sprinkle with a little goat’s cheese. Garnish 
with torn fresh basil and season with a little 
extra salt and pepper. Serve immediately.

Polenta tart with goat’s cheese 
and tomatoes
Torta di polenta con formaggio di capra e pomodori
➤ SERVES 4-6 ➤ PREPARATION 30 minutes ➤ BAKING 20 minutes 

Preheat the oven to 180°C/Gas Mark 4. Slice the 

inside. Wrap in foil and bake the garlic head in 
the preheated oven for 1 hour. Unwrap the foil 

When the garlic is cool enough to handle, squeeze 
out the softened roast garlic from each clove. Set 

croquettes and two cloves for the parsley pesto.
To make the croquettes, drain the soaked salt cod 
and place in a saucepan. Cover generously with 

then drain, mash and allow to cool. Mix the four 

When the salt cod is cool enough to handle, use 
your fi ngers to go through it and discard any skin 

eggs, parsley and lemon zest, mixing well. Using 

parsley, two mashed roast garlic cloves and olive 

Heat the oil for deep-frying in a large saucepan 
until very hot. Fry the croquettes in batches until 

frying so that they brown on both sides. Remove 
and drain on paper towels. Serve warm or at room 
temperature with the parsley pesto on the side.temperature with the parsley pesto on the side.

2 For the polenta, preheat the oven to 180ºC/
Gas Mark 4. Bring 1 litre water to a boil in a 

Preheat the oven to 180°C/Gas Mark 4. Slice the 

When the garlic is cool enough to handle, squeeze 
out the softened roast garlic from each clove. Set 

croquettes and two cloves for the parsley pesto.
To make the croquettes, drain the soaked salt cod 

then drain, mash and allow to cool. Mix the four 

When the salt cod is cool enough to handle, use 
your fi ngers to go through it and discard any skin 

eggs, parsley and lemon zest, mixing well. Using 

parsley, two mashed roast garlic cloves and olive 

until very hot. Fry the croquettes in batches until 

frying so that they brown on both sides. Remove 
and drain on paper towels. Serve warm or at room 
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Gas Mark 4. Bring 1 litre water to a boil in a 
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C O O K  I TA L I A !

• 10 slices pancetta
• 300g frozen petits pois
• 200g broad beans, fresh or frozen
• 1 tbsp olive oil
• grated zest of ½ unwaxed lemon
• 100g ricotta
• 10 freshly chopped mint leaves, plus 10 leaves, to garnish
• sea salt and freshly ground black pepper
• 40 thin baguette slices, brushed with olive oil
• 200g feta, crumbled

1  Preheat the oven to 180°C/Gas Mark 4. Cut each slice of pancetta 
crossways into 4 pieces. Put the pancetta onto a non-stick baking sheet 
and bake in the preheated oven for 10 minutes, or until crisp. Drain any 
excess fat on paper towels and set aside.

2  Put the frozen petits pois in a pan of boiling water for 1 minute and 
then immediately plunge into cold water. Repeat with the beans and 
then squeeze them out of their skins.

3  Put the petits pois and half of the beans into a food processor or 
blender. Blend together with the olive oil, lemon zest, ricotta, mint, salt 
and pepper.

4  Heat a griddle pan and cook the baguette slices, in batches, for 1 minute 
on each side until toasted.

5  Spread a teaspoonful of the mix on top of each crostini, followed by a 
little feta, chopped mint, remaining beans and piece of pancetta. Serve.

Pea and pancetta crostini
Crostini con piselli e pancetta
➤ MAKES 40 
➤ PREPARATION 20 minutes 
➤ COOKING 20 minutes

FOR THE PESTO
• 50g pine nuts
• 40g fresh basil leaves
• 1 garlic clove
• 60g freshly grated Parmesan
• 3 tbsp olive oil
• a squeeze of lemon juice
• freshly ground black pepper
FOR THE VEGETABLES AND CROSTINI
• 4 tbsp olive oil
• 1 red pepper
• ½ aubergine, thinly sliced
• 1 courgette, thinly sliced
• ¼ red onion, cut into wedges (optional)
• 1 x 125g mozzarella ball
• 40 thin baguette slices, brushed with olive oil

1  Preheat the oven to 200°C/Gas Mark 6. To make the pesto, toast the 
pine nuts in a dry frying pan, stirring regularly. Blitz in a food processor 
with the rest of the pesto ingredients until smooth. Set aside.

2 Rub a little olive oil onto the red/bell pepper and roast in the preheated 
oven until the skin blisters and turns black. Remove from the oven, wrap 
in foil and, when cool enough, gently remove the skin. Slice the pepper 
into thin strips.

3 Oil the aubergine and courgette and grill for 2-3 minutes on each side. 
Do the same with the red onion, if using. Divide the mozzarella into 
quarters, then divide each quarter into 10.

4 Heat a griddle pan and cook the baguette slices, in batches, for 1 minute 
on each side until toasted.

5 Spread half a teaspoon of pesto onto each crostini. Top with mozzarella, 
the vegetables and black pepper. Serve. 

Pesto vegetable crostini
Crostini con verdure al pesto
➤ MAKES 40 
➤ PREPARATION 20 minutes 
➤ COOKING 20 minutes

These tempting toasts make the 
perfect, sophisticated light bite

60 ITALIA! July 2017 

little feta, chopped mint, remaining beans and piece of pancetta. Serve. the vegetables and black pepper. Serve. 
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The recipes on 
pages 58-61 
are taken from 
101 Bar Bites, 
published by 
Ryland Peters 
& Small, 
RRP £12.99. 
Photography © 
Ryland Peters 
& Small

• ½ cantaloupe or charentais melon
• ½ galia or honeydew melon
• 4 fresh, ripe figs
• 12 slices of prosciutto di Parma
• 1 ball of buffalo mozzarella
• a small handful of fresh mint leaves
• a small handful of fresh basil leaves
• freshly ground black pepper
• aromatic extra-virgin olive oil, to drizzle

Melon, fi g, prosciutto and buffalo mozzarella salad
Insalata con melone, fi chi, prosciutto e mozzarella di bufala
➤ SERVES 4-6 ➤ PREPARATION 20 minutes 

1 Carefully scoop the seeds out of the melons. Cut each melon into 
delicate wedges and cut away the skin. Arrange the melon 
wedges on a serving platter. Cut the fi gs into halves or quarters 
and add to the platter. Roughly tear the prosciutto and place 
next to the fruit. Drain the mozzarella, tear into large pieces and 
add to the platter.

2 Scatter the mint and basil leaves over everything, season with 
black pepper, drizzle with olive oil and serve immediately with 
extra olive oil for those who want more.
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C O O K  I TA L I A !

These recipes are 
from Packed by 
Becky Alexander 
and Michelle 
Lake, © Nourish 
Books 2017, 
photography by 
Haarala Hamilton, 
published by 
Nourish, RRP 
£12.99

These recipes are 
 by 

Becky Alexander 

Lake, © Nourish 

photography by 
Haarala Hamilton, 

Bring a taste of the Italy to your 
picnic with this no-fuss, tangy, 
green dip. There’s no chopping 
involved so you can rustle it up 
in a matter of minutes.
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• 3 basil leaves, finely chopped
• 1 tbsp extra-virgin olive oil
• 1 tsp lemon juice
• 1 tsp clear honey
• sea salt and freshly ground black pepper
• 2-3 fresh figs, to taste, cut into quarters
• 25g pecorino cheese
• 1 tbsp walnuts
• 6 red chicory/Belgian endive leaves, shredded
• 1 handful of rocket leaves

1 Put the basil, oil, lemon juice and honey into a small sealable container. 
Season with sea salt and plenty of black pepper. Put on the lid and shake 
until well mixed.

2 Put the fi gs in a separate sealable container. Use a potato peeler to slice 
slivers of pecorino over the fi gs. Scatter over the walnuts, chicory and rocket. 
Seal the container and pack the dressing to take with you.

3 Pour the dressing over the salad and mix thoroughly.

 TIP Crumbly goat’s cheese would also work well in this salad, as would 
prosciutto. Figs do grow quite readily in many parts of the UK, and if you 
can wait till late summer, you can pick your own – with permission from 
the tree's owner, of course. 

Fig, pecorino and red chicory salad
Insalata con fi chi, pecorino e cicoria rossa
➤ MAKES 1 salad 
➤ PREPARATION 10 minutes 

Artichoke, spinach and 
pine nut pesto dip
Pesto ai carfi ofi , spinaci e pinoli
➤ SERVES 4 
➤ PREPARATION 5 minutes 

• sea salt and freshly ground black pepper
• 2-3 fresh figs, to taste, cut into quarters
• 25g pecorino cheese
• 1 tbsp walnuts
• 6 red chicory/Belgian endive leaves, shredded
• 1 handful of rocket leaves

1 Put the basil, oil, lemon juice and honey into a small sealable container. 
Season with sea salt and plenty of black pepper. Put on the lid and shake 
until well mixed.

2 Put the fi gs in a separate sealable container. Use a potato peeler to slice 
slivers of pecorino over the fi gs. Scatter over the walnuts, chicory and rocket. 
Seal the container and pack the dressing to take with you.

3 Pour the dressing over the salad and mix thoroughly.

TIP Crumbly goat’s cheese would also work well in this salad, as would 
prosciutto. Figs do grow quite readily in many parts of the UK, and if you 
can wait till late summer, you can pick your own – with permission from 
the tree's owner, of course. 
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the tree's owner, of course. 

• 25g plus 2 tsp pine nuts
• 170g sliced artichoke hearts (from a jar), well drained
• 8 pitted green olives
• zest and juice of 1 unwaxed lemon
• 2 large handfuls of spinach
• 1 tbsp extra-virgin olive oil
• sea salt and freshly ground black pepper

1  Put the 25g pine nuts in a food processor or electric chopper and add 
the remaining ingredients except the seasoning, then whizz until well 
combined but maintaining a chunky texture. Stir through the 2 tsp 
pine nuts. Season with salt and pepper.

2  If you are not going to eat it all now, you can divide it between 
containers and store it in the fridge for up to 3 days, or pour it into 
freezer proof containers and freeze it for up to 3 months. Defrost 
overnight in the fridge.

 TIP This dip is lovely rolled up inside a few slices of Parma ham or 
prosciutto. The recipe calls for pre-prepared artichokes, but you can, 
of course, use fresh artichokes at this time of year, if you have the 
time and patience to prepare them.Im
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C O O K  I TA L I A !

JulyJulyJulyJulyJuly
By now summer is in full swing and there is no shortage 
of interesting ingredients to try in your dishes. Vegetables, 
fruit, herbs and edible fl owers are all in good supply…
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WHAT’S IN SEASON

ARTICHOKES CARCIOFI
BEETROOT BARBABIETOLA
SPINACH SPINACI
WATERCRESS CRESCIONE
CHERRIES CILIEGIE

STRAWBERRIES FRAGOLE
The ultimate symbol of British summertime, these juicy red fruits are equally 
cherished by the Italians, and thankfully have quite a long season, fi rst 
appearing in June and staying until late August. Wild strawberries, known 
as fragole di bosco, are the most popular choice in Italy because of their 
strong fl avour, but are often teamed with cultivated varieties if they are in 
short supply. There are many ways to enjoy the fruit: eaten on its own with a 
sprinkling of balsamic vinegar, made into ice cream, tarts and cakes, or even 
used to create a liqueur that’s perfect for sipping on summer evenings.

BROAD BEANS FAVE
Fresh broad beans far outshine the dried or frozen varieties, so make the most 
of them while they are around. During July, while the season is still in its 
early days, the Italians like to enjoy the tiny, tender beans raw, popped from 
their pods and served with pecorino. As the season develops and the beans 
become tougher, they will need to be cooked (boiled or steamed for 5-10 
minutes depending on the size), then made into a spread for bruschetta or 
accompanying other seasonal favourites, such as lamb.

ONIONS CIPOLLE
Available in different guises, the onion is a simple ingredient that lends itself 
to many different recipes. The white onion has a strong, pungent fl avour, 
while the red version offers a slightly sweeter quality, and the shallot is 
even milder. Each variety can be used alongside carrots and celery to form 
a soffritto, the base for most Italian ragùs and risottos, while they shine on 
their own when stuffed and baked, or simply served raw in salads.
  
RABBIT CONIGLIO
Whereas in Britain the use of wild rabbit in cooking has dwindled considerably 
over the last few decades, in Italy it is still a popular ingredient. Wild rabbit 
is favoured over farmed because it offers a leaner fl esh with a stronger, gamey 
fl avour, while farmed rabbits tend to be slightly bigger. Both varieties can 
be marinated in wine before cooking to help tenderize the meat. One of the 
classic ways to eat rabbit is to make it into a ragù and serve it with polenta. 

GOOSEBERRIES UVE SPINE
This relative of the redcurrant starts its season as quite a bitter green fruit 
that requires poaching before you can eat it, but once cooked and sweetened 
with sugar it works well in desserts or served with mackerel or pork. As the 
season progresses, however, the gooseberry adopts a sweeter fl avour and more 
golden colour, which signifi es they are fi nally ready to be eaten raw.

Discover what fresh ingredients are in 
season this month, then see over the page 
to turn them into delicious dishes…

Also in season…

ELDERFLOWER SAMBUCO
From the end of May, this elegant shrub gains a generous 
covering of tiny, white, star-shaped fl owers which, unlikely 
as it may seem at fi rst glance, can be a useful ingredient 
in your cooking. While the leaves have a subtle fl oral 
fragrance, the blossom has a powerful taste and can be 
used for fl avouring dishes in much the same way as herbs. 
In Britain, the fl owers are often made into a syrup and 
then watered down for a refreshing cordial, but the Italians 
are a little more creative with the ingredient. Traditional 
recipes blend elderfl ower with ricotta and spices to make 
a fl avoursome fi lling for tarts or fritters, and complete 
elderfl ower stems are dipped in batter and deep-fried to 
create a unique summer antipasto.

RHUBARB RABARBARO
CRAB GRANCHIO
SEA BASS SPIGOLA
WOOD PIGEON COLOMBACCIO
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➤ SERVES 4 
➤  PREPARATION

20 minutes 
➤  COOKING 

10 minutes 

Broad bean piadina
Piadina con fave
• 1kg broad beans, in pods
• 1 small bunch of spring onions, trimmed, 

finely chopped
• 100g Quartirolo Lombardo cheese
• 4 tbsp extra-virgin olive oil
• flat breads, for serving
• salt and freshly ground black pepper

1  Pod the beans and boil them for 5-7 minutes, then drain. 
If the beans are larger than your thumb, let them cool 
and then pinch them out of their skins.

2  Next, add the spring onions to the broad beans, then 
crumble in the cheese. Dress with extra-virgin olive oil 
and season well. Stir everything together.

3  To serve, simply place the fl at bread on a hot griddle or 
in an oven for a few minutes. Once hot, remove, place on 
a serving plate and cover with the broad bean mixture. 
Serve hot or cold, with extra-virgin olive oil if you think 
it needs it.

 TIP This bruschetta topping is excellent served on 
spianata bread, which is a typical fl at bread from 
Sardinia. However, if you can’t get hold of this, use a 
good-quality pitta bread instead. Quartirolo Lombardo 
cheese is a sharp, crumbly cheese produced in Lombardy. 
It’s available in Italian delis, but if you can’t fi nd it, use 
feta cheese instead, which is very similar both in texture 
and taste.

C O O K  I TA L I A !

IN SEASONRecipes
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➤ SERVES 4  
➤  PREPARATION 

15 minutes 
plus rising 

➤  COOKING  
   15 minutes 

Onion focaccia
Focaccia con cipolle
• 500g ‘00’ flour
• 1 tsp salt
• 1 tsp caster sugar
• 25g fresh yeast
• 250ml tepid water
• 2 large white onions, peeled, finely sliced
• 6 tbsp extra-virgin olive oil

1  To make the focaccia dough, sift the flour into a bowl 
with the salt and sugar. Dissolve the yeast in 100ml of 
the water and stir in. Begin adding the remaining water 
while mixing continuously. You may not need all the 
water (it depends on the flour), so when you get to the 
last 50ml, add a little at a time until you have a firm 

dough. When you are happy with the consistency, tip it 
out onto a lightly floured work surface and knead 
vigorously for 5 minutes. Place in a bowl, mark with a 
cross and leave to rise for 1 hour, until doubled in size.

2  Divide the dough into four. Roughly shape these into flat 
rounds and place on a lightly greased baking sheet or 
tray. Place a generous amount of onion on top of each 
round and trickle with olive oil. Cover with a damp cloth 
and allow the focaccia to rise again for 30 minutes.  

3  Preheat the oven to 180ºC/Gas Mark 4. Once the dough 
has risen, place the trays in the oven for 15 minutes. 
When cooked, remove from the oven, trickle with 
additional olive oil and sprinkle with fresh oregano or 
thyme, if desired.
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➤ SERVES 6 
➤  PREPARATION

10 minutes 
➤  COOKING 

30 minutes 

Marinated strawberries with lemon cake
Fragole marinate con torta al limone
• 2 large free-range eggs
• 150g caster sugar, plus 1 tbsp extra
• juice and grated zest of 1 unwaxed lemon
• 100ml single cream
• ½ tsp vanilla extract
• 150g self-raising flour
• 50g melted and cooled unsalted butter
• 50g wild strawberries
• 250g cultivated strawberries

1  Preheat the oven to 180ºC/Gas Mark 4, then grease and 
line a loaf tin with baking paper. To make the cake, beat 
together the eggs, 150g sugar, lemon zest, cream and 
vanilla extract in a large bowl using an electric whisk, 

until light and foamy. Next, sift in the fl our and fi nally 
the melted butter. Pour the batter into the loaf tin and 
bake for 30 minutes. Leave to cool on a wire rack.

2  About 10 minutes before you’re ready to serve, place the 
strawberries in a bowl with the lemon juice and 
tablespoon of sugar. While these are marinating, cut the 
cake into slices, place on serving plates, then spoon the 
marinated strawberries over the top and around the side 
of each piece.

 TIP Undoubtedly the best lemons for this dish are those 
from Campania or Sicily, as they are wonderfully fragrant 
without being bitter. You will pay a little extra for them, 
but they are the sweetest lemons you will ever taste.

C O O K  I TA L I A !
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➤ SERVES 4  
➤  PREPARATION 

10 minutes 
➤  COOKING  

5 minutes 

Elderflower fritters
Frittelle di fiori di sambuco
• 10 elderflower flower heads
• 100g plain flour
• a pinch of salt
• 150ml light beer or lager
• 1 medium free-range egg
• groundnut or sunflower oil, for frying
• a few spoonfuls of runny honey

1  Be sure you know the difference between elderflower and 
cow parsley… And poison hemlock!

2  Collect the elderflowers, with some stem, when they are 
in full flower (they should be white). Be sure to gather 
them from an area away from any busy roads. Give them 
a gentle shake to remove any small insects. You can rinse 

them under the tap, but if you do, they won’t be as 
fragrant as you’ll be removing some of the pollen.

3  To make the batter, sift the flour and salt into a large 
bowl. Next, add the beer and egg, then whisk until the 
batter is smooth. Pour some oil into a heavy-based 
deep-sided frying pan (the oil should reach about 4cm 
up the side of the pan). Heat the oil until it is 
moderately hot, but not smoking. Next, holding the 
stem, dip the elderflowers into the batter. Allow the 
excess batter to drip off for a second and then gently 
place into the hot oil. Fry for about 2-3 minutes.  

4  Once golden, remove the flowers from the oil and place 
on a sheet of absorbent paper. Serve immediately with a 
generous trickle of honey. 
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EDITOR’S CHOICE 
MR ORGANIC EXTRA-VIRGIN 
OLIVE OIL
From Abel & Cole  www.abelcole.co.uk  
Price £9.59 for 1 litre 
This month’s line-up of olive oils have been top-
notch, but we had to agree this extra-virgin olive 
oil from Mr Organic just edged it by a whisker 
as it comes with great organic credentials. It is 
produced by Valerio, Carlo and Kostas, who are 
three friends with a passionate belief that top 
quality organic products should be for as many 
people as possible – and we can’t argue with 
that, can we? A careful blend of ripe Coratina 
and Ogliarola Barese olives, it is cold-pressed just 
a day after harvesting. Full-fl avoured and with 
a fresh grassy fragrance, we found it tangy and 
aromatic with a subtle peppery aftertaste. 

2
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B U Y  I TA L I A !

VERDICT ★★★★

With such a depth of 
fl avour, you really don’t 
need to add balsamic 
vinegar or anything else to 
your salad dressing

VERDICT ★★★

This fresh, fruity oil has 
a bold fl avour that would 
work well on its own or 
with balsamic vinegar 
for a dressing

Olive oil is an essential ingredient in every Italian 
kitchen, so this month we put seven golden samples of 
extra-virgin olive oil under the Italia! taste team spotlight

ITALIAN
OLIVE OILS

2  UMBRIA EVOO
From Carluccio’s
www.carluccios.com
Price £9.95 for 500ml
If you visit Carluccios, chances 
are you’ve tried this oil, but 
now it’s available to buy and 
take home. From Umbria, it’s a 
rich single estate oil, packed 
full of fresh, fruity fl avour. We 
liked the way it developed into 
a more woody, nutty fi nish 
with a slightly peppery kick.

VERDICT ★★★★★

This extra-virgin oil is a delicious fruity blend of top quality Italian organic 
olives. At such an outstanding price you can be lavish with it as you like.

1

1  TENUTA 
RIBUSUOLI EVOO
From The Tuscan Farm Shop 
www.tuscanfarmshop.co.uk
Price £13.95 for 500ml
Grown on the Ribusuoli 
family farm in Montalcino in 
Tuscany, this fruity oil is also 
available in 250ml and 750ml 
sizes. With an intense green 
colour, it has a pungent 
grassy fl avour enjoyed by all 
as were the herbal notes.

E xtra-virgin olive oil is one of the most 
important ingredients in the Mediterranean 
diet. It is renowned for its health-giving 
properties, being low in unsaturated fat 

and rich in vitamins. There are many types of Italian 
olive oil available from many parts of the country, 
but there is nothing finer than extra-virgin olive oil. 
Produced after the first pressing of the olives, the 

classification ‘extra-virgin’ ensures that the olives 
have not been damaged in any way, subject 

to heat or chemical treatment, or blended 
with other oils, resulting in a flavour that is 
both powerful and smooth. Fine examples 
of extra-virgin olive oil should have an 
aromatic fragrance, thick texture and a 
rich fruity flavour, the true character of the 
olive. For best results, only ever use your 
precious oil as a condiment though, as the 
delicate antioxidants break down when 
exposed to the high heat of frying and can 
produce harmful by-products. Store in a 
shady spot away from sunlight for freshness.

VERDICT ★★★★★

E 
and rich in vitamins. There are many types of Italian 
olive oil available from many parts of the country, 
but there is nothing finer than extra-virgin olive oil. 
Produced after the first pressing of the olives, the 

classification ‘extra-virgin’ ensures that the olives 
have not been damaged in any way, subject 

to heat or chemical treatment, or blended 
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VERDICT ★★★

Made from a trio of 
Puglian olives, this oil is a 
super all-rounder to keep 
handy for salads, dipping 
or pasta dishes

VERDICT ★★★★

A versatile top-notch 
Ligurian olive oil that 
pours like a dream – 
perfect for drizzling over 
roasted veg or for dipping

VERDICT ★★★★

With its handy pouring 
spout, we just wanted to 
get in the kitchen and start 
drizzling. We’re already 
dreaming of panzanella…

VERDICT ★★★★

The olive oil inside this 
classy bottle lived up to 
our expectations. Dress 
or drizzle, keep it on show 
at all times in the kitchen

3  TRE FOGLIE 
EXTRA-VIRGIN OIL 
From Fine Food Specialist
www.fi nefoodspecialist.co.uk
Price £7.50 for 500ml 
This fl avoursome oil from 
Puglia comes with a peppery 
pop in the fi nish, alongside 
more a subtle grassy, almost 
‘green tomato’ fl avour. Not as 
strong as some we tasted, its 
easy-going subtle fl avour was 
universally liked by the panel.

4  ROI TAGGIASCA 
EXTRA-VIRGIN OIL
From Sous Chef
www.souschef.co.uk
Price £14.50 for 500ml
Made by the established family 
fi rm of Roi in Badalucco, 
Liguria, this cold-pressed 
yellow-gold oil is a delight. 
Rich and delicately pungent, 
it’s tangy and fresh with 
plenty of body and a very 
pleasant peppery fi nish. 

5  SEGGIANO 
LUNAIO EVOO
From Seggiano
www.seggiano.com
Price £14.25 for 500ml
Lunaio is produced from 
olives grown in southern 
Tuscany. Creamy and rich, it 
pours like a dream and has 
plenty of fragrant, fruity 
fl avour. We all liked the 
generous pinch of pepper in 
the long lasting fi nish. 

6  TENUTA 
MARMORELLE ZERO 
From Tenuta Marmorelle
www.tenutamarmorelle.com
Price £14.95 for 500ml
This good-looking bottle has 
won international prizes for 
its quality, and we can see 
why. Produced in Puglia, it 
has plenty of fruity fl avour 
with a waft of thyme, all 
perfectly balanced, and so 
moreish with fresh bread.

3

6
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A Passion for Pasta

Anelletti pasta pie
Timballo di anelletti
➤ SERVES 4 ➤ PREPARATION 25 minutes ➤ BAKING 2 hours 30 minutes 

• 3 tbsp olive oil
• 1 small onion, peeled and finely chopped
• 1 carrot, peeled and finely chopped
• 1 stick celery, finely chopped
• 2 garlic cloves, peeled and crushed
• 200g each beef, pork and veal mince
• 1 tbsp tomato purée
• 200ml red wine
• 200g peas, shelled, or frozen
• 1 x 680g bottle passata
• 1 x 400g tin chopped tomatoes
• small bunch of celery leaves, finely chopped
• 1 bay leaf
• a few marjoram leaves
• 10 basil leaves
• sea salt and pepper to season
• 450g anellitti pasta
• 1 tbsp butter

• 3 tbsp breadcrumbs, lightly toasted
• 200g caciocavallo (firm Italian cheese)
• 125g mozzarella
• 60g parmesan or pecorino

1  Into a large saucepan, add the olive oil followed 
by the onion, carrot and celery. Cook gently over 
a medium heat for around 5 minutes until 
softened. Add the garlic, cook for 2 more minutes 
and stir. Add all the mince and colour completely.

2  Squeeze the tomato purée into the wine and stir. 
Add to the mince, stir and let the wine evaporate, 
about 4 minutes. Tumble in the peas (I use frozen 
peas straight from the freezer). Pour in the 
passata and tinned tomatoes with the celery, bay, 
marjoram and basil. Stir and season. Cook over a 
medium to low heat for 2 hours, occasionally 
stirring and checking for seasoning.

3  Preheat the oven to 180°C/Gas Mark 4. Bring a 
large pan of water to the boil, salt well, add the 
anelletti and cook as per packet instructions 
minus 4 minutes, as you will be baking this dish. 

4  Butter a medium bakeware dish or pre-sprung cake 
tin (23x5cm). Sprinkle in the toasted breadcrumbs 
to cover the base and sides.

5  Remove the bay leaf from the sauce. Drain the 
pasta. Tip the pasta back into the saucepan, add 
two ladles of the sauce and stir. Ladle a layer of 
pasta into the dish or tin, sprinkle over a mixture 
of the cheeses then add another ladle of sauce. 
Repeat until the dish is full and you have used up 
all of the sauce, fi nishing the top with sauce and 
cheese. Bake for 30 minutes. If you have baked 
the pasta pie in a bakeware dish, then simply 
serve, but if you have use a sprung tin you should 
be able to gently turn it out.

C O O K  I TA L I A !

Pasta is 
incredibly 

versatile and 
these recipes 
by Carmela 

Sophia Sereno 
show just how inventive 

you can be with it…
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Fried pasta with chickpeas
Ciceri e tria
➤ SERVES 4 ➤ PREPARATION 1 hour ➤ COOKING 25 minutes  

FOR THE PASTA DOUGH
• 150g ‘00’ flour
• 250g semolina flour 
• 200ml warm water
FOR THE SAUCE
• 4 tbsp olive oil
• 1 medium carrot, peeled and finely 

chopped
• 1 celery stick plus leaves, finely chopped
• 1 medium white onion, peeled and finely 

chopped
• 1 garlic clove, peeled and finely sliced
• 1 bay leaf
• 2 large tomatoes, roughly chopped
• pinch of chilli flakes
• sea salt and pepper to season
• 1 x 400g tin chickpeas
• small bunch of parsley, roughly chopped
• small bunch of basil, roughly chopped
• 200ml olive oil for frying
• extra virgin olive oil, to drizzle
• 80g pecorino, grated

1  Pour the ‘00’ fl our and semolina fl our onto 
a wooden board and incorporate, then 
make a well in the centre. Add the water 
gradually and begin to incorporate the 
fl our using a fork, or your fi ngertips if 
preferred, until you have a pasta dough 
consistency. Knead for 5 minutes until 
smooth and elastic. Cover with clingfi lm 
and allow the dough to rest for a minimum 
of 30 minutes.

2  Roll the dough out with a long thin rolling 
pin to the thickness of a 10p piece. Cut the 
dough into strips of around 8x2cm. Place 
the strips onto trays and dry for at least 
1-2 hours.

3  Meanwhile, pour the olive oil into a 
shallow pan, place on a medium heat and 
add the carrot, celery, onion and garlic. Fry 
off gently for 10 minutes until tender. Add 
the bay leaf and tomatoes. Stir and season 
with a little chilli, salt and pepper; stir. 
Tumble in the drained chickpeas and half 

the fresh herbs. Stir and allow to simmer 
on a low heat for 15 minutes.

4  Place a large pan of water on to boil. When 
boiling, salt well and cook two-thirds of 
the pasta until al dente.

5  Into a medium frying pan, pour the frying 
oil (about 1cm deep) and fry the reserved 
pasta in small batches until coloured 
lightly on both sides (30 seconds or so on 
each side). Drain on kitchen towel and 
repeat. Drain and add the cooked pasta to 
the chickpeas along with the remaining 
fresh herbs and stir.

6  Spoon into bowls with a scattering of the 
fried pasta, a glug of extra virgin olive oil 
and a sprinkle of pecorino.

Ciceri means chickpeas and 
tria is an old Arabic word 
for pasta – so much history 
in a humble bowl of pasta

IT152.CarmelaPasta.sg4.indd   73 24/05/2017   12:30pm



74 ITALIA! July 2017 

C O O K  I TA L I A !

Pasta spinach roulade
Strucolo di spinaci
➤ SERVES 6 ➤ PREPARATION 1 hour ➤ COOKING 45 minutes  

• 500g fresh egg pasta dough 
FOR THE PASTA FILLING
• 600g spinach, blanched
• 500g ricotta
• 100g Grana Padano, grated
• 1 medium free-range egg yolk
• ½ tsp freshly grated nutmeg
• small bunch of basil, roughly torn
• salt and pepper to season
FOR THE SUGO (SAUCE)
• 3 tbsp olive oil
• 1 garlic clove, peeled and finely crushed
• 600g passata
• bunch of basil leaves, roughly torn
• pinch of dried oregano
• salt and pepper to season

1  To make the fi lling, place the ricotta in a 
large bowl and use a wooden spoon to 
break it up a little. Ensure the blanched 
spinach has been squeezed very well to 
eliminate excess moisture. Chop the 
spinach and combine with the ricotta. Add 
the Grana Padano, egg yolk, nutmeg and 
basil to the ricotta mixture, season and stir 
well. Cover with clingfi lm and chill whilst 
you prepare the pasta dough.

2  Roll the pasta dough out with a rolling pin 
to the thickness of a 50p piece 
approximately 40cm long and 25cm wide. 
Place the pasta sheet onto a piece of 
clingfi lm that’s lying on top of a piece of 
muslin slightly bigger than the strucolo 
pasta dough. Spread the mixture all over 
the pasta dough sheet, leaving a 1cm gap 

all the way round. Lift the clingfi lm and use 
it to roll the pasta into a sausage. Roll the 
clingfi lm tightly around the strucolo, secure 
and twist the ends like a sweet.

3  Now roll the muslin around the clingfi lmed 
strucolo and secure fi rmly with ties. Lay the 
strucolo in the fi sh kettle and fi ll it with 
water. Salt well and gently boil the pasta 
for 3 minutes.

4  To make the sugo, pour the oil into a small 
sauté pan, add the garlic and fry over a low 
heat for 1 minute. Add the passata, basil 
and oregano. Stir and cook for 25 minutes. 
Season with salt and pepper.

5  Preheat the oven to 190°C/Gas Mark 5. 
Once the pasta is cooked, remove from the 
heat, allow to cool for 15 minutes and then 
unwrap. Spoon half the sauce into the base 
of an ovenware dish. Slice the strucolo into 
3cm discs and place on top of the sauce. 
Spoon the remaining tomato sauce on top 
of the strucolo and sprinkle over some 
freshly grated Grana Padano. Bake in the 
preheated oven for 15 minutes.
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• 16 canocchie or large prawns
• 3 tbsp olive oil
• 2 garlic cloves, peeled and finely sliced
• 1 small chilli, deseeded and finely chopped
• 400g baby plum tomatoes, halved
• 4 fresh squid, including tentacles, bodies 

cut into 1cm rings
• 1 large glass white wine
• sea salt and pepper to season
• ready-made squid ink tagliatelle 
• small bunch of parsley, chopped

1  Wash the canocchie or prawns and remove the 
digestive tract and head and gently tease the 
meat from the shell; this will make eating this 
dish an absolute pleasure. Or you can simply 
clean them and just remove the heads.

2  Into a large but shallow sauté pan, pour in 
the olive oil and bring to a gentle simmer. 
Add the sliced garlic and chilli and stir with a 
wooden spoon. Be careful to not burn the 
garlic as it can catch very easily if left. 
Tumble in the tomatoes and stir. Squash 
them with the back of a wooden spoon and 
cook over a medium heat for 7 minutes.

3  Scatter the squid rings and tentacles into the 
tomatoes and stir. Add the white wine and 
reduce by half. Taste and season well with 
salt and pepper, scatter in half the chopped 
parsley and stir.

4  Place a large pan of water on to boil. Salt 
the water once boiling, add the tagliatelle 
and cook until al dente.

5  Add the canocchie or prawns to the sauce, stir 
and combine. Cover and cook for 7 minutes. 
Check for seasoning. Drain the tagliatelle, 
reserving a ladle of pasta water. Add the 
tagliatelle and reserved pasta water to the 
sauce and combine gently. Scatter over the 
reserved parsley and serve. 

Squid ink tagliatelle with 
mantis shrimps and squid
Tagliatelle al nero di seppie 
con canocchie e calamari
➤ SERVES 4 ➤ PREPARATION 15 minutes ➤ COOKING 25 minutes  

tagliatelle and reserved pasta water to the 
sauce and combine gently. Scatter over the 
reserved parsley and serve. 

These recipes are 
taken from A Passion 
for Pasta by Carmela 
Sophia Sereno, with 
food photography 
by Helen Bailey. 
Published by 
Robinson, RRP £20
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Deep in colour, with the aroma of the 
sea, this dish will bring a taste of the 

ocean to your family table
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Traditionally in Tuscany, if you were making red wine, you used 
indigenous Italian grape varieties like Sangiovese and that was that. 
During the late 1960s and early 1970s, a number of producers in 

Tuscany started experimenting with foreign grape varieties – mainly Cabernet 
Sauvignon and Merlot – planted in the Tuscan soil. Wines made with these 
grapes effectively broke Tuscan wine laws, so despite the quality being very 
high, they could only be sold as vino da tavola, or table wine, (the lowest 

classifi cation of Italian wine). The legal system eventually acknowledged these 
‘Super Tuscans’ and created a new designation in 1992: IGT (Indicazione 
Geografi ca Tipica, the next classifi cation up from vino da tavola). Identify them 
by looking for foreign grape varieties on the labels, and the more unusual 
names the wines possess. Some, like the mighty Sassicaia and Ornellaia 
command huge prices, whereas others are more affordable for everyday.

Also included this month is Brunello di Montalcino, made from the 
Sangiovese grape, which has long-standing credentials as a DOCG wine. 
You’ll notice it commands a higher price and this is due to local wine laws 
which require two years of ageing in oak and a further three years in the bottle 
before the wines are released. But at the end of this, you have a wine that is 
worth the wait; rich, velvety and powerful, it is defi nitely one to splash out on 
for a special celebration. We think you’ll like the two examples we have 
chosen, as well as the other extremely respectable reds you’ll fi nd overleaf.

D R I N K  I TA L I A !

TUSCAN REDS

Identify them by looking for foreign grape 
varieties on the labels and unusual names

From ‘Super Tuscan’ to Brunello, there are plenty of fi ne 
Tuscan non-Chianti reds, and they’re not all super-expensive 
either. Here’s a selection of Tuscan reds your wallet will love
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TENUTE SILVIO 
NARDI, BRUNELLO 
DI MONTALCINO 
2012
From Champagnes & Chateaux
www.champagnesand 
chateaux.co.uk
Price £25

With the blessing of a fi ne 
harvest in 2012, a glass 
of this Brunello from the 
eminent Tenute Nardi is a 
very fi ne thing indeed. With 
its characteristic cherry and 
damson aromas, savour the 
richness of more ripe fruit and 
dark chocolate on the tongue 
with a hint of oaky spice and 
sleek tannins. As a young 
Brunello, it drinks beautifully 
and will only improve with 
age, of course. 

MAJESTIC PARCEL 
SERIES TOSCANA 
IGT 2015
From Majestic Wines
www.majestic.co.uk
Price £11.99 (£9.99 if you 
order a case of six)

This rustic-looking bottle 
is from Majestic’s Parcel 
series. A blend of Cabernet 
Sauvignon and Merlot, it’s a 
Super Tuscan wine without 
the ‘super’ price tag. Taking 
the best from the two grapes, 
the result is balanced and 
highly drinkable. Aromas of 
sweet plums and blackberries 
lead to woodier spice in 
the mouth. Loaded with 
character, the tannins are soft 
without shrinking into the 
background altogether.

GREAT WITH…
A fi llet steak served with 
meaty fi eld mushrooms 
fried in butter

GREAT WITH…
Soups, stews – even pizza, 
roasted vegetables and 
mature cheeses

GREAT WITH…
Tender red meats on the barbecue like just-pink lamb 
cutlets or a hearty grilled Florentine steak

D R I N K  I TA L I A !

From Great Western Wine
www.greatwesternwine.co.uk

Price £12.95

The Fattoria dei Barbi estate in Montalcino certainly goes 
back a long way – the Colombini family history dates back 
to the year 1000 and they were one of the fi rst to produce 
this ‘Super Tuscan’ Brusco dei Barbi in 1969. Do try this 
delicious wine (at an equally delicious price); it is a jewel-
bright ruby red in the glass, with a fresh bouquet of plums 
and damson. Soft and satisfying with smooth tannins and 
lots of fruit, it is a perfect summer red. 

FATTORIA DEI BARBI, 
BRUSCO DEI BARBI 2015

DISCOVERY OF 
THE MONTH 

DISCOVERY
 O

F THE MON
TH

 JULY 2017
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GREAT WITH…
All the usual red meat 
suspects, as well as game 
like pheasant and pigeon

CAPEZZANA,
BARCO REALE DI
CARMIGNANO 2014
From Highbury Vintners
www.highburyvintners.co.uk 
Price £16

The historic vines from which 
this wine is produced grow on 
the ancient Medici estate at 
Capezzana in Carmignano. The 
blend comprises Sangiovese, 
Cabernet and Canaiolo. Aged 
in oak for six months it has 
plenty of wooded character, 
with ample ripe fruit on the 
nose overlaid with oaky spice, 
which leads to dark forest 
fruits and chocolate notes on 
the palate. With a sublimely 
silken body and soft tannins, 
you’ll love the balanced depth 
on the long fi nish.

LA SERENA, 
BRUNELLO DI 
MONTALCINO 2011 
From Berry Bros & Rudd
www.bbr.com
Price £28.50

Made for Berry Bros & Rudd 
by Andrea Mantengoli of 
La Serena, an estate on 
Montalcino’s eastern slopes, 
this cherry-red Brunello 
spills over with the fragrance 
of sun-warmed red fruits. 
Balance this with the pleasing 
tartness of sour cherry on 
the palate, and just a hint 
of chocolate and leather, 
the acidity and tannins meld 
well together, offering a 
super-smooth bounty of black 
cherry, tobacco and spice in 
the long fi nish.

GREAT WITH…
A rich tomato-based wild 
boar ragù or tender Sunday 
roast lamb 

CAMPO ALLE 
COMETE, STUPORE 
BOLGHERI DOC 
2015 
From Uvinum
www.uvinum.co.uk
Price £21

Campo alle Comete (Field 
of Comets) in the Bolgheri 
DOC region of Tuscany is the 
new star in the fi rmament of 
southern winemakers Feudi 
di San Gregorio. The Stupore 
is the fi rst Bolgheri DOC wine 
to be produced from this 
new estate. Silky-smooth 
with ample red fruit and fi ne 
tannins, this young wine 
is delicious. The Bolgheri 
Superiore DOC won’t be ready 
at least until next year, so put 
the date in your diaries.

GREAT WITH…
A rich venison stew or 
a beef fi llet wrapped in 
coppa and served rare
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Italy is blessed with an abundance of stunning lakes – from romantic giants with Alpine 
backdrops to crystalline volcanic beauties fringed by leafy hills to secret wild ponds in the 
middle of nowhere. Fleur Kinson helps you choose the right one for your taste and budget 

The Lakes

When Italy isn’t busy wowing us 
with its stupendous seaside or 
its magnificent mountains, it’s 
melting our hearts with its lovely 
lakes. Seems like wherever you go 

in this country, it’s not long before you’re assailed by one 
kind of geographic beauty or another. Italy’s lakes, of 
course, are famously attractive – with some commonly 
acknowledged to be among the most beautiful in the 
world, or having the most beautiful lake-island or some 
other accolade. So it might surprise you to learn that, 
while they’re not exactly the cheapest 
places in Italy in which to buy a 
home, Italy’s lakes yield plenty of very 
reasonably priced properties. There’s a 
lot of good value to be had, especially 
if you look carefully.

Note that, as well as sporting 
sensible pricetags, homes in Italy’s 
lake areas have a very good record 
for holding their value over time. 
Even when storms hit the national 
economy, lake homes usually weather 
it well. Meanwhile, their holiday 
rental prospects remain extremely 
good, as you might imagine. Italy’s 
lake areas are usually well protected 
against overdevelopment, and indeed 
against ugly development, with legal 
restrictions on the quantity and style 
of new building. This safeguards the 
lake’s appeal and also, of course, its 
property values. 

All this said, you’ll surely be familiar with the now 
decade-long woe that has beleaguered many foreign 
property markets since the international financial crisis 
began, and you can indeed expect property prices to 
be a bit lower in Italy’s lake areas right now than they 
were back in 2008 – but not by very much. These are 
safe, stable places, currently offering the best of both 
worlds: you can benefit from slightly lower prices right 
now, but have little fear that you’ll lose money on your 
investment long-term.

NUMBERS UP
Obviously, different lakes and lake 
areas have different average prices 
and markets, as well as different 
characters. Italy’s best-known 
lakeland is in the north, where steep 
slopes dotted with pretty villas 
plunge down to meet intricate and 
romantic watersides. But central 
Italy has a clutch of delightful lakes 
too – serene, hill-fringed oases 
lapping at wild beaches and medieval 
villages. In the far south, meanwhile, 
isolated mountain tarns and sandy 
coastal lagoons are more the thing. In 
terms of size and atmosphere, Italy 
seems to encompass every possible 
variety of lake – from the bustling, 
sophisticated inland sea of Lake 
Garda to the tiniest tranquil pool 
lying little-known and unvisited in 
lush semi-wilderness. As a very 

Homes on
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Lake Maggiore, stately and elegant
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Lake Como is as famous for its 
picturesque towns as it is for 

its dramatic scenery
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LAKE COMO
Type of property Apartment
Number of bedrooms 2
Price €560,000
Location San Siro
Contact Casa Travella Ltd ☎ 01322 660988
www.casatravella.com   

This truly stunning luxury 2 bedroom apartment of very recent 
construction, directly on the lake, with terrace overlooking 
the lake, and use of mooring, has breathtaking uninterrupted 
views over the lake, forms part of an exclusive residence 
with heated swimming pool and solarium in San Siro, and 
is just some 75 minutes from Milan’s airports. The spacious 
apartment provides luxury accommodation laid out as follows: 
Entrance into large open plan living room with total glass 
windows overlooking the lake, and dining area with French 
windows opening onto terrace directly above lake, fully 
fi tted kitchen with all luxury appliances, master bedroom 
with French windows leading directly to the terrace and en 
suite bathroom, 2nd bedroom with custom fi tted wardrobe 
and further bathroom. The apartment has been constructed 
using the most modern building methods to provide the 
best insulation techniques and highest energy classifi cation, 
and benefi ts from its own garage. Within the complex, there 
is a heated swimming pool for communal use, a solarium, 
and the apartment has use of the mooring located directly 
below the apartment. An exceptional apartment fi tted to the 
highest standards, directly on the lake, within easy access 
of amenities and ideal for personal use or to provide rental 
income. Energy Classifi cation – “A” IPE – 26.00 KWh/sqm. 
Ref 4161
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rough guide, it’s possible to say that 
lakeside prices are generally highest 
on the northern lakes, moderate on 
the central lakes, and lowest on the 
comparatively small pools of the far 
south of the country.

As for actual prices – if we start 
at the bottom and work up through 
the numbers – you might spend only 
a four-figure sum on a little rustic 
house on a waterside out in the 
wilds of southern Italy (but it might 
prove difficult to reach the place and 
your holiday rental prospects would 
be slim). Rather more appealing, 
but still dirt-cheap, you might look 
at sleepy Lake Omodeo in central 

Sardinia, where a rural house might 
cost around €30,000.

Moving over to central 
Italy, a two-bedroom apartment 
or old village house near the 
shores of lovely Lake Trasimeno 
or Lake Bolsena might ask as 
little as €100,000 (and offer 
good holiday rental prospects to 
boot). Meanwhile, two-bedroom 
apartments up on the famous 
northern lakes Como and Maggiore 
start at about €170,000, and two-
bedroom houses about €250,000. 
Perhaps €300,000 would get you 
a very lovely villa on the central 
Italian lakes, but you’d probably 

have to spend more like €500,000 
to get something similar up in the 
more glamorous north.

As you might expect, prices (and 
rental prospects) are usually higher 
the closer to the water a property 
is situated, with some very good 
bargains to be had further back 
from the shoreline. Happily, with 
Italian lakes, stepping back usually 
means stepping up. Most lakes are 
surrounded by mountainous or hilly 
terrain, and so you often get to enjoy 
splendid, panoramic views from on 
high when you put space between 
yourself and the water. Naturally 
you might also escape the potential 

for noise and bustling crowds 
associated with the main lakeshore 
streets. Buyers looking for old rustic 
homes to restore are of course more 
likely to find them in the wilder 
spaces far up from the waterside.

EYES NORTH
Italy’s most famed lakeland is in 
the country’s north, at the feet of 
the mighty Alps. You’ve almost 
certainly heard of Lakes Garda, 
Maggiore and Como – the three 
largest lakes in Italy – but there 
are some lesser-known, smaller 
beauties up here too. They’re all 
arrestingly pretty and romantic 

Buyers looking for homes to restore are more 
likely to find them far up from the waterside

L I V I N G  I TA L I A !  

There are bargains aplenty 
around Lake Omodeo

San Siro, Lake Como, a short drive from Milan
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�  Full Range of Quality Properties 
  - Habitable / Partially Restored     
  - Ruins to Custom Restore
  - Fully Restored / Finished  
  - Apartments / Townhouses

�  Most Detailed & Accurate Property 
Descriptions 

�  Registered, Licensed Real Estate Agent 

� Prompt Professional Service 

www.propertyforsalemarche.com
+ 39.347.5386668

P.IVA 01534470438

Property For Sale Marche
Marche Properties... 
Buy, Restore & More

 T: +44 (0)1322 660988  E: lindatravella@hotmail.co.uk

 www.casatravella.com

FOR EXPERT, PROFESSIONAL AND INDEPENDENT ADVICE. 

PROPERTY ON LAKE COMO, MAGGIORE, IN TUSCANY, PUGLIA, 
LE MARCHE, SARDINIA, THE DOLOMITES, LIGURIA AND ABRUZZO.

OVER 700 PROPERTIES ALL OVER ITALY.

Casa Travella
- SINCE 1987 -

Beautiful, period and extremely spacious 
4-bedroom villa with pool, which has been 
renovated to an exceptionally high standard

Located in picturesque 
countryside in the delightful 
village of Monticelli, 75 minutes 

south of Rome, all rooms are 
spacious and benefit from 
terraces or large balconies 
and have beautiful views. 
The house is on four floors, 
tiled throughout to a very 
high standard and boasts a large 
kitchen with family dining, two 
dining rooms, a lounge, games room, 
four bedrooms and four bathrooms. 

It sits in 1100msq of grounds and 
well-tended gardens with fruit trees 
and organic vegetables along with a 

swimming pool with pool house, 
shower room and WC.

The property is a beautiful 
spacious family home but 
due to the nature of the size, 

grounds and facilities, would 
also make a perfect cookery 

school or agriturisimo. Viewing 
of this unique, stylish, exceptional 
property is recommended.

› 
For information please contact Giovanna at: 
giovannagrossi@hotmail.co.uk

Sale Price E 
495,000
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places – with elegant, fruit-
coloured townhouses and villas 
gracing their shorelines. Affluent 
and sophisticated, and beloved by 
discerning travellers for more than a 
century, the northern lakes are by no 
means cheap places to buy property, 
but they do still represent good 
value for money.

Bustling, yachty Lake Garda is 
the most visited of Italy’s lakes, and 
the most expensive for property. Its 
northern stretches are dramatically 
mountainous and hold some gem-
like little towns, while further south 
the landscape is increasingly flat and 
populous. You might find a small 
home with a shared pool near the 
southern shore for about €160,000, 
or a two-bedroom home from 
€200,000. Prices are a little higher 
in the north. 

Eighty miles west of Lake Garda, 
Lake Como is to some minds the 
most beautiful lake in Italy. Shaped 
like an upside-down letter Y, the 
lake’s every shore offers charming 
views across to another nearby 
shore, while evaporation haze makes 
dreamy folds of the surrounding 

green slopes. Southern shores, nearer 
to the town of Como itself, tend to 
be costlier than northern ones closer 
towards the Alps. Properties inland 
from the shore at the lake’s northern 
end are cheapest of all.

The third of the big three 
northerners, Lake Maggiore sprawls 
from Italy over into Switzerland. It’s 
a stately and elegant sort of lake, 

L I V I N G  I TA L I A !

Lake Maggiore stretches across 
the border into Switzerland

Desenzano, on the southern 
shores of Lake Garda

with tiny islands sporting fine old 
villas and gardens. Property-wise, 
apartments in converted period villas 
can be an especially appealing option 
for the would-be investor – as well as 
a reasonably priced one. In general, 
one-bedroom homes round the lake 
start at about €150,000, and two-
beds at about €200,000. Detached 
houses can ask anything from 
€350,000 upwards. It’s reasonable 
to assume that prices on the western 
side of the lake will be higher than 
those on the eastern side. 

You might also consider buying 
a property somewhere between Lake 
Maggiore and Lake Orta – such as 
Gignese – where you’d benefit from 

Consider somewhere between Lake Maggiore 
and Lake Orta, where you’d benefit from 

lower prices while enjoying access to both lakes
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David and Leila enjoy another 
perfect sunset

Shropshire-based David and Leila Church bought a two-bedroom 
apartment on the southern side of Lake Garda twelve years ago. They 
stay there for a month every summer and make several week-long 
visits throughout the rest of the year. At other times they offer the 

apartment for holiday rentals through a local agency.
What drew them to Italy, and to Lake Garda in particular? “We’re both 

keen travellers and we’ve been all over the world,” Leila explains, “but as we 
got older we thought it might be nice to get to know one place really well 
instead of hundreds of different places only slightly. For all sorts of reasons – 
it’s safe, it’s not far away, it’s absolutely beautiful – we chose northern Italy 
as the place we wanted to get to know. Lake Garda seemed a great choice 
because we have all the fun of the lake, but we also get to whiz off to places 
like Verona and Venice and Parma and Bergamo and the high mountains 
in the north whenever we feel like it. We’ve thoroughly explored lots of 
northern Italy now, but we still feel there’s so much more to do and see here. 
It’s a really wonderful part of the world, with a superb culture and lifestyle.

“We chose the southern part of the lake because we felt there were more 
transport connections available to us down here, but also because we could 
get a bit more for our money when it came to buying an apartment. The 
northern parts of the lake are very beautiful, but we feel more in the heart of 
life down here. The lake can get very busy in the summer, with sailboats and 
boat-people and holiday people strolling round everywhere, and we rather 
like that. It’s all cheery and pleasant and everyone’s happy. We love how 
convivial all the restaurants and bars are in the evening, even when crowded 
in the height of summer. People are having a great time, but no one’s drunk 
or rowdy or causing trouble. It’s all so civilised and friendly.

“Our apartment is in a low-rise, modern-built complex in a nice 
residential area. There is a sort of private park in the middle of the 
buildings, shared with the other residents, and it’s full of flowers and palm 
trees – very lovely! We’re on the top floor and we can see out across the 
lake from our balcony. We have a few friends who have homes in Italy and 
they’ve all gone for ancient places that they had to restore. But we love 
the fact that our apartment is modern and everything works perfectly. The 
property management company takes care of any problems, which means 
we’re left free to have fun in the sun!”

OUR LIFE ON LAKE GARDA
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lower prices while enjoying easy 
access to both lakes.

CENTRAL SPARKLE
Descending from northern Italy into 
the heart of the country, you meet 
another significant lakeland area. 
The sun-kissed regions of Tuscany, 
Umbria and Lazio feature some 
lovely small and mid-sized lakes 
surrounded by soft hills. These are 
rather sleepier and less developed 
places than the big northern lakes, 
and for you that might give them 
an even greater charm. Well-kept 
ancient towns and villages crop up 
along their reedy, sandy shorelines, 
and property prices here and out 
on the wilder hillsides can be very 
reasonable indeed. Holiday rental 
prospects on these central Italian 
lakes are good and, as you’re a bit 
further south now, summers are a 
little longer and warmer than they 
are up north.

Of the several lakes scattered 
about here, three are especially 
likely to interest you. These are 
Lake Trasimeno in Umbria and 
Lakes Bolsena and Bracciano in 
northern Lazio. Lake Trasimeno is 
a warm, shallow delight that has 
understandably grown increasingly 
popular with foreign buyers over 
recent decades. It’s easily accessed 
from regional capital Perugia’s 
airport, and enjoys a desirable 
position on Umbria’s border with 
Tuscany. Apartments on the lake 
start at about €90,000, while 
beautifully restored, prime-sited 
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THE LAKES REGIONAL GUIDE
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Milanese (and celebrities). Its most 
famous and picturesque spots, such 
as Bellagio, Menaggio and Varenna, 
are situated along the middle shores 
of the lake. The town of Como and 
southern villages provide good 
alternative areas. 

3  Pretty, peaceful Lake Maggiore 
boasts a diverse landscape, gently 
sloping at the southern edges and 
more rugged further north. The 
shoreline is elegant, dotted with 
historic villas and gardens, and the 
whole lake emits an air of peace and 
gentility, perfect for getting away from 
it all. As with all lake properties in 
Italy, prices tend to fall as you move 
away from the edges of the water. 

4  Lake Orta is believed to be the 
remains of a much larger lake that 
has now drained into nearby Lake 
Maggiore. This is Maggiore’s little 
sister, and prices here, and between 
the two lakes, tend to be lower than 
on the larger lake to the east.

5  Lake Trasimeno still offers 
surprisingly well-priced homes, 
particularly in some of the smaller 

The renowned lakes in the north 
represent an unwaveringly popular 
region to buy a home. As a result, 
property here doesn’t come cheap, 
but you can still find value for money, 
and holiday rental potential is strong. 
But Italy has more places to consider 
for lakeside living. Look to the central 
lakes, and to Sardinia, for understated 
destinations which may offer rather 
more for your money. 
 

1  Lake Garda is the largest of the 
lakes, and draws visitors from Italy 
and beyond. It is popular for families 
and offers a host of water sports, 
several pebbly beaches and well-
served, thriving towns and villages 
around its edges. The southern end 
of the lake sees the most tourist 
activity, while the north boasts a 
more dramatic landscape and pricier 
property, with good access to the 
mountains for skiers.

2  Lake Como ranks alongside Garda 
in Italy’s favourite lake stakes. It is, 
in general, less crowded than Garda, 
but still attracts a steady crowd of 
visitors, and is particularly popular 
as a weekend getaway for wealthy 

INTRODUCTION

LAKE MAGGIORE

LAKE GARDA

LAKE COMO

villages a short distance from the 
lake. It is a rural, tranquil place that 
is popular for its watersports, fishing, 
cycling and nature. The most desirable 
towns include Monte del Lago, 
Castiglione del Lago and Passignano. 

6  Lake Bolsena offers a good focus 
for current property searches as this 
area is gaining in popularity, with 
both Italian holiday makers and 
foreign tourists, for its tranquil vistas 
and quiet country roads. The area also 
has a rich historical and archaeological 
heritage, and development around the 
shores of has been sensitively and 
sympathetically handled.

7  South of Lake Bolsena is Lake 
Bracciano, which, with is its 
surroundings, has recently been 
brought under the protection of a new 
regional park. Because it is nearer to 
Rome, prices tend to be a bit higher 
than at Bolsena. 

8  Sardinia’s Lake Omodeo is actually 
an artificial lake that was constructed 
as a reservoir (at the time the largest 
in Europe) in the 1920s. That fact 
does not detract from its beauty.

LAKE TRASIMENO

LAKE BOLSENA

LAKE BRACCIANO

LAKE ORTA

LAKE OMODEO

Lake Bolsena is one of Italy’s 
up-and-coming areas

Historic Lake Trasimeno still has a 
surprising number of bargains
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ones with outdoor space might ask 
€180,000-€200,000 or more.

Northern Lazio’s lakes, 
meanwhile, have volcanic origins 
and, as well as being thrillingly deep 
in the middle, are crystal-clear and 
almost drinkably clean. Overlooked 
by ancient castles and citadels, and 
encircled by lushly fertile hills, they 
are thoroughly enchanting places. 
While Lake Bolsena sits on Lazio’s 
borders with Umbria and Tuscany, 
Lake Bracciano is further south and 
lies within commuting distance of 
Rome – giving it slightly higher 
property prices and an arguably 

busier air. Lake Bolsena, rich in 
history and mercifully unspoilt, 
nonetheless enjoys a very lively 
calendar of festivals and public 
events despite being a spacious-
feeling and generally uncrowded 
sort of place. Small village homes 
in the lake’s vicinity start at around 
€90,000, two-bedroom houses at 
about €200,000 and larger villas at 
around €300,000. Both lakes offer 
very good holiday rental prospects.

LAKE LOVE
Some people might wonder why, in a 
country like Italy with nearly 5,000 
miles of intricate Mediterranean 
coastline, you would opt to buy 

a home on a lake at all. But lakes 
have their own very special charm, 
quite distinct from the seaside’s. 
There’s the freshwater aspect, of 
course, which can make swimming 
and post-swim sunbathing feel nicer 
than it does at the sea. And there’s 
the greater sense of safety in that 
strong waves and currents are less 
likely to pull you around. But there’s 
also the cosy sense of being part of a 
discrete little world unto itself. The 
sea is endless, and stretches from one 
far-flung place to another, but a lake 
has a concentrated identity all its 
own. People in towns around a lake 

have a focal point in common, and 
enjoy a natural sense of community. 

On whichever lake you choose 
to buy in Italy, you’re sure to build 
an intimate connection with the 
lake itself, becoming familiar with 
its distinct ‘moods’ at different 
times of day and in different 
weather conditions. It will become 
a character in your life, as will the 
local people with whom you’ll bond 
over your shared connection: your 
love of the lake itself. 

Lakes have their own very special charm, 
quite distinct from the seaside’s

www.casatravella.com

USEFUL CONTACT

Each lake has its own unique character
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LAKE COMO
Type of property Apartment
Number of bedrooms 2
Price €230,000
Location Tremezzo
Contact Casa Travella Ltd ☎ 01322 660988
www.casatravella.com   

This lovely 2 bedroom apartment forms part of period villa 
of only 4 apartments and is located just a few strides from 
the lake at Tremezzo, with lovely lake views and only just 
over the hour from Milan airports. The apartment provides 
about 80m2 of accommodation which includes a living room, 
kitchen, 2 bedrooms, bathroom, and has 2 balconies. The 
property, which sits in a quiet area of Tremezzo also benefi ts 
from a cellar and communal garden and is being sold fully 
furnished. Although you cannot reach the property by car, 
there is parking about 80 metres which can be rented to 
have a dedicated space. This is a beautiful apartment, just a 
short distance from both the lake and all amenities and with 
superb lake views, ideal for both personal use or to provide 
rental income. Ref 3839

The Church of St Lorenzo, 
Tremezzo, Lake Como
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Rentals & Restorations Sales & Investments

www.le-marche-explorer.com  - 0039 333 9791785 www.marchepropertynet.com  - 0039 339 1019042

Exclusive Holiday Homes, Villas and Apartments with Swimming Pool - Sales, Restorations & Rentals

le marche explorer marche property net
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P R O P E RT Y  S H O W C A S E

PORTO POTENZA PICENA, LE MARCHE 
Right near Marche airport and only steps from the sea is this 3 bedroom 
“class A” penthouse, open on three sides, with private garden, spacious 
living room and open kitchen, en suite master bedroom, two single 
bedrooms, bathroom, hallway, utility room, balcony and private roof 
garden. Cutting-edge energy-saving technologies, the keen sense of 
beauty and prestige, and respect for nature makes the entire project, of 
which this penthouse is a part, a masterpiece in the Marche real estate 
market, a solution for those who would like a high quality of life in one 
of the most beautiful regions of Italy.
Price €355,000 Contact ☎ +39 339 101 9042 
info@marchepropertynet.com  www.marchepropertynet.com

CARASSAI, LE MARCHE
Large, partly restored farmhouse with 16.4 hectares of land outside the 
hilltop village of Carassai. The farmhouse is available as a shell to fi nish, 
a lot of the major rebuilding work has been done. The main building is 
375sqm over two fl oors (enough for fi ve bedrooms) with a large terrace 
– ideal for a B&B/working farm. It is possible to buy the estate with 
less land. The asking price for the farmhouse would be around €190,000. 
The price for the land would depend on how much you needed. The land 
includes: 0.9ha of organic vines, 3ha of an olive grove with 650 Ascolana 
Tenera olive trees, 3.2 ha of wood and orchard, and 10 ha of arable land.
Price €390,000 Contact ☎ +39 339 101 9042 
info@marchepropertynet.com  www.marchepropertynet.com

¤250,000-¤500,000

LORO PICENO, LE MARCHE
Casa Vostra. A big, 240sqm comfortable, beautifully located and lovingly 
restored stone farmhouse with all amenities. Its owners live there full-time 
and it shows. You feel instantly welcome in its spacious open plan layout. 
The house delivers 4 or 5 bedrooms depending on your needs. Lovely views 
and close to the town of Loro Piceno. The 10x5m pool has a deep end and 
postcard-like panoramic views. Have it all with full day sun coverage and a 
classic loggia to provide welcome shade. The plot boasts 30-plus olive trees 
and a variety of fruit trees. Casa Vostra is yours for just €525,000!
Price €525,000 Contact Kevin Gibney ☎ +39 347 538 6668 
info@propertyforsalemarche.com  
www.propertyforsalemarche.com

Property Showcase

¤500,000-¤750,000

SAN GINESIO, LE MARCHE
Casa Godetevi. Godetevi means “enjoy yourself” and, as the name suggests, 
all you need to do here is relax. It’s a fully-restored comfortable 220sqm 
3 bedrooom house that’s ready to go, fi nished to a very nice standard, 
with big windows, lots of light and open plan ground fl oor. The views are 
as stunning as the privacy is complete. San Ginesio is 5 minutes away, 
beaches and mountains equidistant at 30 minutes. The 10x6m pool takes 
in the views and the full day sun. There’s a 60sqm pool house with shaded 
portico, summer kitchen, pizza oven and bathroom. All this for €399,000!
Price €399,000 Contact Kevin Gibney ☎ +39 347 538 6668 
info@propertyforsalemarche.com  
www.propertyforsalemarche.com

¤250,000-¤500,000
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A S K  I TA L I A !

Our experts are here to help with all your questions about Italy. 
This month, self-catering holidays in Puglia, house restoration in 
Le Marche, and the small matter of power of attorney…

QUESTIONS 
& ANSWERS

SELF-CATERING HOLIDAY 
OPTIONS IN PUGLIA 

QWe are looking for a self-catering property 
in Puglia that would be suitable for our 

whole family (6 people) at the end of August: 
it has to be child-friendly (ours are 4 and 7), 
and grandparent-friendly (no ages necessary!). 
Somewhere quiet, not too far from the beach, 
where we can relax and enjoy some family time 
together. We are hiring a car so a short drive to 
the beach would be fi ne. Are there any particular 
areas of Puglia or specifi c rentals that you could 
recommend for us?
Jessica Parton, by email

A You’ve picked a beautiful region! Puglia 
is tucked away from mass tourism, 

boasts golden beaches and has glittering 
sunshine. It’s known as the ‘bread basket of 

Italy’, a haven to those seeking quintessential 
Italian experiences. Overall, it has all the 
ingredients for a memorable family holiday.

Central Puglia is home to the trulli, 
authentic Italian stone buildings which 
cannot be found anywhere else in the world. 
We have an exclusive collection of self-
catering trulli which have been lovingly 
restored, renovated to an exceptionally high 
standard, superbly equipped, and exquisitely 
furnished. We suggest renting Trullo 
Zingaro and neighbouring Trullo Mandorla 
near Cisternino. Trullo Zingaro is a quiet, 
romantic and private one-bedroom trullo, 
perfect for the grandparents to retreat to after 
a day at the beach. They can enjoy views over 
the cascading gardens from their terrace. 
Next door is the stylish Trullo Mandorla, 
which has two en-suite bedrooms, perfect for 

families. These two trulli share a pool just 
between them, meaning you can enjoy time 
together as a family in utter privacy. A wealth 
of local restaurants serve delicious, traditional 
cuisine and brilliant pizzas for the kids, 
whilst bakeries offer great day-time snacks. 
Or, why not dine al fresco at your trullo with 
your own private barbecue blazing. A short, 
simple drive takes you to the blue seas and 
welcoming sands of Puglia’s beaches. You 
need not worry about arranging your own 
car hire, because you’d receive this free of 
charge on trulli bookings.

Another option for you is Palazzo 
Guglielmo, offering a spacious self-catering 
apartment sleeping up to six people. The 
apartment is part of a small hotel, allowing 
you to benefi t from the lovely restaurant and 
take time for some rest and relaxation in their 
spa. Even though you’ll have a self-catering 
apartment, a delicious breakfast is included 
– complete with freshly made cakes and 
homemade jams. Here, it’s very tranquil and 
peaceful with a relaxed ambience. A shuttle 
bus is available to take you to the beach, 
which is only a couple of minutes away. 
Please do let me know if you require further 
information, I’d be happy to help.
Paul Bright, Italian Travel Expert at Long Travel 
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THIS MONTH’S EXPERTS

Even the interior of your home can be 
subject to listed buildings guidelines

Take the family to Puglia this summer, where 
sunshine is absolutely guaranteed

Paul Bright has been the 
Italian Travel Expert at Long 
Travel for 16 years. Long 
Travel is an award-winning tour operator to Italy that has 
specialised for 30 years in tailor-making holiday experiences 
to regions including Puglia, Sicily, Sardinia and Tuscany. 
☎ 01694 722193  www.long-travel.co.uk  

David and Gary restore 
vacation homes in Le Marche. 
Overseeing projects from 
conception through to completion, they offer a practical, 
hassle-free service, taking your property from shabby-shack 
to vacation-ready without the need for you to travel. 
ciao@dandgdesign.it  www.dandgdesign.it  
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POWER OF 
ATTORNEY 
FOR PROPERTY 
RESTORATION 
IN ITALY

QWe are in the process of buying 
a property in Italy that we want 

to restore but due to our current work 
commitments it looks likely that we won’t 
be able to be out there ourselves for as 
much of the process as we would have liked. 
We have therefore been advised to get a 
Power of Attorney so that our nominated 
representative in the location can take 
decisions for us and generally act on our 
behalf. Could you explain to us exactly what 
this is, how it works and how we should go 
about setting it up? 
Michael Thompson, by email

AA Power of Attorney is a written 
document authorizing one person 

to represent or act on behalf of another 
in private affairs, business, or other 
legal matters. In Italian it is referred 
to as a procura. The person authorizing 
the other to act is referred to as the 
mandante (the principal). The person 
authorized to act on their behalf is 
known as the procuratore (the agent).

A power of attorney may be speciale 
(special/limited) or generale (general). 
A procura speciale (special power of 
attorney) is limited to specifi c affairs 
or activities and its legal validity ceases 
upon completion of these activities by 
the procuratore. 

A general power of attorney enables 
the procuratore to make personal and 
business decisions on behalf of the 
mandante, with the exception of specifi c 
important matters deemed to be “out 
of the ordinary”.

The draft Power of Attorney 
should be written in two languages 
(English and Italian) if either party 
signing it does not speak Italian. The 
document should then be signed at 
the Italian Consulate (for Italian 
passport holders) or before a UK 
notary (for UK citizens). 

When the Power of Attorney 
is signed before a UK notary, the 
notary’s signature must be legalised 
by the Foreign Commonwealth Offi ce 
with the application of an “apostille” 
in accordance with the terms of the 
Hague Convention of 1961. 
Laura Protti, LEP Law

Laura Protti is the founder of 
LEP Law. She is dual-qualifi ed 
as an Italian avvocato and 
English solicitor, and specialises 
in assisting British and Italian clients with matters relating 
to Italian law. Visit her website at www.leplaw.co.uk for 
more information.

RESTRICTIONS ON 
RESTORATION IN LE MARCHE

QWe have bought a property in Le Marche 
to restore, and it comes with certain 

restrictions. We would like some guidance on how 
we can complete the restoration within the ‘listed 
building’ guidelines. What advice would you give 
about achieving a sympathetic restoration while 
making the interiors more contemporary? 
Anna Palmer, Shropshire

A Listed building status varies from 
commune (local council) to commune, 

although in recent years, the rules pertaining 
to restoring historical houses have become 
more streamlined throughout the Le Marche 
region. If your house is within a historical 
part of the town or city, then generally the 
local commune will specify that you restore 
the building in keeping with the look of 
others in the area. For example, if all other 
buildings in the town have a specifi c colour 
roof tile, you will have to use the same colour 
tile. If other buildings have their exterior 
stone walls exposed, then you will more 
than likely be unable to plaster or render the 
façade of yours. Countryside houses tend to 
have fewer restrictions, but again restoration 
rules will depend on guidelines set out by the 

local commune. A structural or civil engineer 
will be able to give you exact specifi cations 
that relate to your property. 

With regards to interiors, some 
communes will allow you to make changes 
to internal features providing that they are 
not originals. The good news is that there are 
plenty of ways to give a historical building 
a contemporary feel while retaining some 
original features. If it’s a traditional stone 
house, exposing an internal stone wall can 
instantly transform a room, although as stone 
does not refl ect light then one exposed wall is 
usually enough to give the room a rustic yet 
modern feel without it feeling dark. If you 
are unable to change stone or wooden fl oors, 
adding a large rug in a contemporary colour 
or pattern can quickly bring a room up to 
date, whereas painting or staining wooden 
ceiling beams a bright or neutral colour such 
as white will lift a room into this century!  
Mix modern furniture with one or two 
antique or traditional pieces to pay tribute to 
your home’s period while keeping it modern 
at the same time. Have fun with it – so many 
houses in Le Marche are medieval so it’s 
great to embrace the unique character and 
architectural features of your new abode.
Gary Ollis, D&G Design
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EMAIL 
US WITH YOUR 

QUESTIONS: 
italia@anthem-
publishing.com, 

or write to us at our 
usual address on 

page 7. 

ITALIA! 
legal 

expert
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PROPERTY

To advertise in ITALIA! 
contact Nick on  
01225 489984

Overlooking the Umbrian village of Morra
Lovely location – set on a hill, overlooking the valley from  

most rooms, in Città di Castello
Garden, terrace, bedroom terrace, exposed beams, open fireplace, 2,500 

square metres of fenced surrounding land with private, gated access 
Train station 30 mins drive – Castiglion Fiorentino

Telephone +39 0758553502 /+39 3351215263 
www.ledimoreitaly.com • info@ledimoreitaly.com

Australian Agency:  
Lloyd Robinson of RT Edgar • lrobinson@rtedgar.com.au

Pretty, three bedroom, 
stone built cottage with pool 

NOW  
€220,000

SERVICES Join us on 
Facebook, 

search for Italia! 
magazine

Visit our website at 
www.sabinavilla.com

Villa for sale in  
Palombara, Sabina 

Visit our website
www.italytravelandlife.com

Find us on Instagram at @italia_magazine

HOLIDAYS

HOLIDAYPUGLIA RENTALS

01273 251112
Your holiday starts here

www.pugliaholidayrentals.com

Unspoilt

when time is precious
vacations must be 

special

Charming and distinctive 
apartments in spectacular 

Orvieto, Umbria.
Prices from €65,00 / night

www.unspoiltumbria.com

Tel: 00 44 7972 314267

UmbriaUnspoilt Umbria
WHEN TIME IS PRECIOUS 

VACATIONS MUST BE SPECIAL

CHARMING AND DISTINCTIVE 
PLACES TO STAY IN  

SPECTACULAR ORVIETO AND  
THE ENCHANTING UMBRIAN  

COUNTRYSIDE BEYOND

WWW.UNSPOILTUMBRIA.COM

TEL: 00 44 7972 314267

VILLA – THE OLD SCHOOLHOUSE

APARTMENT – PALAZZO CLEMENTINI

APARTMENT – TERRAZZA PARADISO

www.italytravelandlife.com
magazine
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TOP OF THE CLASS
Cooking in the Veneto

Want to guarantee your next issue of Italia! and save money? Then turn to page 34 to subscribe

DON’T MISS ITALIA! ISSUE 153 – ON SALE 13 JULY

ITALIA!
NEXT MONTH IN

Our brand new series reveals the Rome that you mustn’t miss
– a new perspective on all the Eternal City’s major sights

BITESIZE ROME

PLUS What’s in season for August, 
Laura Santtini’s pasta secrets, pesto on 
test, news, letters, photos, our writing 

competition, what’s on and more…

ESCAPE TO SICILY
Discover Cefalù and the 
Madonie Regional Park

LOOKING FOR LODI
Family ties in the Po Valley
SIX OF THE BEST
Our experts recommend their 
top Italian wines for summer
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98 ITALIA! July 2017 

FLIGHT GUIDE
Our indispensable guide to Italy’s main international 
airports: where they are and, most importantly, how 
to get from them to where you are really going…

1  ROME
www.adr.it
Rome-Fiumicino, aka Leonardo 
da Vinci, is Italy’s busiest airport 
by far, though with facilities like 
touchscreen information terminals 
it’s all negotiable. It is linked to the 
central railway station, Termini, by 
the ‘Leonardo Express’. Returns depart 
from track 24 (buy tickets before 
you get to the platform or they’re 
more expensive). Terminal B is for 
international fl ights; Terminal C for 
transatlantic. The Terravision shuttle 
bus is cheaper but takes twice as long. 

Ciampino, which in the days of 
Gregory Peck and Audrey Hepburn was 
the city’s main airport, also has regular 
fl ights to the UK and is closer to town, 
though there is no rail link. There is 
talk of a third airport. 

2  MILAN 
www.airportmalpensa.com
www.orioaeroporto.it 
www.milanolinate-airport.com
Milan already has three airports, if you 
count Orio al Serio, which is actually 
just outside Bergamo, about 45km from 
Milan. But even Bergamo has frequent 
coach services into Milan; these take 
about an hour and cost only around €5 
per person each way. After Fiumicino, 
these are Italy’s next three busiest 
airports, and there are year-round 
direct links to cities all over Europe 
and, from Malpensa, to the USA.

3  VENICE & THE VENETO
www.veniceairport.it
www.trevisoairport.it
www.aeroportoverona.it 
www.aeroporto.fvg.it
Venice Marco Polo connects to cities 
across Europe and, seasonally, to the 
USA. From the airport, ATVO (www.
atvo.it) runs non-stop shuttles to 
Piazzale Roma. The ACTV bus (www.
actv.it) and the Alilaguna boat (www.
alilaguna.it) stop along the way. For 
water taxis, see the airport website. 
Venice’s second airport is at Treviso. 
An ATVO from here takes 70 minutes. 

Verona Villafranca, aka Valerio 
Catullo, is two hours by train from 
Venice, but is really for people with 
more Shakespearean pursuits… ATV‘s 
Aerobus 199 (www.atv.verona.it) runs 
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and Alibus as ways of getting into 
town – though the taxi ride along the 
Tangenziale is much more fun. Your 
driver will offer a fi xed rate for any 
main destination.

8  SICILY
www.aeroporto.catania.it
www.palermo-airport.com 
www.aeroportodicomiso.eu 
Catania-Fontanarossa, aka Vincenzo 
Bellini, is Sicily’s busiest airport. A 
shuttle bus takes foot passengers into 
Catania, while most hire cars head for 
the nearby A19 autostrada, which links 
Catania with Palermo.

Falcone-Borsellino is a capital city 
airport with a provincial feel an hour 
by shuttle bus from Palermo’s Quattro 
Canti. Meanwhile, Comiso has recently 
been converted from military use to 
serve travellers to Sicily’s southeast.

9  SARDINIA
www.aeroportodialghero.it
www.cagliari-airport.com
www.olbiaairport.com
Sardinia is served by three 
international airports, at Alghero, 
Cagliari and Olbia. What they all have 
in common is that there are a lot more 
fl ights in summer than there are in 
winter. In high season, book ahead.

to Porta Nuova; in the summer, they 
go up to Lake Garda. There is a fourth 
international airport at Trieste.

4  TUSCANY & UMBRIA
www.pisa-airport.com
www.aeroporto.fi renze.it
www.airport.umbria.it 
Pisa’s ‘Galileo Galilei’ Airport is the 
main point of arrival for visitors not 
only to Pisa but also to Florence. 
There’s a shuttle train into Pisa, from 
where you can get a train to Florence 
after you’ve seen the Leaning Tower. 
But, if you’re dead intent on heading 
straight for the Renaissance City, why 
not just jump on a bus? Buy tickets 
at the Information Desk (leave the 
arrivals hall and turn right).

Alternatively, you can (for a price) 
fl y straight into Florence from London 
City. Further south, San Francesco 
d’Assisi Airport lands you smack in the 
centre of Umbria, Italy’s ‘Green Heart’.

5  PIEDMONT & LIGURIA
www.aeroportoditorino.it 
www.airport.genova.it
A train will take you from Turin-Caselle 
Airport to Dora Railway Station in 20 
minutes. There are buses too, but the 
train is cheaper and faster. Buy tickets 
from the Ricevitoria in the arrival hall.

Genoa ‘Cristoforo Colombo’ Airport 
is built on an artifi cial peninsula just 
to the west of the city centre. Take the 
bus or a taxi into town – or, if you’re 
feeling fi t, walk. It’s that close!

6  EMILIA-ROMAGNA
www.bologna-airport.it
www.parma-airport.it
The Marconi Express monorail (a 
project entrusted to a Swiss company 
specializing in amusement rides) is 
still under construction. Meanwhile, 
the Aerobus-BLQ shuttle bus (www.
aerobus.bo.it) takes 20 minutes to 
reach Bologna’s central railway station. 

Emilia-Romagna’s second airport 
is at Parma. Your shuttle bus service 
here is provided by Andromeda (www.
andromedasbus.it).

7  NAPLES
www.aeroportodinapoli.it
The publicly-run Azienda Napoletana 
Mobilità (www.anm.it) offers bus 3S 

10 PUGLIA 
www.aeroportidipuglia.it
Bari and Brindisi are both largely 
domestic airports, though there are 
regular connections with the UK. These 
can, however, be in high demand, 
especially in season, so plan ahead. 
Public transport to and from both 
airports can be a bit patchy in places, 
so plan for that too.

11 LE MARCHE, ABRUZZO & MOLISE 
www.aeroportomarche.it
www.abruzzoairport.com
Italy’s scenic east coast is still not very 
well served by international airlines. 
There are several routes across the 
Adriatic – and you can get to Sweden 
readily enough from here – but if you’re 
fl ying from the UK, your only option, 
for Ancona or Pescara, is (sigh!) fl ying 
with Ryanair from Stansted.

12 CALABRIA & BASILICATA 
www.lameziaairport.it
If you thought the people of Le 
Marche were poorly catered for with 
international air connections, spare 
a thought for Calabria – or, for that 
matter, Basilicata. Again, to get to 
Lamezia Terme, we must fi rst head 
for lovely Stansted, probably at silly 
o’clock in the morning. 
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EMAIL 
US WITH YOUR 
AIRPORT TIPS: 
italia@anthem-
publishing.com, 

or write to us at our 
usual address on 

page 7. 
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