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HOLIDAYS PROPERTY FOOD WINE CULTURE PEOPLE

 With a captivating coastline and rugged interior, discover 
a proud island’s rich cultural heritage, fi ne food and wine  

Weekend
in Bergamo

So much more than just 
Milan’s satellite airport

TODAY’S SICILY

Island living 
Property hotspots 
in Sardinia and Sicily

JEWELS OF THE MED
A tour around Sicily’s 

most vibrant cities

STATE OF PLAY
What next? Your Brexit 
questions answered

DAYS OUT 
FROM ROME
Great escapes 
for all the family

 Taste wines from Abruzzo
COOK ITALIA!

Our step-by-step guide 
to homemade focaccia

NEW SERIES
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Subscribe to Italia! and get three issues for just £3! Never miss an

issue, and get free UK delivery every month. See page 32.
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Welcome!

THIS MONTH’S CONTRIBUTORS

JOE WORTHINGTON

is an international 

politics graduate of 

both Aberystwyth and 

Exeter universities 

and a published 

travel writer from 

the UK. He has 

written for the likes 

of National Geographic, Fodor’s and the 

EasyJet in-fl ight magazine, and now makes 

his debut for Italia!. Joe writes for us 

about the city of Bergamo. See page 34.

CHRIS ALLSOP

has been a regular 

contributor to 

Italia! and travels 

regularly to il bel 

paese on behalf of 

the magazine. This 

month he leaves the 

mainland and takes 

a trip around the isle of Sicily to three of 

its vibrant cities – Taormina, Syracuse and 

Catania – where he encounters much to 

delight the senses, on page 43.

FLEUR KINSON

is Italia!’s expert 

on Italian property 

markets. This month, 

she takes a look at 

the possibilities for 

island living with a 

look at the markets 

on Sardinia and Sicily. 

Whether you’re looking to buy a home or 

fi nd a rental, Fleur’s guide shows you how 

and where to maximise your potential. To 

fi nd out more, turn to page 22.

AWARD WINNER!

The Italian Tourist 

Board voted Italia! 

the ‘Best Overall 

Publication 2011’

Since the last issue, the UK’s 
referendum on Europe has taken place 
and as I write we are in a period of 
uncertainty as fi nancial markets and 
the rest of the establishment take 
stock of the situation. We have some 
expert fi nancial and legal advice on 
page 71 to help if you are affected by 
any of the perceived changes. 

But one thing remains: Italia! magazine will continue 
to celebrate the rich and diverse cultural heritage of Italy as 
it always has done – and to this end, this month we travel to 
Sicily, a place of vibrant contrast and with much to discover 
for the curious traveller. Our journey around il bel paese also 
takes us to the mainland and Bologna, where a feast of fi ne 
food and culture awaits. On to Rome, and to escape the heat 
of the city, you’ll fi nd a raft of family-friendly day trips and 
not a theme park in sight (unless you count the extraordinary 
Bomarzo on page 63). And speaking of food (and wine), we 
are eating our way around the regions with fresh summer 
recipes from Sicily, enticing wines from Abruzzo and a platter 
of pecorino cheeses from Lazio, Tuscany and Sardinia, not 
forgetting part one of our new Cook Italia! series making 
Italian classics at home: starting off with focaccia on page 77. 

Well, it’s certainly been a whirlwind few weeks but to 
coin a popular phrase: let’s all keep calm and visit Italy. Do 
get in touch via social media or email to italia@anthem-
publishing.com. (And our postal address is on page 18 of 
course.) I look forward to hearing from you. 

Amanda Robinson Editor

PS Italia!’s brand new Guide to Tuscany & Florence is on sale now 
(£7.99). Visit www.italytravelandlife.com/italiaguides for details.

Paul Pettengale is away.

 Sicily, a tale of three cities, p43
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IN THI
PROPERTY

22 HOMES ON SARDINIA AND SICILY

Fleur Kinson explains why these holiday

islands make such a good investment for

property buyers.

49 PROPERTY FOCUS: ABRUZZO

This unexplored area of eastern Italy has

property bargains galore.

HOLIDAYS
34 48 HOURS IN BERGAMO

Joe Worthington spends a weekend in

Bergamo, Milan’s fairytale little sister.

43 A TALE OF THREE CITIES

Chris Allsop takes in the sights of Sicily’s

Ionian Coast.

52 THE RED, THE FAT AND THE EDUCATED

Bologna is known for its rooftops, its food

and its university. Sara Scarpa explains why.

60 DAY TRIPS FROM ROME

The villas at Tivoli are perfect for a day out,

while the ancient remains of Ostia are less

crowded than any city-centre site…

66 TOURING IN PUGLIA

Penny Wainwright explores the best of the

Heel of Italy.
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20  GAZZETTA 

Work on extending Rome’s metro system has 

been complicated by the discovery of ancient 

remains, writes Tom Alberto Bull. 

40  FAST ART 

Freya Middleton on Piero della Francesca’s 

frescoed depiction of the story of the true 

cross at San Francesco in Arezzo. 

64  FAST CULTURE 

Joe Gartman meets the Paladins of Palermo 

and explains why traditional puppetry is 

enjoying a revival in the city.

FOOD & DRINK
77  MASTERCLASS: FOCACCIA 

Giancarlo Caldesi joins us for the first part in 

his new series on how to make classic Italian 

dishes the authentic way. 

81  FOUR TAKES ON STRAWBERRIES 

The best strawberries may be British, but the 

best strawberry recipes are Italian.

84  FLAVOURS OF SICILY 

These recipes from Ursula Ferrigno are 

bursting with the vibrant flavours of this 

sunny island.
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MORE ITALIA!

6   READERS’ PHOTO COMPETITION
Show us your pictures of Italy and win a 
free subscription to the magazine.

8  ITALIAN NEWS 
Your round-up of the biggest and best 
news stories from around Italy.

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

14  EVENTS IN AUGUST
What’s in the diary for 
travellers to Italy.

16  VIEWPOINT
The If you arrive in Italy 
on the coastal road, or 
by train, from the French 
Riviera, the fi rst place of 
note you will come to is 
Ventimiglia, a seaside town with a long 
and proud history…!

I N  T H I S  I S S U E

32  SUBSCRIBE TO ITALIA!
Never miss an issue of Italia! – and save 
money on the shop price.

71  QUESTIONS AND ANSWERS
Our experts are here to help with your fi rst 
Brexit queries. 

74  PAST ITALIA!
Every August the people 
of Messina draw a 40-foot 
statue through their streets.

89  DRINK ITALIA! 
Focus on Abruzzo. 

92  BUY ITALIA! 
Pecorino cheeses.

95  BOOK REVIEWS 
The latest good reads.

98  ITALIA! ICONS 
Barolo, Italy’s greatest 
contribution to viticulture. 
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Send us your favourite 
photos from your Italian
travels and each month 
the best photo will win a year’s
free subscription to Italia!

READERS’ PHOTO 
COMPETITION!

Y O U R  I TA L I A !

 THIS MONTH’S 
WINNER
Matthew Dearsley, 
Burlington, Ontario, 
Canada

“This photograph was 
taken in Sardegna, 
on Spiaggia di 
Punta Molentis, near 
Villasimius. These 
boats bring in fresh 
fi sh every day for the 
restaurant on Punta 
Molentis. Can’t get 
fresher!”

SEE MORE OF 
YOUR PHOTOS ON 

OUR WEBSITE:

italytravelandlife.com

6 ITALIA! August 2016 

Peter Colligan,Waterlooville, Hampshire
“This photo of the Rocca Maggiore 
in Assisi was taken late one evening 
as we were strolling back to our 
apartment. The mist gives it such 
an atmospheric feeling.”
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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 18. Please include a brief explanation of your photo, plus your name and 

delivery address. You must be over 18 to enter. 

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.

Ronald Margherio, Peru, Illinois, USA
“This photo was taken in Rome on 
the Aventine Hill at the park near 
the church of Santa Sabina.”

Krystle Shepherd, via email

“We spent fi ve months in Italy 
with our six-year-old and one-
year-old girls. This photo was 
perfect timing of our one-year-
old smiling at her big sister in 
the Trastevere area of Rome! 
I think it sums up well the 
magic and charm of Italy and 
what we felt while we were 
there… Happy!”

 Mrs Melanie Crowder, Chesterfi eld, Derbyshire
 “Please fi nd attached some pictures of Cefalù, Sicily. We went at the 
end of September last year. Loved it that much we’ve booked again 
to go in August this year.”

W
IN

! 

ONE YEAR’S FREE 

SUBSCRIPTION TO ITALIA!

 Lisa Rubino, 
Little Neck,  
New York, USA

“A sidestreet after 
a night of rain in 
Florence. I take an early 
morning walk each 
day, when the city is at 
its most peaceful (and 
photogenic) before the 
crowds start to emerge.”



CLAMOUR
FOR
GLAMOUR
Actor Peter Sellers

wasn’t the only

person who felt hot

under the collar

when Sophia Loren

took off her pink silk

dress, leaving her

in her underwear,

in 1960 film The

Millionairess – the

scene caused a

sensation the world

over and helped

transform the Italian

actress into a global

star. Well, that

very dress has been

unearthed after 56

years and is expected to fetch £10,000 at auction. Once

shooting for the film had wrapped, Loren’s costumes were

shared out among the production staff, and it was a young

British secretary who was lucky enough to nab the famous

salmon day dress – created especially for the movie by

French designer Pierre Balmain. The secretary went on

to wear the dress at social functions before putting it into

storage. Now, it is due to go on sale at Duke’s Auctioneers

in Dorchester, along with other Loren garments obtained

by the secretary. Said Duke’s spokesman Antoinette

Richards, “Not only are (the garments) beautiful examples

of design and tailoring, they’re also extremely important

pieces of cinematic history that encapsulate the glamour of

the time and the budding celebrity of Loren.”

N E W S

August 2016

KEIRA MAKES WAVES IN VENICE
Pirates of the Caribbean star Keira Knightley swapped

a sea galley for a water taxi as she became the latest

celebrity to enjoy the sights of Venice. The actress and

her husband, musician James Righton, looked relaxed

as they cruised along the city’s canals taking in the

historic architecture – their first romantic break together

since the birth of their daughter a year ago. Venice

was actually the second port of call on the couple’s

Italian adventure, as they spent a few days in Rome the

previous week. They followed up their schmoozy cruise

with dinner at the swanky Aman Venice restaurant. Now,

that’s what we call la dolce vita!

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

In Italian news this month, Sophia 
Loren’s dress goes to auction, Rome 
appoints a female mayor, and the Italian 
man who thinks he’s French…

A HOME FROM HOME
If there’s one thing that gets us through the working day, it’s the thought of al fresco 

dining while enjoying a sumptuous Italian vista. Well, you have the opportunity to do 

just that by buying the last remaining share in a gorgeous medieval townhouse in Le 

Marche. Situated in the ancient town of Petritoli, just a 20-minute drive from the coast 

and 45 minutes to the Sibillini mountains and national park, this idyllic retreat offers 

three bedrooms and bathrooms, spacious living areas and a spectacular roof terrace for 

those fresh-air feasts. And if you want to wander out and explore, you’ll fi nd plenty 

to do on your doorstep, with shops, restaurants, art galleries and even a theatre, all 

just a stone’s throw away. With one share remaining, this little corner of paradise 

would be yours for fi ve weeks each year – plenty of time to recharge your batteries 

in true Italian style. For more information, visit www.appassionata.com, email ifh@

appassionata.com or call India Hobbs-Mauger on  +39 331 541 3225.
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OUR TRIP TO SEE ANCIENT TOME
tion work on the world’s oldest illustrated book

en completed, and it will now take centre stage at

state-of-the-art display in the Calabrian town of

o – where it originated. The 1,600-year-old book,

dex Purpureus Rossanensis, depicts the story of

life as told by Matthew and Mark. Only 188 pages

from the original manuscript, and these will be

ed in a special room with controlled air temperature

idity. Said Anna Russo, a spokesperson for the

f Rossano, “The book is the only one of its kind

ld, and is of extraordinary historical, artistic and

religious significance.”P
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S...SNIPPETS...SNIPPETS...SN PETS...SNIPPETS...SNIPPE

The Eternal City has its first-ever female mayor, 
Virginia Raggi. A civil lawyer by profession, she is also 

the youngest-ever mayor in the capital’s history
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ROME ELECTS ITS FIRST-EVER FIRST LADY
The Eternal City has its fi rst-ever female mayor, Virginia Raggi, of the Five Star Movement (M5S), 

with nearly 70 per cent of the vote. A civil lawyer by profession, she is also the youngest-ever 
mayor in the capital’s history. Her victory was part of a wider success story for M5S in Italy, as 

the party won in 19 of the 20 towns in which their candidates stood for election. The party was 
only founded in 2009, by comedian and blogger Beppe Grillo, and although seen as a protest party 

at the outset, has steadily gained favour with the electorate. Raggi promises to take a stand on 
Rome’s major issues, from housing and recycling to public transport, as well as civic corruption.

August 2016 ITALIA! 9

WALKING ON WATER
The Italian Lakes are some of the most picturesque parts of the world, and around half a 

million tourists were able to take in the scenery from a different perspective recently – by 

walking across the surface of the water. The remarkable opportunity came about thanks to 

an installation by Bulgarian artist Christo. Lasting 16 days, The Floating Piers saw a two-mile 

runway, made up of 220,000 polyethylene cubes, stretching across Lake Iseo between the 

town of Sulzano on the mainland and two small islands. Taking eight months to complete 

and costing around €15 million (funded by Christo himself), the construction was covered 

with a special fabric that changed colour from nearly red to gold with the effects of light 

and humidity. Admission to the installation was free. However, the 80-year-old artist insisted 

that the idea behind it wasn’t to bring more visitors to the area. “The project is done for 

ourselves,” he said. “And if other people like it, it’s almost a bonus.” 

STRETCH AND SIP
The world’s fi rst certifi ed yoga-and-wine retreat has opened in 

Tuscany. Situated in the magnifi cent Castello di Potentino, a 

medieval castle set against the backdrop of the Monte Amiata, 

the retreat promises guests a deluxe fi ve-day experience that 

takes in yoga sessions led by an internationally renowned 

practitioner, wine workshops, meals cooked by Michelin-starred 

chefs, and – perhaps most importantly – the opportunity to 

recharge their body and soul amid some of Italy’s most beautiful 

scenery. It was launched by Emily O’Hare, the former head 

sommelier at London’s River Café, who describes the retreat as 

“a mystical, magical place”. For more information, visit 

www.cellarstylist.co.uk 



N E W S

ESS...STOP PRESS...STOP PRESS...STOP PRESS...STOP PRESS...STOP P
PUTTING BREAD ON THE TABLE
A court in Padua has ruled that a divorced father 

who paid his child maintenance in the form of pizza 

did not commit a crime. Nicola Toso had fallen on 

hard times fi nancially, so between 2008 and 2010 

paid the monthly fee of €400 to his ex-wife and 

daughter in pizza, calzone and other food from the 

takeaway where he worked. Eventually, however, his 

estranged partner Nicoletta Zuin got fed up with 

receiving what she described as “beggar’s change” 

and took Toso to court. Following a hearing in May, 

judge Chiara Bitozzi acquitted the 50-year-old 

father, ruling that he had done his best.

10 ITALIA! August 2016

CARS IN THEIR EYES
Engineers are proposing a giant cable-car system to link 

Sicily with mainland Italy. The structure would consist 

of three parts – one traversing 19.5km of the Calabrian 

coastline; one transporting commuters at a height of 

70 metres over the 3.3km stretch of sea; and a third 

running 13.5km along the coast of Sicily to Messina – 

and would cost around €700million, a lot less than the 

€8.5billion that would be needed to build a suspension 

bridge. Architect Massimo Majowiecki, who drew 

up the plans for the system, commented, “It would 

create countless jobs for the local community and help 

relaunch the Italian economy.”

CHEESED OFF
The producers of The Bold and the Beautiful have incurred the 

wrath of Italian cheese manufacturers after a character in 

the US soap opera made an offensive comment about Grana 

Padano. Upon realising he’d accidentally bought the cheese 

instead of Parmigiano-Reggiano, Charlie Webber (played by 

Dick Christie) pulled a disgusted face and cried, “Oh no, I 

bought Grana Padano!” Now, lawyers working on behalf of 

the Grana Padano Consortium are investigating whether or 

not the line was a deliberate attempt to defame the cheese 

for the commercial gain of rival brands. “What disturbed us 

was the dramatic way the cheese was denigrated; the actor 

reacted to it so negatively, almost as if he had poison in 

his hand,” commented Stefano Berni, general director of 

the Grana Padano Consortium. If any damages were to be 

awarded in the case, the Consortium plan to donate the 

money to a pediatric hospital in Haiti.    

“What disturbed us was the 
dramatic way the cheese was 
denigrated; the actor reacted 
to it so negatively, almost as 
if he had poison in his hand”

“BONJOUR, I’M ITALIAN!”
An Italian man has ‘turned French’ as the result of a rare brain 

condition. The 50-year-old, who goes by the name ‘JC’, 

began baffl ing friends and family by “speaking in movie-like 

French”, acting like a Frenchman and even shouting out 

“bonjour” to passers-by every morning. Eventually doctors 

were able to attribute the bizarre behaviour to Foreign 

Language Syndrome, an illness brought on by damage 

to the part of the brain that controls language, and that 

affects only around 60 people worldwide. JC is said to have 

dated a French woman as a younger man, but hasn’t spoken 

the language for many years. Said a scientist, “He claims that 

he cannot but speak French, he believes that he is thinking in 

French and he longs to watch French movies (which he never 

watched before), buys French food, reads French magazines and 

French books, but he writes only in Italian.” 

LET THE CHILDREN PLAY
Most school kids can only dream of having a summer break with no homework – but for the pupils of 

Mamoiada in Sardinia, that dream has become a reality. The town’s mayor, Luciano Barone, has declared 

that school children should enjoy their summer holidays and not be cooped up indoors slaving over 

text books. In a newly penned decree, he stated, “Children are always overloaded throughout the year; 

why can’t we allow them at least during the holidays to be the architects of their own lives? I’ve asked 

them to go for long walks, to discover and savour the sunrise, to dance, to write and, above all, to read 

whatever they want and discuss it with others.” Barone is believed to have been inspired by a letter he 

received from a teacher at a local high school, who had tried out the same policy and found it to boost 

students’ happiness and productivity. So now the kids in Mamoiada know who to thank!



www.villatresjolie.com 
info@villatresjolie.com   0039 0344 94563

Luxury Bed and Breakfast on Lake Como

Villa Très Jolie Luxury B&B on Lake Como  

is proud to be the winner of the Trip Advisor 2016 

GREEN LEADERS BEST GREEN HOTEL/B&B IN ITALY  

(3rd in Europe and 7th in the World)

Luxury and Green combined, your room has the perfume of untreated wood, natural 

products are used for cleaning and there are organic products to try. We also organize 

walking weeks where we show our guests the ‘slow’ Italy, tiny undiscovered villages 

and superb views. For lovers of the Vespa we have ‘Vespa Special’ holidays, with the 

use of our Vespa included for a day!

Come and experience the real Italy and enjoy our whirlpool bath, sauna,  

well-equipped gym, turkish bath and free use of bikes.
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CUT AND DRIED

We’re great fans of dried spaghetti for 

a quick midweek supper, but if you’re 

cutting down on carbs, why not try Courgetti 

Nests, for a lighter option? Made from fresh 

courgettes grown on the sunny plains of Puglia, 

the veg are cut and dried on the same day to 

preserve their natural goodness, colour and 

flavour. Cook for fi ve minutes in boiling water 

for a low calorie alternative to spaghetti. Plus 

one nest equals one of your fi ve a day – fast 

food and food for you! UniqueItalia’s Courgetti 

Nests cost £2 a pack from www.sainsburys.com

F O O D  &  P R O D U C T S
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TOP 3...THIS MONTH’S TOP 3...THIS MONTH’S TOP 3 THIS MON

From home décor, fast food and new 

album releases to luxury Rome and 
Capri trips and a fascinating dive into 

Sicily's past in our round-up this August…

This summer, step away from the burgers 
and kebabs… Fast food can be a good 
thing, when it’s Italian of course. Take 
a look at this tasty trio of quick fixes

Top 3 ideas for
FAST FOOD

THE FEE
FACTOR
To give yo
an instant
with some
Italian ch
look at th
collection
vases. Ins
classic pa
designs, c
with handles, each
bright and breezy 
colour represents a 
different uplifting 
emotion, in rather 
groovy typography 
too. Choose from 
Love (red), Hope 
(green), Happiness 
(yellow) and Joy 
(blue). Arrange a 
few as a focal point 
on a favourite table, 
or hang them from 
the walls like living 
sculptures. 
Prices vary, more 
details from 
www.creativando.nu

ALESSI IS MORE
This summer sees the launch of new 

ranges from the always innovative 

Alessi Design. If you’re looking 

to update your bathroom, a simple 

change of accessories can give an 

instant new look and we think this 

sleek stainless steel Mediterraneo 

container by Emma Silvestris is an 

elegant style statement. Made from 

super-shiny mirror-polished stainless 

steel, it won’t tarnish in damp bathroom 

conditions either. Priced at around £75, 

you might just want to ‘splash’ out 

for this investment piece. For more 

designer inspiration, www.alessi.com

BUY THIS!

 LIQUID GOLD
The health-giving properties of extra-virgin olive oil are well known, so make sure 

you always have it to hand with one of these decorative hand-painted oil cruets from 

Virginia Casa. It's a family-owned workshop at Montespertoli in the heart of Tuscany 

creating beautiful ceramics using traditional methods. Osteria Classic Olive Oil Cruet 

in Grass and Virginia C O t i P ramid Olive Oil 

. Other colours 

tondesign.com

IS!



3
IT’S IN THE BAG

Laura Santtini is something of 

an expert on authentic Italian 

fl avours and her tasty single-serve sauces 

are packed with tomatoes, olives and 

capers and aromatics like chilli and garlic. 

Top anything you fancy from pasta, rice 

and grains to meat and fi sh with her 

Napoletana, Arrabiata and Puttanesca sauces 

to transform simple ingredients into a 

complete meal, super-quick. The Taste #5 

Umami Sugo Sauces cost £1.49 per pouch, 

from www.waitrose.com

TH’S TOP 3...THIS MONTH’S TOP 3...THIS MONTH’S TOP 3...THIS
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ROME WITH A VIEW… & MORE
If you have a special occasion to celebrate this summer,

why not explore Rome and Capri in style with Michelin-star

dining and spa treatments along the way? Book a four-

night trip and stay at Palazzo Manfredi in Rome and Punta

Tragara on Capri. Manfredi Hotels’ new City & Coast break

costs from €3,000 per couple. www.palazzomanfredi.com

AT THE
CROSSROADS
For 2,500 years,

Sicily was the place

where great ancient

civilizations met and 

fought. Until 25th

September at The

Ashmoleum, Storms, 

War and Shipwrecks

tells the story of this

island at the crossroads 

of the Mediterranean 

with a display of more 

than 200 beautiful

and unusual objects

rescued from the

bottom of the sea.

www.ashmolean.org 

COOL FOR CATS
Zucchero (Adelmo 

Fornaciari) is the 

biggest-selling 

Italian artist of 

all time, (60m 

record sales), 

and among the 

great interpreters 

of Italian blues. 

This summer, he 

returns with a new

rock-blues album, 

Black Cat and a cast

of international 

collaborators like 

Bono, Mark Knopfl e

and Elvis Costello. H

album Oro, Incenso e Birra sold more than 8,000,000 copies and

was, for a long time, the biggest-selling Italian pop music album

worldwide. Catch him in concert at the Royal Albert Hall on 20th

and 21st October or on YouTube www.bit.ly/28WoZgG

2
CRUNCH TIME

For tasty snacking, these intensely 

Italian crispbreads are fi lled with 

delicious organic fl avours, from sundried 

tomatoes to basil plus lots of healthy seeds. 

The buckwheat has even been sprouted for 

an extra nutritional boost, so you can munch 

away with a guilt-free conscious. Suitable 

for vegans, and gluten-free, we think these 

crackers would go very nicely with shavings 

of pecorino (see page 92) and a drizzle of 

balsamic or a slice or two of prosciutto crudo. 

£3.99 a pack, www.abelandcole.co.uk

TRAVELLING
COMPANION  
Instagram and digital cameras are all very well, but if you like to collect ephemera

on your travels, here’s an idea to help you keep your memories safe. Made in Italy,

this practical journal is more like a scrapbook with clear plastic sleeves and pockets

for your travel treasures. Use it to write a poem, sketch a landscape, collect stamps,

labels, bus tickets, leaves, and all those little things that spark your imagination

while you travel. It measures 15x20cm and costs around €27. www.creativando.nu

HEAR THIS!

GIVE THIS!
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Rowing, dancing and barrel-rolling are among the events in Italy this month, 
and there is plenty more to celebrate up and down the Peninsula as much of 
the country takes to the coast for their annual holidays…

EVENTS IN AUGUST 2016

PALIO DEL GOLFO
7 August

La Spezia

It may not be as well-

known as the Oxford-

Cambridge face-off

or the America’s Cup,

but this annual event

is nevertheless a must

for fans of competitive

boat races. It sees

teams of oarsmen

from the 13 villages

that border the Bay of

La Spezia battling for

supremacy in a rowing

race. It’s a compelling

spectacle, and an

exhausting one, too.

Thankfully, there are

plentiful refreshments

on hand to keep you

hydrated while you

holler support.

www.paliodelgolfo.it

FEAST OF SAN 
LORENZO
10 August

Florence

The people of Florence 

sure know how to put 

on an event, and one 

of their best is this 

annual feast, which 

celebrates the life of 

3rd-century Christian 

martyr Saint Lawrence. 

Kicking off proceedings 

is a colourful procession 

from the Piazza di 

Parte Guelfa to San 

Lorenzo church – one 

of the city’s oldest 

places of worship. This 

is followed by a special 

service, a classical 

concert by the Florence 

Philharmonic Orchestra, 

and a delicious al fresco 

feast of pasta and 

watermelon – which is 

free of charge.

PALIO DEI 
NORMANNI
13-14 August

Piazza Armerina

You can understand 

why Count Roger 

fought to recapture 

Piazza Armerina from 

the Moors back in 

1087 – it’s one of 

Sicily’s most charming 

towns. Today, the locals 

celebrate Roger’s brave 

feat with an annual 

two-day festival. Day 

one sees hundreds 

of revellers lining 

the town’s cobbled 

streets to witness a 

costumed parade and a 

re-enactment of Roger 

being handed the city’s 

keys. But the real action 

takes place on day 

two, as horse-riders 

representing the town’s 

districts take part in 

a thrilling joust. www.

paliodeinormanni.it 

THE DUKE’S 
FESTIVAL
13-15 August

Urbino

Medieval fun and games 

are the order of the 

day at this wonderful 

annual event in the 

Renaissance town of 

Urbino. The Duke in 

question is Federico 

da Montefeltro, a 

beloved 15th-century 

nobleman who was 

known for his charitable 

nature – and for never 

losing a war. His life 

is celebrated with an 

annual extravaganza 

in the Piazza Duca 

Federico that takes in 

chivalrous sporting 

events, Medieval crafts, 

characters in period 

costume, and plenty of 

food and drink. 

CATANIA TANGO 
FESTIVAL
9-16 August

Catania

Sensual and rhythmic, 

the tango is one of the 

world’s most popular 

dances – and this annual 

festival in Sicily, now in 

its 16th year, celebrates 

it in all its guises. You’ll 

be able to witness 

stunning performances 

from some of the 

world’s fi nest tango 

purveyors, including 

Alejandra Hobert and 

Adrian Veredice, Yanina 

Quinones and Neri 

Piliu; learn the moves 

from world-renowned 

Argentine masters at a 

programme of workshops; 

and enjoy live music 

that’ll make you want to 

shake your stuff!     

www.cataniatango

festival.com

FESTA DELLA 
MADONNA DELLA 
NEVE
5 August

Rome

Legend has it that in the 

14th century a Roman 

couple without heirs 

prayed to the Virgin 

Mary that she would 

guide them towards a 

suitable benefi ciary 

of their wealth. That 

August night, it 

snowed – a miracle that 

persuaded them to build 

a basilica in the very 

spot the blizzard had 

fallen. Now, every year 

Romans celebrate at the 

Basilica of St Mary Major 

with fake snowfall and 

other wintry fun – an 

unusual sight if ever we 

saw one!
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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.
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BEACH ON FIRE
27 August

Venetian coast

Fireworks displays

are ten-a-penny these

days, but we guarantee

you’ll never have seen

one quite like this.

Recognised as the

longest fireworks display

in the world, the annual

Beach On Fire event

sees a 13-kilometre

stretch of the Venetian

coast illuminated with

thousands of spectacular

pyrotechnics, which are

set off simultaneously

from a dozen locations –

from Punta Sabbioni to

the Cavallino lighthouse.

If you’re lucky enough to

have a yacht, head out to

sea for a truly memorable

panoramic view.

VENICE FILM
FESTIVAL
31 August-10 September

Venice

As if Venice weren’t

glamorous enough, this

annual event on the

Lido – now in its 73rd

year – attracts some

of the leading lights

of the film industry to

the city. A programme

of movie premieres,

talks and exhibitions

keeps silver-screen fans

enthralled and educated,

but the icing on the cake

is a glittering awards

ceremony. With the likes

of Al Pacino, Sylvester

Stallone and James Franco

among the past winners,

it sounds like there could

be an evening’s star-

spotting ahead.

www.labiennale.org

BRAVIO DELLE
BOTTI
28 August

Montepulciano

If the idea of long-

distance running fills

you with dread, spare

a thought for the

contestants in this

annual event, which

has been taking place

in the Tuscan hill town

of Montepulciano since

1373 – they have to do

it while pushing heavy

barrels in front of them.

Okay, so they get to do

it in teams – each one

representing a district

of the town – but we’d

still prefer to watch from

the sidelines, and then

tuck into the medieval

banquet afterwards.

www.braviodellebotti.com

VOLTERRA AD 1398
21-28 August

Volterra

Seeing as time machines 

haven’t been invented 

yet, your best bet for an 

authentic journey back 

through the ages is the 

annual AD 1398 festival 

in Volterra. For a week 

every August, this quaint 

Tuscan settlement is 

transformed into a 14th-

century version of itself. 

The townsfolk get into 

character by dressing up 

and exhibiting medieval 

craft skills; there’s 

music and food from the 

era; and you can even 

exchange your modern 

money for special ‘14th-

century’ currency!

www.volterra1398.it
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FERRAGOSTO
15 August 

Ferragosto

If you’re wondering why 

the streets of your local 

Italian town are deserted 

today, it’s because 

everyone has gone on 

vacation. Ferragosto is 

the start of the school 

holidays, so families 

head for the coast and 

mountains en masse. 

But it’s also a national 

holiday, so shopkeepers 

and café owners tend to 

close their premises and 

join the exodus. If you’re 

not inclined to spend 

hours sitting in a traffi c 

jam, you could always 

stay at home and enjoy 

some peace and quiet!   

FESTA DEI 
CANDELIERI
14 August

Sassari

Sardinia’s second-largest 

city, Sassari, was ravaged 

by no fewer than three 

plagues in the 16th 

century, and most of the 

population was killed. 

In desperation, the 

surviving locals sought 

divine intervention 

from the Virgin Mary, 

in the hope that she 

would end their plight. 

Sure enough, on 14 

August, their prayers 

were answered. Ever 

since, that day has been 

commemorated with a 

grand carnival in the 

city, with giant candles, 

tambourine-playing, 

garlands and fl ags.
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VIEWPOINT
If you arrive in Italy on the coastal road, or by train, from the French Riviera, the fi rst place of 

note you will come to is Ventimiglia, a seaside town with a long and proud history…

 Ventimiglia is built around a small harbour at the mouth of the 
River Roia and has stood here since before the Roman Empire 

reached this far north. The town resisted the Romans, then the 
Byzantines, the Goths, the Lombards, the Saracens and eventually 

the Genoese, whose city stands 80 miles into the blue horizon 
beyond this image. Now of course part of Italy, Ventimiglia has 
also previously been under the rule of Savoy and Naples, and its 

relationship with the city of Genoa is necessarily tinged with 
nuance. Genoa isn’t even the nearest big city – Nice is, by some 

way. Four miles behind us is the French border, and the cultural 
difference between the French and Italian Rivieras here is subtle to 
say the least. French is widely spoken and many people come over 
the border for the daily fruit and vegetable market, to stock up on 
wine at Eurodrink, and especially for the famous Friday market in 

town and along the lungomare, the town’s beach promenade. It is a 
friendly, welcoming place that considers itself very much part 
of Europe and is well worth stopping off at if you are entering 

Italy by road or rail, if only to take stock of just where you are.
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Work on extending Rome’s metro system has been complicated by the discovery of ancient
remains. Tom Alberto Bull explains how these ruins may be incorporated into the new line…

The recent discovery of the 2,000-year-old Roman
barracks while construction work was going on for
the new, third line of Rome’s underground metro
system is of huge significance, even in the context
of the city’s ancient history. Living directly above
a vast quantity of archaeological treasures waiting to
be unearthed, these instances are somewhat inevitable
– though it is rare to come across one on this scale
and so well preserved.

But with the growing need for a more efficient
transport system and to cut the worrying levels of
air pollution it raises an important question – can
modern and ancient Rome continue to live in unison?

Line C has proved particularly difficult because
the route cuts directly through the historical centre
in the vicinity of the Colosseum. While engineers
and archaeologists expected to run into some
artefacts, the amount they have encountered
was unexpected.

Started in 2007, construction on the line
has been going on for nine years now with
completion dates continuously being pushed
back and interesting discoveries bringing the
project to a complete standstill.

Francesco Prosperetti, Rome’s head of archaeology
in this area, has suggested that their work isn’t the
primary reason for the delays: “Most of the problems
of the delays in construction are due to financial
problems. Not having enough money.” In his view,
a lack of funds and the effects of corruption have been
major contributors, as is so often the case in Italy.

The barracks is the latest in a long line of
discoveries that makes extending the tunnels beneath
the city a huge challenge. In most cases if the find
is deemed unimportant, they will photograph it
and record its location then give the engineers the
go-ahead to continue construction, thus destroying
the artefacts. The more significant pieces are
excavated and transported to a museum for storage.

The authorities have vowed to carry out the
work on time, with the deadline set at 2021. In
fact, they have laid out plans to actually incorporate
the artefacts into a new station on the line. It’s an
ambitious concept that hopes to create Rome’s first
‘archaeological station’. It draws its inspiration from
places like Athens, where travellers can combine
sightseeing with their metro journeys.

Something for us all to look forward to on future
visits – if they can pull it off on budget and on time!

La recente scoperta di una caserma romana costruita
duemila anni fa nel corso degli scavi per la terza linea
della metropolitana è di enorme importanza, anche nel
contesto della storia di questa antica città. Vivendo sopra
una vasta quantità di tesori archeologici in attesa di
essere portati alla superficie, queste scoperte sono più o
meno inevitabili – anche se è raro su questa scala e così
bene conservate.

Ma vista l’urgenza di un sistema di trasporti più
efficiente e la necessità di ridurre i preoccupanti livelli
di inquinamento, ci si pone una domanda importante –
riuscirà la Roma moderna a continuare a convivere con la
Roma antica?

La metro C si è rivelata particolarmente difficile
perché la linea attraversa il centro storico vicino al
Colosseo. Anche se gli ingegneri e gli archeologi si
aspettavano di scoprire qualche reperto, la quantità di
scoperte ha colto tutti di sorpresa.

Iniziati nel 2007, i lavori vanno avanti ormai da
nove anni, e i tempi per la realizzazione sono slittati più
volte. In alcuni casi, quando il reperto era di particolare
interesse, il progetto si è bloccato completamente.

Francesco Prosperetti, il sovrintendente speciale
per questa zona della città, ha detto che il lavoro
archeologico non è stato la causa principale per i ritardi:
“La maggior parte dei problemi che hanno causato i
ritardi sono di tipo finanziario. Non bastavano i soldi.”
A suo avviso, una mancanza di fondi e gli effetti della
corruzione hanno avuto un ruolo importante, come
succede spesso in Italia.

La caserma è l’ultima di una lunga serie di scoperte
che rendono difficilissimi gli scavi per ampliare la rete
di gallerie sotto la città. Nella maggior parte dei casi, se
la scoperta è giudicata di poca importanza, si procede a
fotografarla e annotare la sua posizione, dopodiché si dà
il via agli ingegneri di continuare i lavori, distruggendo i
reperti. Per quanto riguarda i reperti più importanti, essi
vengono estratti e trasferiti ai musei.

Le autorità si erano impegnate a completare i
lavori entro la scadenza, fissata per il 2021. In realtà
avevano già incluso un piano per integrare uno spazio
archeologico in una stazione sulla nuova linea. E’ un
concetto ambizioso con cui si spera di creare la prima
‘stazione archeologica’ di Roma. Si ispira a città come
Atene, dove i viaggiatori possono continuare a fare i
turisti viaggiando in metropolitana.

Ecco qualcosa di nuovo che ci aspetta per le nostre
visite future a Roma – se riescono a finire l’opera nei
limiti del budget e nei tempi previsti!
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Jaw-dropping landscapes, sublime climates and exotic local culture are just three things that
make Italy’s two largest islands so colourful and enticing. The property markets of both should

interest you too. Fleur Kinson explains why these holiday isles make such a good investment…

Sardinia
and Sicily

I
slands are always special places, feeling rather
separate from the rest of the world and offering a
sense of escape and exclusivity. They make perfect
holiday destinations. Sardinia and Sicily are no
exceptions. While both are sizeable places – they

are in fact the two largest islands in the Mediterranean –
each retains that delicious feeling of being a little world
unto itself, with a concentrated and highly intriguing
identity all its own.

The two islands have much in common; they’re
both blessed with breathtaking beaches, glorious
landscapes, attractive towns, super-
friendly people, fascinating layers
of history and sumptuous food and
wine. But they’re very different, too,
as befits two islands lying 300 miles
apart which over the millennia have
each received a varying collection of
colonisers and influences.

Sicily is more populous, for one
thing, with more than twice the
number of inhabitants per average
square mile than spacious, sleepy
Sardinia. Its tourist industry has
been established for a bit longer,
too. Sardinia was quite difficult to
access before budget flights began
opening up the island to a wider
clientele from the year 2000. Perhaps
both of these factors might be said
to contribute to the slightly varying
character of the average Sicilian and
Sardinian. The former is typically a

charmingly voluble and gregarious soul, the latter tends
to be sweetly reserved and gentle. A whimsical parallel
to this might be drawn in some of the islands’ unique
features. Sicily is home to two reliably entertaining
(but harmless) volcanoes: smoky old Etna and fiery
Stromboli. Sardinia has no such geological volatility,
but it is thickly scattered with an entirely unique
and mysterious variety of prehistoric stone tower: the
totemic, noble nuraghe.

Certainly both islands make an excellent place
to buy a home – especially if you’re looking to offer

holiday rentals. Regardless of recent
wobbles in the world economy,
visitor numbers to Sardinia and
Sicily seem to show nothing but a
slow, steady increase as the years go
by. Meanwhile, property prices are
currently low due to various factors
which will be looked at in the next
section, but they are not expected
to sink any further and are instead
anticipated to begin rising again
from 2017. Obviously, this makes
right now an excellent time for
buyers. And buyers of every budget.
There really are great homes available
on both Sardinia and Sicily in every
price range.

ENCHANTING SARDINIA
If you’ve not yet been enlightened
to the special charms of Sardinia,
let’s take a moment to consider

Homes on
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La Pelosa, Sardinia



The charming provincial 

town of Ragusa, Sicily
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ALGHERO
Type of property Villa

Number of bedrooms 7

Price €800,000 plus relevant fees

Location Alghero, northwest Sardinia

Contact Live in Sardinia +353 87 77 41 141

info@liveinsardinia.com www.liveinsardinia.com

This elegant 300 sqm villa is located in a beautiful countryside

location just few kilometres from beautiful Alghero. The property

is clad with local stones and is set on three levels. It has 7

bedrooms and more than 70 sqm of guesthouse. The outdoor area

boasts a stunning 5,000 sqm of land composed of a manicured and

mature garden, a 500 vine vineyard and an olive grove of 50

trees. In the balmy Sardinian summer, you can refresh yourself

in the 12x6 metre swimming pool – inclusive of umbrellas and

deckchairs and cleaner robot – or enjoy a game of bowls in the

property’s court.

VILLA LA CRUZITTA
Type of property Villa

Number of bedrooms 5

Price €1,400,000, plus relevant fees

Location Costa Paradiso, northwest Sardinia

Contact Live in Sardinia   +353 87 77 41 141 

info@liveinsardinia.com  www.liveinsardinia.com   

Villa “La Cruzitta“ is a rare gem in the Mediterranean: a luxury villa 

with 5 bedrooms and 5 bathrooms in the main and guest house and 

a private dream pool situated in a stunning individual plot on the 

border of the amazing natural environment of Costa Paradiso on the 

northwest coast of Sardinia. The property is located at the end of 

a road not accessible to public view and presents a very rare and 

unrivalled panoramic view over a rocky valley to the sea from Corsica 

in the north to Isola Rossa and the Gulf of Asinara in the south.
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them. This is a marvellously 
clean and unspoilt island with 
astonishing natural beauty. Its 
beaches are among the very best in 
the Mediterranean. Expect salt-
white or amber sands lapped by 
bright turquoise or cobalt blue 
water. Expect wind-sculpted rocks, 
low hills cloaked in cork trees, pine 
forests flanked by fragrant herbal 
underbrush. Sardinia truly is a 
sublime place. 

As mentioned above, tourism 
arrived here rather late (the Aga 
Khan, no less, started it in the 
delicious northeast in the 1960s), 

and tourist development has never 
been allowed to spoil the island 
in any way. There are no high-rise 
hotels, no streets dominated by 
shops selling plastic tat, nor any 
of the other tourism-eyesores you 
might associate with certain other 
spots round the Med. This is a 
beautiful, peaceful and genuine kind 
of place that attracts a discerning 
crowd. Local laws prohibit 
insensitive building and strictly 
regulate what can be constructed 
in coastal zones, safeguarding the 
appeal of the island and, as a side 
effect, protecting its property values.

‘Safe’ is a word that often crops 

up when discussing Sardinia and its 
property market. Not only is this 
a generally serene and contented 
island with a very low crime rate, 
it’s usually considered a particularly 
unrisky place to invest, with a 
normally very stable property 
market. In what have been troubled 
times for some Mediterranean 
locales, Sardinia has maintained its 
all-round tranquillity. 

Antonella Demuro of the estate 
agency Live in Sardinia points 
out that, “The Sardinian coast has 
not been affected by the recent 
tragic refugee crisis and, luckily, 

the island has hardly any risk of 
terrorism compared to some other 
Mediterranean regions.”

Angela Fanunza of the estate 
agency My Villa in Sardinia notes 
that, “The property market in 
Sardinia was slow to react to the 
global downturn. This is due to 
Sardinia being a niche market with 
hardly any speculative construction 
going on. A correction in prices 
happened only in the last few years 
due to a large number of properties 
coming onto the market. There are 
some good deals to be done at the 
moment, as selling times are getting 
longer and owners are more 

The Sardinian coast has not been affected 
by the recent tragic refugee crisis 

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

Palau, in the far 

north of Sardinia



LEP Law provides comprehensive legal advice 

to UK based clients with interests in Italy

Our legal services  
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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 
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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
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willing to accept reasonable offers.”
Obviously, deals are easier to 

reach in some areas than others. 
Carlo Vallebona of the agency 
Explore Sardinia notes that, “The 
most sought-after spots have kept 
their prices up, as most of the 
owners there are well-off or serious 
investors who understand market 
dynamics and are happy to wait 
until the market picks up again 
before they sell. I’m talking about 
top-notch villas in northern coastal 
spots such as Alghero and the Costa 
Smeralda, or around Chia in the 
south. The rest of the market is up 
for grabs, with excellent deals, and 
if you like being in the countryside, 
prices there are seriously low.”

EXPLORE THE ISLAND

Location is always going to be a 
huge factor in property price, and 
with an island as large as Sardinia, 
it pays to get a basic grounding in 
the whys and wherefores. A reliable 
rule of thumb is that the nearer a 
property is to the water, the higher 
its price, making Sardinia’s enticing 
rural hinterland definitely worth 
exploring. A less reliable but still 
useful rule of thumb is that the 
north of the island tends to be a 
little pricier than the south – often 
simply because tourism and second-
home ownership has been longer 
established in the north. But of 
course there are very good-value 
areas in the north, and some pricy 

areas in the south.
The most expensive part of 

Sardinia is the gorgeous Costa 
Smeralda area in the northeast, 
but look a few miles either side of 
this gilded stretch of coast and you 
can find some very good value-for 
money property. Similarly, Alghero 
on the northwest coast is deservedly 
loved and its prices can be fairly 
high, but travel south or east from 
here and there are some good deals 
to be found in very attractive areas.

Moving down the island, 
Sardinia’s long western and eastern 
flanks offer perhaps the least 
expensive of the island’s coastal 
property. These are areas of often 

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

Syracuse, Sicily, 

elegant and ancient

Alghero is one of Sardinia’s more 

expensive locations

LUDDUI
Type of property Villa

Number of bedrooms 3

Price just reduced to €169,000

Location Between San Teodoro and Budoni, east coast of Sardinia

Contact Casa Travella Ltd  01322 660988 

www.casatravella.com  

This lovely 4 bedroom villa, which is currently divided into 2 

separate apartments, is located in the hamlet of Luddui, which is 

between San Teodoro and Budoni on the east coast of Sardinia, 

only some 25 minutes south of Olbia airport and port, and has 

magnifi cent panoramic views of the sea. The property provides 

spacious accommodation over two fl oors and is made up of two 

apartments of some 50 sqm each. The apartments both contain an 

open plan living area with kitchen to view, two double bedrooms 

and bathroom as well as an individual terrace, whilst the upstairs 

apartment also has a traditional Sardinian fi replace. The property 

sits in a well-maintained garden which contains mature fl ora 

including olive trees, bougainvillea, and rosemary plants, with 

the centrepiece containing a lovely seating area for dining and 

entertaining, as well as a private outdoor shower for after-beach 

use. All amenities can be found just 5-10 minutes away at Porto 

Ottiolu, Budoni or San Teodoro with restaurants, bars, boat hire as 

well as shops. A lovely villa, close to amenities, which can be used 

both for personal use or to provide some rental income. Excellent 

value. Ref 3947.

Budoni, in the province of Olbia-Tempio



Marie and Tony relaxing in the sea

with their daughter Judy

M
arie and Tony Wessler swapped life in Norfolk for life on
Sardinia eight years ago. They bought and restored an old
farmhouse a few miles inland from Castelsardo on the island’s
northern coast, enrolled their daughter Judy in a local school,

and have been enjoying life in Italy ever since.
What drew them to Sardinia? “Tony and I met at university when we

were both studying Italian,” Marie explains. “So we clearly already had
a passion for Italy. When we got married, we took our honeymoon on
Sardinia, a place neither of us had ever been to before. It was a real adventure
because back then you couldn’t fly direct to the island from England, so we
decided to do the whole journey in retro style – crossing France and Italy
by train before catching a ferry to Sardinia. We arrived absolutely exhausted,
but instantly fell in love with the island. In 2008, when we started thinking
about making a permanent move abroad, Sardinia kept cropping up in our
minds. It seemed a bit mad, moving to this remote island out in the sea
rather than to a city or at least somewhere on the mainland, but it’s easy
now to get back and forth to Sardinia, and we knew what a healthy, relaxed
way of life we could enjoy out here.

“Italians love to buy homes right by the sea, so we found an excellent bargain
by buying a few miles inland. We were nervous about doing a restoration
project, but in fact it all went extremely well. The local architect and builders
we used were real artists, and they seemed to genuinely care about making our
final house look beautiful. There were a few hiccups along the way. We weren’t
expecting to have to replace the roof, for example, and that was more expensive
than we’d hoped, but we still ended up with a gorgeous house that came at an
amazing price, all things considered. It’s got four bedrooms, which means we
often have guests from back home. In the summer months, it’s almost non-stop
here with friends and family from England!

“I would advise anyone buying a home in Italy to get into the swing of
the Italian way of doing things. Accept that things might move a little more
slowly here than you’re used to. This is a less rushed, less stressed way of
life. Personal interaction counts for a lot, and business transactions usually
end up in a fair bit of socialising. Enjoy the ride and the process. Italians are
endlessly, incurably friendly. Learn the language if you possibly can. You’re
going to want to get the most out of being part of the community!”

OUR LIFE ON SARDINIA
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magnificent, unspoilt natural 
beauty, where tourism is still in its 
infancy. In the south of the island, 
meanwhile, some heavenly spots 
such as Chia and its surrounds 
have now become well established 
with buyers and visitors, while 
others still remain appealingly 
inexpensive. Sardinia is a big 
island, and it pays to travel round 
and acquaint yourself with its 
various areas. 

COLOURFUL SICILY

If Sardinia is a big place, at 9,300 
square miles, then Sicily, at nearly 
10,000, is even bigger. It’s the 
largest island in the Mediterranean, 
which gives it space for a ton of 
geographical loveliness. 

Sicily is blessed with long white 
beaches, fruit-clad hills, craggy 
mountains, a couple of showy 
volcanoes, all sorts of bewitching 
offshore islets, and more. It’s a 
vivid and vibrant place, with a 
fascinatingly mixed culture, cuisine 
and architecture. Every trading or 
invading group who ever crossed 
the Med seems to have dropped in 
on Sicily at some point. The ancient 
Greeks and Romans built mighty 
temples here, the Normans and 
Spaniards erected cathedrals, and the 
Arabs mixed all sorts of delicious 
ingredients into the cooking.

Sicilians are a supremely sociable 
and hospitable bunch. They have a 
strong sense of community yet a great 
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SARDINIA AND SICILY GUIDE

Sicily is the largest and the most 

populated island in the Mediterranean 

Sea. With more than 5,000,000 

inhabitants, its population is nearly 

that of Scotland. The summers are 

hot and the weather stays pleasantly 

warm throughout the winter. There 

are several Blue Flag beaches, UNESCO 

World Heritage sites, and of course 

Mount Etna, its famous volcano. Sicily 

is the southernmost of all the Italian 

regions and is served by airports at 

Palermo, Catania, Trapani and Comiso. 

Sardinia is the second largest 

island in the Mediterranean, and 

only marginally smaller than Sicily. 

In contrast, however, its population 

is not much more than 1,500,000, 

making it comparable with Northern 

Ireland in this respect. The most 

densely populated areas are around the 

cities of Olbia, Cagliari and Alghero, 

and there is much sparser settlement 

inland than is found in Sicily. The 

island’s biggest draws are its sandy 

beaches and famously sapphire sea. 

Lovely inland scenery, the cuisine and 

wine, its climate, charming towns and 

friendly residents all contribute to its 

popularity. Flights to Sardinia run from 

the UK to Olbia, Alghero and Cagliari. 

(By way of comparison, the next 

largest islands in the Mediterranean are 

Cyprus, Corsica and Crete, all of which 

are less than half the size of both 

Sicily and Sardinia.)

•1 The Costa Smeralda is the biggest 

attraction in the northeast of Sardinia. 

The island’s mainstream tourist 

industry started with this coastline 

back in the 1960s. At that time this 

was a luxurious, exclusive location – 

and nothing’s really changed in this 

respect, as the area still commands by 

far the highest property prices on the 

island and offers a glamorous lifestyle 

among the international jetset 

community. It is a stunningly beautiful

part of the world, with some of the 

best coastline to be found anywhere in 

the Mediterranean.

•2 If you want to find more realistic 

prices in the northeast, further north 

you’ll fi nd Santa Teresa di Gallura, 

and further south are San Teodoro 

and Budoni. Olbia itself is a busy, 

functional town, which hasn’t so far 

attracted much interest from foreign 

buyers, but acts as a good portal for 

accessing other parts of the island. 

Inland are pleasant villages, although 

this area is more remote and less 

populated, with mountains and cork 

forests covering much of the terrain.

•3 In the northwest of Sardinia the 

main resort is Alghero, a charming 

town with a thriving fi shing port and 

attractive medieval architecture, close 

to pretty beaches as well as lovely 

countryside. There is also good rental 

potential here, but house prices 

are getting steeper by the year as 

Alghero’s popularity grows. Stintino, a 

little north of Alghero, is even pricier, 

but it offers breathtaking beauty and 

is a hotspot for holiday homes. Look 

to Sassari, a little further inland, for 

slightly lower prices.

•4 Although there has been an 

increase in recent years, fewer visitors 

seem to spend time on Sardinia’s 

central coasts, both east and west. 

This is refl ected in the property 

prices, which are lower than other 

coastal areas of the island. Oristano, 

on the west coast, is a pleasant 

town surrounded by wildlife-rich 

canals and lagoons. Inland, the rural 

Lake Omodeo area is picturesque. 

Further east, you’ll fi nd the most 

remote, unvisited part of the island. 

The rugged, forested Gennargentu 

Mountains are a place of wild, natural 

beauty but villages around here are 

tiny, deeply traditional and not so 

easily accessible.

•5 Sardinia’s south has seen more 

foreign buyers in recent years, largely 

thanks to an increase in budget 

fl ights to Cagliari. This has meant a 

rise in visitor interest and holiday 

rentals, but it also means prices have 

gone up. However, it is still generally 

cheaper than the north of the island 

and there are some lovely towns 
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Mount Etna, viewed from 

Taormina

here. The capital, Cagliari, is a likeable 

place where property prices are fair, 

and good beaches and countryside are 

within easy reach. Closer to the coast, 

southwest of Cagliari, the Costa del Sud 

has great beaches and lovely towns 

like Pula and Chia. The nearby resort of 

Santa Margherita is upmarket. Look to 

the Costa Rei for good-value property 

in a pleasant area.

•6 From Palermo going east to Milazzo 

is the Tyrrhenian coast, which is 

packed with popular holiday resorts 

and beaches. The most popular of 

them all is Cefalù, a seaside town with 

medieval streets and a long, sandy 

beach. Inland from here you’ll fi nd 

it rather less touristy with mountain 

villages and parks. Taormina and the 

northeast encompasses the Ionian 

coast between the Straits of Messina 

and Catania, and is the most popular 

tourist area on the island. It is also 

home to Europe’s largest active 

volcano, Etna. Taormina is Sicily’s 

best-known resort, offering a place to 

stay for every budget. It is also now 

world famous for its fi lm festival and 

has a number of other cultural events 

throughout the year.

•7 The southeast corner of Sicily has 

scenic countryside, stunning beaches, 

and is largely unspoilt. Syracuse is 

an elegant, ancient city fusing Greek 

design and 18th-century baroque 

architecture. Further south is dazzling 

Noto, rebuilt in the early 18th century 

after an earthquake. Further inland, 

Ragusa is a charming provincial 

town. Its neighbour Modica has top 

food, stunning architecture and 

delicious chocolate to offer. The 

Riserva Naturale Oasi Faunistica di 

Vendicari, a protected stretch of coastal 

salt marshes, is a haven for rare birds.

•8 The centre and south of Sicily is a

region of great contrasts. The ancient 

landscape is mountainous in parts and 

refl ects the agricultural and industrial 

endeavours that have characterised 

this area through the centuries. It is 

 NORTHERN SICILY

 SOUTHEASTERN SICILY

PALERMO AND THE WEST

an area of great natural beauty with 

isolated towns refl ecting a quieter pace 

of life. The UNESCO World Heritage Site 

at Piazza Armerina, the Villa Romana 

del Casale, is a magnifi cent Roman 

country residence. Further south enjoy 

Agrigento’s Valley of the Temples, an 

extraordinarily well-preserved site of 

Ancient Greek remains and the ruins of 

the city of Akragas. 

•9  Palermo is Sicily’s capital and 

largest city. Exotic and bustling, it is 

a heady mix of Middle Eastern, North 

African and European infl uences, both 

culturally and architecturally speaking. 

With a population of more than half 

a million it has everything you would 

expect from a modern city, including 

excellent transport links. To the west 

of Palermo, the terrain becomes rugged 

and is peppered with Greek ruins. 

This is one of the areas of Sicily that 

is most off the tourist trail. But its 

tranquillity makes it a must-see as the 

coastline has a lot to offer with its 

clear waters and tiny coves. Part of 

the shoreline is incorporated into the 

nature reserve of Zingaro. Characterful 

resorts dotted along the coast include 

Trapani, Marinella, Erice and Marsala, 

with great hotels and excellent food 

and wine on offer.  

 CENTRAL AND SOUTH SICILY
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enthusiasm for visitors and outsiders. 
Their warm welcome is matched by 
the island’s delightful climate, in 
which sunshine is the daily norm 
from May to September. Beyond 
the smiles and sunshine, of course, 
Sicily has long had one serious black 
mark against its name: the island 
is home to Italy’s most notorious 
mafia, the Cosa Nostra. Over the 
last few decades, innumerable brave 
Sicilians have made huge efforts 
towards stamping out the crime 
and corruption associated with this 
villainous network, and their success

has been considerable. As a foreign
buyer in Sicily, be reassured that 
mafia activity simply is not an issue 
for you. You are extremely unlikely 
ever to come into contact with it, and 
you need not let it concern you. One 
day, no one in Sicily will ever come 
into contact with it.

WHERE TO BUY

Like Sardinia, Sicily has its expensive 
spots but generally offers plenty of 
good value for money. Its coastal 
geography is arguably even more 
varied, and it’s worth bearing in 
mind that the hinterland of the long 
northern coast tends to rise quickly 
and steeply (offering some great 

panoramic seaviews) while the long 
southern coast tends to be backed 
by much flatter terrain. If you like 
the sound of the north, there are 
innumerable charming beach resorts 
to consider, as well as some great 
bargains inland. Beautiful Taormina 
is by far the island’s priciest resort, 
while charming little Cefalù has 
grown popular in recent years. Look 
to the island’s northwest corner for 
some up-and-coming seaside areas 
with a lot of promise.

The spacious far south of Sicily is 
generally cheaper for coastal homes

than elsewhere, as the flat terrain
down here isn’t to everyone’s taste. 
The southeast corner of the island, 
however, specifically the provinces 
of Ragusa and Siracusa, has become 
much-loved by foreign buyers over 
the last decade or so. The handsome 
sandstone baroque towns and 
villages here are extremely attractive 
and offer a high quality of life.

As a foreign buyer in Sicily, be reassured that 
mafia activity simply is not an issue for you

www.liveinsardinia.com

www.myvillainsardinia.it

www.exploresardinia.it

www.casatravella.com  

USEFUL CONTACTS

Sciacca, on Sicily’s 

southwestern coast

BADESI
Type of property Stone townhouse

Number of bedrooms 1

Price €139,000

Location The Baia della Mimose area of Badesi

Contact Casa Travella Ltd  01322 660988 

www.casatravella.com

A lovely 2 bedroom apartment which forms part of a newly 

constructed small residence with swimming pool, is located just 

50 metres from the beach in the Baia della Mimose area of Badesi, 

close to amenities and about an hour from both Olbia and Alghero 

airports. The apartment provides spacious accommodation on the 

ground fl oor and consists of a large open plan living room with 

kitchen to view, master bedroom, second bedroom, bathroom and 

covered veranda. The property has all fi ttings for air conditioning 

if required, benefi ts from private parking space and has a small 

private garden as well as use of the communal swimming pool. A 

lovely apartment, with use of a communal swimming pool, close to 

all amenities, only 50 metres from the beach and ideal for personal 

use or to provide rental income.

The beach at Badesi
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 - Habitable / Partially Restored - Ruins to Custom Restore
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SU ensures that all projects are well 
planned, with original designs, clear 
quotes at fixed prices from trusted 

parties, and frequent communications 
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EXCLUSIVE RENTALS
SU offers for rent strictly top quality 

private villas and apartments in central 
Italy for a carefree, luxurious (holiday) 

residence during any period in the year.

PROPERTY MANAGEMENT/ 
RENTALS SERVICES

Throughout the year SU can manage 
your property in Umbria/Tuscany  
in all its aspects, from finance to 
management of maintenance staff

HIGH-QUALITY REAL ESTATE IN CENTRAL ITALY
Specialising in customised services around high-quality property in central Italy 
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Our goal is to provide our customers, who come from all over the world, the 

guidance in all their specific needs related to real estate in the upmarket segment

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

 www.casatravella.com
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Clockwise from 

top left: Pastel-

hued houses on a 

Bergamo street; 

view from the 

city towards the 

forested Bergamo 

Alps; part of the 

city wall; the 

city gate; sunset 

over Bergamo; 

San Pellegrino 

Palace; view over 

the rooftops; 

some of the many 

church spires that 

punctuate the 

city’s skyline



O
ver 10 million tourists pass through Bergamo’s Il Caravaggio
International Airport every year – but only to transfer to Milan,
the home of cutting-edge style and fashion. But Bergamo
should be so much more than just a backwater with an airport.
It is a mountain haven rich in historic architecture, mysterious

sights, and local foods and drinks that cannot be found anywhere else in this
foodie nation. Milan’s little sister truly encapsulates ‘authentic Italy’ and
its atmospheric dawn mists rising over the city makes for unrivalled photo
opportunities that are worthy of Italia! magazine. Bergamo deserves to be
recognised as a city with an airport, not an airport with a city.

Imagine towering church spires piercing through the white cloudy blanket
that slowly floods the 1,000-year-old market squares as the ringing of historic
bells echoes through the narrow alleyways and cloisters of this forgotten mountain
settlement. Watch local fishermen venturing out in their wooden rowing boats,
disappearing in the midst of the hundreds of small islands and islets in the clear
waters of Lake Iseo, and the red vines of family vineyards swallowing up the
mountains that surround Bergamo as their sweet perfume entices visitors to this
city to head off in search of their sweet (and alcoholic) nectar. Sample tasty dishes
that make use of the very best local ingredients, using recipes that have been

Picture a painting of a historic cityscape by Giovanni Francesco
Grimaldi or Raphael, add a dash of local charm and architecture
and a sprinkling of natural beauty, and then bring it all to life

in a wood-fired oven – that’s the rustic allure of Bergamo,
Milan’s little sister, says Joe Worthington…

Bergamo
48 HOURS IN…
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GELATERIA 

LA ROMANA

Perhaps the 

best gelateria 

in the city, 

there are often 

queues around 

the corner of 

Via Gerolamo 

Tiraboschi 

waiting to 

sample some of 

the 30 flavours 

of ice cream sold 

at La Romana 

– ranging from 

pistachio to baci 

di dama.

DON’T MISS

 WHAT TO SEE AND DO

passed from generation to generation 
since ancient times.

SENSE OF SPIRITUALITY

Away from the hectic shopping streets 
and fashion boutiques of neighbouring 
Milan, Bergamo’s tightly packed 
alleyways and market squares are 
a haven of peace and tranquillity, 
where every building exudes a sense 
of spirituality. Grey cobbled streets 
guide pilgrims through this mountain 
hideaway’s narrow backstreets and 
eerie passageways, past millennia-old 
churches and monasteries, alongside 

soaring trees that have witnessed the 
rise and fall of empires and kingdoms, 
and to monuments that pay homage 
to Christian messengers who once 
called Bergamo home.

It is impossible to miss the 
echoing tolls of the grey domed 
Cappella Colleoni cathedral as the 
ringing bounces between the flat 
walls of the city’s old quarter, rippling 
through the crisp mountain air, 
truly bringing the spiritual legacy of 

Bergamo to life 24 times per day. In 
the late 1400s condottiere Bartolomeo 
Colleoni, the most powerful military 
leader of the Republic of Venice, 
ordered the building of a new church 
to signify Bergamo’s new-found 
wealth as part of the Venetian Empire. 
The front façade of Cappella Colleoni 
was intricately carved from thousands 
of blocks of marble, and medallions of 
ancient Roman emperors Julius Caesar 
and Trajan were given pride of place 
at either side of the striking stained-
glass Catherine window above the 
heavy wooden doors. On a sunny day, 

light through the wheel-like window 
cloaks the altar inside the cathedral 
with a colourful heavenly glow, and 
the marble figurines of saints standing 
above the second entrance create 
shadows that appear to be almost 
human-like.

Spirituality can be found around 
every corner in this picturesque city, 
not only as a result of the hundreds 
of religious buildings that dominate 
the skyline of Bergamo, but also 

Endless clear waters of the lake appear to 
fall over the horizon like a distant waterfall

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

CAPPELLA COLLEONI •1
Piazza Duomo, Città Alta

This is the ultimate symbol of Bergamo. 

The intricately carved white marble 

façade and statue of Bartolomeo Colleoni 

on horseback truly is a Renaissance 

masterpiece. Legend has it that touching 

the coat of arms on the entrance gate at 

midnight brings an eternity of good luck.

PAGAZZANO CASTLE •2
Piazza Castello, Pagazzano

Once used to protect Bergamo from warring 

armies descending upon the city from the 

belligerent republics of Venice and Milan, 

this impressive castle had inspired works 

of literary art for many centuries. The 

Italian poet Francesco Petrarca wrote the 

allegorical poem i Trionfi  here in the 14th 

century. Don’t forget to visit the museum 

which details how Bergamo was once a 

hotbed of confl ict before the unifi cation 

of Italy.

CRESPI D’ADDA •3 
Capriate San Gervasio

 +39 02 9098 7191

www.villaggiocrespi.it 

Long before the advent of state benefi ts 

and workers’ rights, the industrialist Crespi 

family from Bergamo built an idyllic village 

for their farm workers where all food and 

services were available. This UNESCO 

World Heritage Site 19th-century village 

transports visitors back in time. Here you 

can experience Italian customs and culture 

from days gone by.

TAKING A STROLL IN LOVERE •4
Lovere

On the shores of a tranquil lake, the small 

hamlet of Lovere is a romantic backdrop 

for a peaceful stroll through culture and 

history. Ancient Roman and Medieval ruins 

scatter the fi elds surrounding Lovere, fresh 

meat and fi sh is served in the family-owned 

restaurants, and one of the world’s oldest 

museums, the Accademia Tadini, displays 

artwork by the likes of Antonio Canova and 

Father Galgario.

FONTANELLA ABBEY •5
Via Fontanella, 

Sotto il Monte Giovanni XXIII

This medieval monastery, surrounded 

by thick forests and mountains, was a 

favourite of Pope Saint John XXIII and was 

home to silent monks for centuries. Now 

the abbey is a great place to experience 

what Italy was once like when knights, 

crusaders and priests ruled the roost. There 

is a mysterious ancient sepulchre in the 

churchyard that has no inscriptions or 

indication of who is buried inside. 

www.visitbergamo.net
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Lake Iseo, excellent 

opportunities for exploration



because of the atmosphere created 
by the locals themselves. On a chilly 
morning, when the streets are devoid 
of life, the silence is broken only by the 
mesmerising choral singing and subtle 
chiming of organs that breaks free 
from the thick grey stone walls of these 
monuments to God, luring passers-by 
into the warmth of a church.

The spirits of saints and former 
religious leaders can be felt throughout 
Bergamo; it’s almost as though they are 
watching over every visitor, guiding 
them safely on their way. Pope Saint 
John XXIII was born here in 1881 
and the pride that locals have in their 
former spiritual guide is evidently 
strong. Black and white portraits of 
Saint John hang on the walls of many 
homes and restaurants across the city, 
a city that Romans once referred to as 
an earthly incarnation of Elysium, the 
ancient interpretation of heaven.

MOUNTAIN MYSTERIES

Bergamo clings to the side of the 
Bergamo Alps mountain range, 
surrounded by thick forests and 
lush vineyards at one side and the 
glistening waters of Lake Iseo and 
its hundreds of uninhabited islets 
on the other. The forests that cover 
the towering mountains of Bergamo 

hide secrets that only locals and the 
most eagle-eyed tourists know about. 
Secluded villas and secret restaurants 
offering rustic foods in panoramic 
surroundings await discovery by those 
looking for something different to the 
familiarity of Milanese city living.

Just a short walk from the 
central railway station is a funicular 
car which takes visitors part way 
up the mountains to the ruins of 
Castello di San Vigilio, a former 
castle that perches on the edge of 
a cliff overlooking the spires of 
the city. There is no better place 
to get an uninterrupted bird’s eye 
view across the narrow alleys and 
orange-tiled roofs of the city, and 
the seemingly endless clear waters 
of the lake, which appear to fall over 
the horizon like a distant waterfall. 
The castle ruins themselves are just 
as impressive. Originally built by 
Venetian generals to defend against 
attacks from rival republics, the ivy-
covered watchtower which seems to 
just hover over the edge of the cliff 
is still intact.

As you stand gazing out in awe 
at the Renaissance jigsaw puzzle laid 
out before you, and the reflections 
of the cloudy skies in Lake Iseo, 
you get a true appreciation as 

WHERE TO STAY

RELAIS SAN LORENZO •6
Piazza Mascheroni, 9a – Città Alta

 +39 035 237 383

www.relaisanlorenzo.com

This 5-star luxury abode looks like nothing 

else in Bergamo, both inside and out. 

Simple glass balconies overlook a central 

courtyard and the rooms are heavy on dark 

oak floors and black leathers. Waterfall

taps and rainfall showers take inspiration

from the Alps outside. In the basement,

a restaurant is intertwined into a Roman

and medieval architectural site.

PETRONILLA HOTEL •7
Via San Lazzaro, 4 – Città Alta

+39 035 271 376

www.petronillahotel.com

A castle-like hotel at the centre of Bergamo

which makes good use of natural-stone

walls and wild trees growing from them.

The mansion dates to 1853 and has been

owned by the Frosio family since 1910.

Rooms are simply decorated with white

walls and linens, marble bathtubs, and

there are spectacular views out across the

city centre.

MERCURE BERGAMO CENTRO PALAZZO

DOLCI •8
Viale Papa Giovanni XXIII, 100 – Centro

+39 035 227 411

www.mercure.com

This truly is a palace at the centre of

town, complete with grand entrances,

window sashes, and traditional Italian

balconies. Each room is simply decorated

with blues and whites and offers views over

the medieval centre of Bergamo. There is

also a sophisticated cocktail bar named

L’Accademia on the ground floor.

GOMBIT HOTEL •9
Via Mario Lupo, 6 – Città Alta

+39 035 247 009

www.gombithotel.it

Gombit towers above the narrowly packed

homes and restaurants of old Bergamo. The

Tower Lounge is, as the name suggests,

situated inside the stone tower that stands

above the hotel and offers unrivalled views

across the city’s spires. The two-level suite

rooms, each with iron staircases, living

rooms and offices are luxurious.

LA CASTELLANA •10

Torquato Tasso Street, 42 – Centro

+39 338 504 4488

www.lacastellanabergamo.it

This apart-hotel is inspired by traditional

Italian floral patterns and neutral tones.

Each apartment has its own kitchen and

dining area, heavy wooden writing desks,

modern bathrooms, and living room area.

This is great for a little more privacy when

visiting Bergamo.

DON’T MISS

PIAZZA LUIGI

ANGELINI

PUBLIC BATHS

In ancient times

locals would have

bathed in huge

open baths with

family and friends.

You can see the

well-preserved

remnants of

this public bath,

complete with

watermarks that

have caused

discolouration of

the stones.

Narrow city street

The view from San Vigilio

Cappella Colleoni
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to why Bergamo inspires so many
artistic masterpieces every year. A
hotchpotch of neatly laid out piazzas
and grassy parks separates tightly
packed church spires and domes
of all different shapes, sizes and
heights. Each taking on a ghostly
appearance when spooky dawn mists
drop from the sky.

Lake Iseo, with its sparkling glassy
waters, is worthy of a prize in its own
right. Islands seem to just appear
from the waters like the humps of a
whale swimming in the sea. Most of
these tree-covered islands are totally
uninhabited, a few of them have
never been explored by people. Wild
rabbits, birds, truffles and assorted
fungi litter the nutrient-rich floors of
these islands. The larger islands have
mansions and villas protected by the
dense forest canopies, offering their
owners enviable views across the lake
in an unrivalled location.

Who needs the packed canals
of Venice? You could have the
whole lake to yourself to explore
the hidden caverns and caves which
have been carved by Mother Nature
into the side of mountainsides. For
couples and solo travellers alike,

Lake Iseo offers a rare opportunity to 
escape from the stresses of everyday
life, to escape from civilisation on a
self-propelled wooden rowing boat.

TASTY LOMBARDY

Italy is world renowned for being
the home of the very best foods
and drinks. Whether visiting
Bergamo, Bologna, or Brindisi, the
local specialities just have to be
sampled. Bergamo dishes originate
from simple (by Italian standards)
peasant recipes which have been
passed down through generations,
remaining largely unaltered since
ancient times. Bergamo dishes are
often disregarded internationally in
favour of Milanese or Venetian, so it 
is even more spectacular when you
experience it for yourself.

Arguably the tastiest local dish
is casoncelli, a selection of handmade
pasta shells stuffed with spicy sausage 
meat from pigs allowed to roam the
surrounding forests. Every family has
their own variation of the recipe, some 
choosing to serve with oil and herbs,
others with salt or pepper, and some
with red beetroot gnocchi and smoked 
mountain goat cheese. Follow your

 WHERE TO EAT

RISTORANTE COLLEONI DELL’ANGELO •11

Piazza Vecchia, 7 – Città Alta

 +39 035 232 596

www.colleonidellangelo.com

Chef Pierangelo Cornaro serves Bergamo 

cuisine in this grand palace overlooking 

Bramante Square. Each dish is a work of art, 

including the specialities veal tenderloin 

wrapped in hog jowl and artichoke tempura, 

and the risotto with glazed quail legs.
€  €   €  

RISTORANTE PIZZERIA DAMIMMO •12

Via B.Colleoni, 17 – Città Alta

 +39 035 218 535

www.ristorantemimmo.com

The DaMimmo family moved to Bergamo in 

1956 and their traditional Italian recipes 

have been passed down ever since. The 

pizzeria is now owned by Massimo and 

Roberto, two of seven children, who favour 

simple recipes that are tasty and local. 
€  €   

RISTORANTE VINERIA COZZI •13

Via Bartolomeo Colleoni, 22a – Città Alta

+39 035 238 836

www.vineriacozzi.it

This restaurant has changed little since

it was established in 1848 (when it was

granted the first licence in Bergamo to

sell salt and tobacco). It was a favourite

for locals who were searching for an

after-theatre meal and is still popular for

business lunches. The chefs make use of all

things Italian in their dishes, including the

speciality polenta bergamasca cake stuffed

with melted cheeses and tomatoes and a

truffle dipping sauce.
€ € €

TRATTORIA IL COCCIO •14

Via Sant’Alessandro, 54 – Città Alta

+39 035 093 2338

www.trattoriailcoccio.it

Il Coccio focuses on handmade dishes that

use local ingredients and no nuts, colours

or artificial flavourings. Stefano and Serena

serve omelette with potatoes and onions,

lasagne with sausage, and pannacotta with

fresh strawberries. The menu changes daily

and is available on the website.
€

HOSTARIA •15

Piazza Lorenzo Mascheroni, 9a – Città Alta

+39 035 237 383

www.relaisanlorenzo.com

The tables are wrapped around an ancient

Roman and medieval wall in the basement

of the Relais San Lorenzo hotel. There

are over 250 wines to choose from to

accompany award-winning dishes like the

intriguingly named ‘the magical world of

carrot’ and ‘dreaming… Caesar salad’.
€ € €

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

DON’T MISS

VILLA D’ADDA 

FERRY

There is a 

regular ferry 

crossing from 

Bergamo city 

to Villa d’Adda, 

taking visitors 

safely across the 

Adda River. The 

small wooden 

ferry is only 

capable of 

carrying around 

10 passengers 

at a time, but 

passes forests 

and villages 

that inspired 

Leonardo Da 

Vinci’s Virgin 

of the Rocks 

when he visited 

Bergamo.

Map data © 2016 Google
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KEY TO 

RESTAURANT PRICES 

(full meal per 

person, not 

including wine)
€   Up to €25 
€ €   €26-€50
€  €  €    More than €50



BY PLANE

Il Caravaggio International Airport is 

just 2 miles southeast of Bergamo and 

can be reached by local buses or taxis. 

There are several daily direct flights 

from Bristol, East Midlands, London 

Stansted and Manchester with Ryanair, 

and indirect flights from UK airports via 

Munich with BMI Regional. 

BY TRAIN

Trenord and TiLo trains connect Bergamo 

to Milan in just 1 hour.

GETTING THERE
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Relais San Lorenzo

The misty haze the city is famous for

An inhabited island on Lake Iseo

Vineyards outside the city

nose and sample all of the variations 
there are on offer.

Bergamo also has its own 
varieties of red wine, which can be 
seen growing on the surrounding 
mountains. Most vineyards, 
including the deep maroon Valcalepio 
Rosso DOC Merlot, only produce 
a small batch each year. Imagine 
putting your nose into a domed glass 
as the acacia honey and fruity grape 
smells hit your sinuses. 

One export that Bergamo is 
famous for is San Pellegrino mineral 
water, which is bottled in San 
Pellegrino Terme commune. Even 
Leonardo da Vinci loved the bitter 
carbonated mountain water which 
he described as ‘miraculous’.

PICTURE PERFECT

After a hard day exploring this story 
book town, you need your very own 
castle retreat. The 5-star Relais San 
Lorenzo is a modern-meets-rustic 
retreat in the mountains. Simple 
teak and oak wooden panels and 
clean-cut grey marble flooring 
blend into the surroundings. 
Architecturally unlike anything else 
in the city, the basement restaurant 
is intertwined around medieval 
ruins, with grey stone walls 
separating guests from the echoes of 
ghostly calls from an age gone by. 

Picture the scene at the end of 
a day’s exploring: virgin trees line 
the mountains that surround this 
city. Intricately carved churches and 
castles rise from the morning mists 
in this medieval landscape. And 
snow-capped mountains shatter the 
glassy smooth waters of Lake Iseo at 
the heart of town. The small city of 
Bergamo truly has been stolen from 
a story book – and it’s only a short 
flight away. 



FA S T  A RT

T
he story of the true cross is an epic saga that 
goes on for centuries. It would make for many 
riveting seasons if produced in the latest trend 
of marathon television series. The story is full 
of adventure, drama, intrigue and magic. It is 

described in the medieval must-have best-selling opus The 
Golden Legend written in the second half of the 1200s by 
Jacopo della Voragine, an archbishop of Genoa.

At the beginning of the second half of the 1400s, Piero 
della Francesco frescoed highlights from the story of the 
true cross on the walls of the high altar of San Francesco 
church in Arezzo. The work was paid for by the Bacci 
family, local wealthy merchants. The subject matter was 
probably chosen by the Franciscan order as these friars 
had always been particularly partial to the cross of Christ 
and all that it symbolically represented in the Christian 
faith. Saint Francis was the first Christian to receive the 
miracle of the stigmata (the transferral of the five wounds 
of Christ) which took place in the Tuscan forest at La Verna 
in 1224. Furthermore, the Franciscan order had received a 
custodial grant from King Robert of Anjou for the physical 
protection of certain holy sites in Nazareth, Bethlehem and 
Jerusalem (they are still a strong presence today in these 
cities), and finally, in precisely the decades that the altar was 
commissioned and the work executed by Piero, the popes 
were campaigning for a crusade to the Holy Land.

Therefore, the subject matter of choice for the high 
altar was at the same time wonderfully narrative and 
close to the heart of the Franciscans, but also extremely 
topical to current affairs in the mid-1400s.

The story of the true cross explains the life of the wood 
used for the cross of Christ, from its very beginnings as a 
seedling, to when it was used as the cross in the crucifixion, 
and then its various vicissitudes over the centuries 
following. It all begins with Adam and his last days. Adam 
reveals to his sons that he is to die. He seeks forgiveness 
from God and sends Seth, one of his sons, to go to the gates 
of Paradise to ask archangel Michael for a seed from the tree 
of knowledge. The seed is placed in Adam’s mouth after 
death and from this grew the tree which would provide the 
wood for Christ’s cross many generations later. The first 
scene of the fresco cycle in Arezzo is a three-part continuous 
narrative showing this: Adam and his sons on the left, Seth 
receiving the seed from the angel in the middle background 
and then Adam’s death with his family on the left.

The tree was chopped down by Solomon to use in 
construction, but it proved to have a mind of its own and 
didn’t cooperate with the builders, so it was relegated to 
the countryside and used as a crossing over water. The 
wood’s magical properties and future use as the cross of the 

Piero della Francesca
In the 1400s Piero della Francesco frescoed highlights from the story of the 
true cross on the walls of the high altar of San Francesco church in Arezzo
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The discovery and proof of the true cross

The death of Adam, and the beginning 

of the story of the true cross
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read her blog online or

learn more about her tours

at www.freyasflorence.com
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messiah, were revealed to the Queen of Sheba when she
happened to be crossing the river and close to the wood
when en route to meet King Solomon. Piero’s all-female
scene shows the queen kneeling in front of the wood and
her ladies in waiting looking on in solemn silence.

After Christ’s crucifixion, the cross was buried and lost
for a couple of centuries until the mother of the Roman
emperor Constantine, Saint Elena, started on a mission to
find the true cross of Christ. She sought out the only man
who knew where the wood’s location was and, after some
convincing, he parted with the information. However,
what they discovered were three crosses. In order to
decipher which cross was the true cross, they passed them
over a dead body in a funeral procession which happened
to be passing at the time. The one true cross alone
succeeded in resurrecting the corpse. Piero showed the
resurrected man sitting up with the cross above him and
a delightful, realistic Arezzo cityscape in the background.

Saint Elena had been a devoted Christian since her
youth. However, her son Constantine discovered the power
of the faith as an adult in a vision of the cross that he had
whilst sleeping the night before his decisive battle against
Maxentius. He was told that he would be victorious if
he fought under the cross In hoc signo vinces (in this sign
conquer). Piero’s night scene is iconic in the history of
art. Constantine sleeps in his bed guarded by footmen
and the angel appears in the top-left corner with a cross
in hand. The cross is small, almost insignificant, because
the symbolic power of what it stands for is made glaringly
obvious in the beautiful glowing light in the scene.
Nowhere more powerfully has Christ’s phrase ‘I am the
light of the world’ from the book of John been conveyed.

Piero is one of the most important artists of the 1400s
in Italy. However ,like his art, he is quite enigmatic and
little is known about his life. He was famous in his century
for being a mathematician and was the first artist to write a
treatise on using perspective in painting. After his death his
art was largely forgotten until the 20th century.

Piero’s style gives weight and monumentality to this
Hollywood tale of great adventure. His figures are firmly
planted on the ground, in perfect proportion to their
surroundings, and they emanate a sense of total calm
and directness through their simplicity and composed
stature. They embody the new confidence that man has in
the Renaissance. His figures are in complete balance and
harmony with their natural surroundings and are aware and
conscious of the moment they are living. Faith is shown
symbolically in the light that glows on both the natural
landscape and the people in the scenes, creating a unitary
harmony of all elements and a sense of timeless perfection.
Piero shows us the magic and miracle of life.

The battle between Constantine and Maxentius

Constantine’s dream

The meeting of King Solomon and the Queen of Sheba
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D I S C O V E R  I TA L I A !

Touring Sicily’s historic and picturesque Ionian Coast, 
Chris Allsop takes in the sights while contending with the 

island’s ever-increasing profi le thanks to its superb culinary scene, 
extraordinary history, and all-round Mediterranean pulchritude… 

A tale of 
three cities
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 WHERE TO STAY AND EAT

BELMOND GRAND HOTEL TIMEO

Via Teatro Greco, 59 – Taormina

 +39 0942 6270 200

www.belmond.com/ 

grand-hotel-timeo-taormina

Five-star hotel built into a hillside with 

views of Mount Etna and the Sicilian 

coastline from its restaurant terrace. The 

Belmond evokes mid-20th century Italian 

glamour and is ensconced within parkland 

filled with birdsong, olive trees, magnolias 

and bougainvillea. Mobile phones are 

forbidden in all public areas. 

GRAND HOTEL MINARETO

Via del Faro Massolivieri, 26 – Syracuse

 +39 0931 721222

www.grandhotelminareto.it

Syracuse’s five-star Grand Hotel Minareto 

stands within a protected marine reserve. 

Choose to bask at the private beach or head 

to the pool in the heart of the resort (some 

suites have private pools – the hotel is 

undergoing an upgrade, so inquire after the 

newer rooms). The views across the turquoise 

sea to gleaming Ortigia are fabulous, with 

loungers arranged on an outcrop that 

descends into the calm Ionian Sea. 

BELMOND VILLA SANT’ANDREA

Via Nazionale, 137 – Taormina

 +39 0942 6271 200

www.belmond.com/villasantandrea 

Turned from a palatial private residence into 

a hotel in 1950, Villa Sant’Andrea is set in 

its own private cove. The romantic beachside 

restaurant is a must, especially at night with 

the lapping waves accompanying the views 

of the glittering towns on the hillsides and 

Calabria twinkling across the channel. Expect 

traditional Sicilian dishes like risotto with 

scampi and desserts such as fried ravioli 

stuffed with ricotta and honey.  

RISTORANTE DARSENA

Riva Garibaldi, 6 – Syracuse

 +39 0931 61522

www.ristorantedarsena.it

Ristorante Darsena is tucked about 100 

metres away from the main waterfront in 

Ortigia. Take one of their outdoor tables 

and enjoy the outstanding fresh seafood 

that’s traditional, unfussy and generous. 

The tiny battered calamari are a must. 

DON CAMILLO

Via delle Mastranze, 96 – Syracuse

 +39 0931 67133

www.ristorantedoncamillosiracusa.it 

In Syracuse, do Darsena for lunch and Don 

Camillo for dinner. This elegant restaurant, 

housed beneath white limestone arches, is 

predominantly renowned for its seafood. 

The tuna steak with green and red paprika 

dipping sauces, and their arancini – are 

both particularly memorable. 

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

T
rips are all the sweeter 
when there’s an 
unseasonal Arctic blast 
forecast for the weekend 
back home. On this gale 

of Schadenfreude I breezed the three-
hour flight from Gatwick to Sicily, 
landing in the second city of Catania, 
bang in the middle of the triangular 
island’s eastern coastline. As I exited 
the airport, my baggage label fluttered 
in the balmy breeze. Perfect. 

But I wasn’t the only one 
enjoying the 20°C late-April weather. 
Despite being one of those hideously 
early budget flights, the plane had 
been unnervingly full. With the 
island’s heady blend of volcano and 
mafia, sparkling coast and simply 
perfect seafood, its star is on the rise 
among Italian destinations. But I was 
determined to see the main sights 
while still contriving to score some 
‘me time’ with Sicily as well. 

TAORMINA

Taormina is a terrible place to start if 
you’re trying to avoid the crowds – in 
the summer, the population swells 
from 8,000 to 200,000. One of Sicily’s 
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most charming resort towns, tourists 
have flocked here since the 18th 
century. The writer D.H. Lawrence 
lived here while writing much of Lady 
Chatterley’s Lover (probably something 
to do with the proximity of a sensitive 
Englishman to an active volcano). Two 
hundred feet above sea level, Taormina 
has commanding views over the Bay of 
Naxos (and its anchored cruise ships) 
and the velvety Ionian Sea. Orange 
trees shade the cracked, cobbled 
stairways, and locals and tourists 
window-shop along the upmarket 
main drag of Corso Umberto. 

The Greek Theatre is, literally 
and figuratively, the town’s crowning 
glory. A man-made crater in the hill’s 
peak, it’s a spectacular site of both 
Greek and Roman significance. It’s 
also Sicily’s second largest theatre and 
is still used for spectacular concerts 
from May through to September. 
As my group and our guide arrive 
through the theatre’s ruined brick 
arches and into the main stage, we’re 
greeted by beautiful harmonised 
singing. A choir of French tourists, 
practising for a concert in Messina 
later that day, have taken the stage for 

an impromptu gig. In the distance, 
rays of sunlight break over the epic 
flanks of Mount Etna. Sometimes, 
other tourists are tolerable.  

After my tour, I squeeze past the 
stalls selling Godfather T-shirts (the 
backdrop to the movies was filmed 
around Taormina as Corleone was too 
built up for Coppola) and amulets 
carved from igneous rock and make 
my way to the town centre, the 
splendid Piazza IX Aprile. Naturally, 
this chequerboard, café-edged square, 
sited on a cliff where playful swifts 
tumble in the updrafts, is a tourist 
magnet. After acquiring a cup of 
refreshing lemon granita (a kind of 
Sicilian sorbet that they also eat for 
breakfast with brioche) I decide to try 
to get above the crowds and find my 
way off Corso Umberto, up peach-
coloured alleys and past pine cone-
adorned doorways (pine cones bring 
good luck in Sicily). 

Here, the streets are deserted.  
I hike up a well-marked zigzag path 
that leads to the Monte Tauro’s peak, 
wishing I was wearing something 
other than flip-flops. Overhead, a 
strong offshore wind blusters clouds 

of yellow pollen out of the pines. 
Half an hour on, I reach the cacti-ed 
heights. Up here, there’s a superb 
view of Taormina set elegantly into 
its hill, as well as of the tourists 
mobbing Piazza IX Aprile. You’ll 
find some tranquility up here – and 
the Santuario Maria della Rocca with 
its incredible ceiling of rough stone. 
But even high above town, the 
happy chatter of the Sunday crowds 
can be heard, interrupted only by 
the bells ringing the hour. Perhaps  
if I was after peace and quiet,  
I shouldn’t have come to Italy…  

CATANIA 

On this island of five million people, 
Catania houses about 300,000 and 
is referred to as the ‘Milan’ of Sicily; 
a nod to its economic importance 
(second only to the capital, Palermo). 
About half an hour south of Taormina 
by road, Catania also happens to 
resemble Milan in that it was rebuilt 
in the Baroque style after being 
entirely destroyed in 1693 by a huge 
earthquake that also killed half of the 
city’s population. Yet even with this 
link to Italy’s northern powerhouse,

Taormina, clockwise 

from below: View of 

the Piazza IX Aprile 

from Monte Tauro; 

shop scene on Corso 

Umberto; view over 

the Bay of Naxos 

from a room at the 

Hotel Timeo; mural 

depicting the world-

famous Taormina 

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

there’s an engagingly laidback 
southern vibe in Catania that pervades. 
As my taxi enters the city limits, a 
stray dog lazily itches itself in the sand 
by a roundabout. 

We drive down Via Etnea, the 
city’s main artery that runs from the 
volcano and down to the sea. I step 
out onto a rough, black pavement 
of basalt blocks. A wind rips up 
the street and I duck into a café for 
shelter, order an espresso and wait 
for my next connection. 

Smiling Loridana, dressed in chef’s 
whites and red converse, arrives and 
greets me and shows me next door. 
We go upstairs and enter a flat – but 
it’s no ordinary residence, as this is 
the Catania Historical Society (www.
societastoricacatanese.it). Founded 
60 years ago, this centrally-located 
‘house-museum’ preserves what used 
to be a club for the city’s artistic 
community. It’s an incredible series 
of rooms, representative of how they 
would have looked when the city 
was rebuilt in the wake of the quake, 
each with its own character and 
theme – and packed with eclectic 
artefacts, as well as over 50,000 books, 
newspapers, and historical documents. 
There are portraits of the local artists 
and musicians who used to gather 
here; Sicilian puppets (an artform that 
used to be very important in Catania); 
a deskful of antique typewriters; 
and a room dedicated to Garibaldi, 
the great unifier, that has some of 

his correspondence on display. The 
filmmaker Wes Anderson would  
adore the faintly kitsch cosiness of  
the Catania Historical Society. 

But, best of all, you can cook (and 
eat) here. I’m shown through to the 
quirky and charming original 18th-
century kitchen for a cooking class by 
Loridana, aided by her bespectacled, 
documentarian husband, Ivano (their 
company, Cotume (www.cotume.
it) is named after an ancient sweet 
from Modica). Food always offers 
wonderful insights into a place’s 
culture and history, and all the more 
so when you’re paying attention to 
what goes into the making. In a little 
over an hour, I learned how to make 
Sicilian orange salad with fresh fennel 
and crushed pistachio; cherry tomato 
and almond pesto; chicken alla Rita 
with capers and mint; and how to 
make busiate pasta – which taught 
me to be thankful, once again, for the 
advent of pasta machines. 

Afterwards we dined in the 
apartment’s main room, beneath an 
antique crystal chandelier, drinking 
(a fair bit of) wine while Loridana and 
Ivano regaled us with tales of cuisine 
and local culture. The delicious meal 
rounded off with cinnamon liqueur 
paired with crispelle – sticky sausages of 
fried rice made with milk and orange 
zest that you dip in orange blossom 
honey – traditional Catanese treats 
that make an appearance during the St 
Joseph’s Day celebrations. Divine…

SYRACUSE

My final stop involved travelling 
south once again, to Sicily’s third city, 
Syracuse. Founded on the island of 
Ortigia in 734 BC by the Greeks, this 
UNESCO World Heritage Site is a 
shining Baroque port-city of white 
limestone. For many today, however, 
it’s familiar as the backdrop to the 
detective series Inspector Montalbano.  

One of the must-visit sites in 
the city is the Latomia del Paradiso 
– ancient limestone quarries that are 
now lush gardens brimming with 
citrus trees, oleander arching over 
the shady pathways, and the buttery 
smell of Chinese jasmine. Located 
in the Neapolis Archaeological 
Park, it’s more than just a gardener’s 
paradise and houses some fantastic 
ruins to potter around (go early to 
avoid the crowds and the hot sun). 
While we were there, the lullaby 
of the innumerable school groups 
(plain bad luck, according to our 
guide) harmonised with the sound of 
drilling – construction men covering 
the ancient theatre’s worn stone seats 
with panelling in preparation for the 
summer festivals. 

Afterwards – walking past the 
tomb of Archimedes, Syracuse’s 
most famous son – I made a beeline 
for buzzing Ortigia, the gleaming 
historical centre. Cross the Santa 
Lucia bridge, one of two connecting 
this ancient warren of boutiques, 
restaurants, and bars to the mainland, 

Clockwise from 

above: View of 

the hills and 

Catania from the 

Villa Sant’Andrea 

Hotel; the Catania 

Historical Society 

Kitchen; preparing 

the ancient theatre 

at Syracuse for the 

summer’s festivals; 

the cathedral square 

at Ortigia; boats 

docked in Ortigia 

by the Ristorante 

Darsena; Sicilian 

orange salad with 

crushed pistachios; 

deliciousness at 

Ortigia market
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Citalia (  01293 765 066, www.

citalia.com), the leading Italian 

specialist, offers a six-night holiday to 

Sicily from £1,249 per person. The offer 

includes three nights at the five-star 

Belmond Grand Hotel Timeo in Taormina 

on a B&B basis, followed by three nights 

at the five-star Grand Hotel Minareto in 

Syracuse on a B&B basis. The offer also 

includes car hire for the duration and 

return international flights from London 

Gatwick with British Airways. Based on 

departures 16 October 2016.  

www.citalia.com/multiCentre

CITALIA PACKAGE OFFER

EasyJet flies direct from London 

Gatwick to Catania, while Ryanair flies 

direct to Palermo from Stansted. To 

offset the early EasyJet flight direct 

to Catania from London Gatwick, Chris 

stayed in a Yotel Premium Cabin at the 

airport’s South Terminal. Available by 

the hour for a four-hour minimum stay, 

prices start from £34. Book at www.

yotel.com or call  0207 100 1100. 

GETTING THERE

I run the gauntlet of the rowdy local 
market (it takes place every morning 
but Sunday), picking up a punnet 
of super-sweet wild strawberries. 
Someone forces onto me a free taste 
of mozzarella seasoned with oregano; 
politely, I accept, devouring it and 
considering sneaking back for a second. 

But it’s on to Piazza del Duomo 
instead, Ortigia’s lemon-wedge heart 
that’s stacked with treasures. Besides 
the beautiful baroque Duomo and the 
elegant palazzi (all rebuilt after the 
same earthquake that levelled Catania), 
you have an arresting Caravaggio 
on display in the Santa Lucia alla 
Badia church, numerous cafés and 
restaurants, and outstanding gelato 
at Gelati Bianca. Also Christopher 
Biggins – at least on the day I visited. 
We weren’t sure at first, and then he 
laughed. Yep, definitely him. 

But if even Biggins can’t escape 
the ogling crowds, what chance did 
I have? Well, after winding through 
Ortigia’s narrow lanes and arriving 
on the busy waterfront, I took a right 
and then another. All of a sudden, in 
this compact marvel of a town centre, 
I found myself with moored fishing 
boats bobbing on one side and on the 
other, it turned out, the absolutely 
cracking Ristorante Darsena. Barely 
another soul to be seen. Thankfully 
Sicily in spring still had some way to 
go before the summer brought the 
usual tourist overload. But even then, 
who’s complaining?
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IMPERIA
Extremely spacious and well renovated 2 bedroom early 1900s farmhouse 

5 minutes from Città Sant’Angelo, 20 minutes from the sea and 30 minutes 

from Pescara international airport. 92sqm of accommodation over two fl oors: 

Ground fl oor: Entrance into the kitchen, large living room with fi replace, 

hallway leading to a bedroom and bathroom. First fl oor with external stairs: 

Large bedroom and bathroom. The property sits in about 10,500sqm (over 

2.5 acres) with a well and a number of fruit trees where you can enjoy the 

magnifi cent panoramic views over the surrounding hills to one side and the 

sea to the other. The farmhouse has been beautifully renovated maintaining 

its original character with featured exposed beams. Ref 3836. Price €250,000 

Contact Casa Travella Ltd  01322 660988 www.casatravella.com   

ALBA ADRIATICA
3 bedroom apartment, part of a palazzo of 8 apartments built in 2006, with 

views over the hills, just 700 metres from the sea at Alba Adriatica and less 

than an hour from Pescara airport. 100sqm of accommodation on the 4th 

fl oor, with lift access and: Entrance into living area, kitchen/dining room, 

hallway to 3 bedrooms, and 2 bathrooms with showers. The apartment has 

been fi nished to a high standard, has double glazing, indpendent central 

heating, video entrance phone and security front door. There is a covered 

terrace of about 10sqm with corner laundry area and views over a public park, 

a large garage of about 40sqm and a cellar on the lower ground fl oor of about 

20sqm. Energy Classifi cation – “E”. Ref 3821. Price €130,000 Contact Casa 

Travella Ltd  01322 660988 www.casatravella.com   

P R O P E RT Y  F O C U S
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ABRUZZO
PROPERTY FOCUS

With three national parks and limited transport links 
Abruzzo is a region where you can get away from it 

all, and property prices can be relatively low…

€100,000-€250,000 €100,000-€250,000



P R O P E RT Y  F O C U S

VASTO
250sqm villa composed of 2 apartments, in a cul-de-sac 1km from the town

centre, 2km from the beach. In the first apartment we find a large open

space with sitting room, with access to the garden, dining room and kitchen.

On the upper floor, three double bedrooms. Two bathrooms. The second

apartment has a lovely conservatory used as a sitting room, a large living

room, a kitchen, dining room and bathroom. Upstairs there are two double

bedrooms and a single bedroom. 100sqm garage. 2,300sqm of garden with

fruit trees and olive trees, possibility to install a swimming pool. There is a

small vineyard at the back of the property. Price On request Contact Abruzzo

Rural Property +39 389 822 3163 info@abruzzoruralproperty.com

www.abruzzoruralproperty.com

TORINO DI SANGRO
Detached villetta with potential for rental income in very good condition; 

views of Maiella mountains and agricultural land including olive grove, fruit 

grove plus open lot for planting a vineyard or orange/almond grove. Bus 

to town centre, beach, local schools, cities of Lanciano and Atessa. Easily 

accessible via a paved road within 10 minutes of the Lido Le Morge with its 

white sandy beach, shops and restaurants at Torino di Sangro and Paglieta. 

3 bedrooms with approved building permit for a 4th; 3 bathrooms; gas 

central heating and 2 fireplaces; city water and electricity. Lot size about 1.1 

acres, house size about 242sqm (2,616 sq ft). Ground fl oor: Large cantina 

for entertaining with fireplace, refrigerator, electric oven & gas hob; garage 

with storage area; bathroom with shower and laundry area, new washing 

and drying machines. Independent. Second fl oor: Independent apartment, 

A.C., dining room, kitchen with electric ovens, gas hob, open fi replace, & 

fridge/freezer. Master bedroom with built-in wardrobe and single bedroom, 

bathroom, shower, tub with Jacuzzi jets and window with view. Top fl oor: 

Independent apartment with living room; area plumbed for a kitchen; one 

bedroom and large area for a second bedroom (with approved permit for wall 

and door for privacy); large bathroom with shower, window with a view and 

laundry area with washing machine. Outside: Covered front patio and large 

terrace to the rear with cooling breeze in summer. This leads via a stone path 

& gate to olive grove with some 45 trees, plus orange, pear, & fi g trees. Free 

river water from two aqueducts and irrigation system. Adjacent to front patio 

is a fruit orchard (including pears, apricot, green gages, fi g trees, pepper 

trees and mulberry). The house has a fence around it and three gates, one 

electronic. The olive grove is bordered by the Osento River and near the 

famous Mucci winery and vineyards. The soil and climate are great for grapes, 

olives and citrus fruit, particularly oranges. Sale includes approved building 

plan & permit for building a fourth bedroom, balcony, staircase, shed and 

additional fence. Furniture and content of house are available for purchase. 

House is newly painted inside & out, & has tiled fl oors throughout. Views 

of the mountains to the west, vineyards, olive groves, rolling hills & Torino 

di Sangro to the east. 10 minutes from Torino di Sango & renowned sandy 

beaches of the Adriatic with Trabocchi, fi shing, 20 minutes to the Adriatic 

resort of Fossacesia with its train station & ample restaurants, 40 minutes 

to Pescara & its airport, 30 minutes to Vasto with large beach by bus or 

train. 20 minutes inland are the historical towns of Lanciano & Atessa. Local 

attractions include the British Cemetery & Letteta Reserve nature parks. Only 

a little further inland are the high mountains for skiing, fi shing and hiking. 

Locally, there is the River Sangro and the Lecetta with its nature reserve that 

includes tortoises. The Maiella National Park contains about 500 kilometres of 

hiking trails through the mountains, and cave paintings in Grotta Sant’Angelo 

and Grotta del Cavallone. Tourist centres include museums of archeology, 

nature, and geology. Price €230,000 negotiable Contact Abruzzo Rural 

Property +39 389 822 3163 info@abruzzoruralproperty.com www.

abruzzoruralproperty.com

ON REQUEST

€100,000-€250,000
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TORINO DI SANGRO
Renovated 2 bedroom traditional farmhouse with large attached building in 

need of renovation. Commanding views over mountains and the sea, in Torino 

di Sangro in Abruzzo, 10 minutes from the beaches at Borgata Marina, 40 

minutes from Pescara airport and 80 minutes from the ski resort at Roccaraso. 

Accommodation over 2 fl oors as follows: Ground fl oor: Traditional living 

room with kitchen, with original windows and fi replace, and attached garage, 

utility room and outbuilding. First fl oor: 2 bedrooms and modern shower 

room. Attached is a building in need of renovation and requiring planning 

permission. About 2,300sqm of fenced land. There is also 4 acres of land for 

sale, see reference 3830 Torino di Sangro. Ref 3875. Price €125,000 

Contact Casa Travella Ltd  01322 660988 www.casatravella.com   

€100,000-€250,000



ZERO EXTRA VIRGIN OLIVE OIL
Winner of 2 stars in the  

Great Taste Awards 2014 and voted 
Italia! Magazine Best Olive Oil 2015

GLUTEN FREE PASTA
10 diferent shapes, the only  

Gluten Free Pasta awarded a star 
 in Great Taste Awards 2015

HIGH QUALITY SLOW  

DRIED PASTA 
18 diferent types including  
Spaghetti Rocket & Chilli,  

Black Squid Ink, Green Lasagna,  
Lemon Linguine and many more

QUALITY BALSAMIC VINEGAR 
From 2 years to 100 years old

ANTIPASTI RANGE 
Sun dried tomatoes, pesto, olives, 2 Star 

Great Taste Awards 2015 artichokes with 
the stem, and many more

HANDMADE, QUALTY CERAMICS
Traditionally crated in Puglia www.tenutamarmorelle.com

www.eccolacucina.com
Contact Gina Stipo 001-321-412-2011 or

Mary 001-972-342-8308, MaryStipoPotter@yahoo.com

See what they’re saying about us on Trip Advisor!

Small group culinary

tours including

hands-on cooking

classes, winery tours

and tastings, markets

and visits to artisan

food producers will

immerse you in the

splendor of Italian

cuisine. Ofering

classes and tours

in Tuscany, Emilia

Romagna, Piedmont

and Campania.

Let the flavors of Italy  

dance in your mouth and  

sing in your heart ™
 on a  

Ciao Laura Culinary Vacation in Italy!™

From a one-day cookery lesson in Amalfi  

Coast and Sorrento to a weekly gourmet  

getaway in bella Toscana, plan your next 

delicious escape to a culinary destination in  

Italy now. Your tastebuds will thank you!

Please visit our website

www.ciaolaura.com

 +01 239 887 9055

info@ciaolaura.com
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Bol na
 THE RED, THE FAT  AND THE EDUCATED
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Bologna is known for its 
rooftops, its food and its 
university. Sara Scarpa 
explains why she fi nds 
herself always returning to 
the city to sample again 
its many charms…
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D I S C O V E R  I TA L I A !

W
hen you hear of Bologna 
and you can only think of 
spaghetti bolognese, then 
you need to think again 
and book a trip to the 

capital of the Emilia-Romagna region. Firstly, 
spaghetti bolognese doesn’t actually exist in 
Bologna, and secondly, there is so much more 
to the city than a plate of pasta!

Most visitors to Italy tend to be distracted by 
a romantic trip to Venice or a cultural weekend 
in Florence and, as a result, Bologna – located 
in between these two famous cities – is often 
overlooked. This is a pity as the city and its 
region offer so much in terms of art, culture, 
food and good lifestyle. On the plus side, the fact 
that the place is still underrated means that it is 
free from the hordes of tourists busy visiting its 
nearby sisters, so you can relax undisturbed.

In Emilia-Romagna you are spoilt for 
choice with places worth seeking out – the 
Renaissance city of Ferrara with its majestic 
castle; Ravenna with the stunning Byzantine 
mosaics; Parma, home to the famous prosciutto 
and cheese and, of course, stunning art; 
Modena, home to many prestigious sports car 
makers, to the delicious balsamic vinegar and 

to the world’s best restaurant and, last but not 
least, the Riviera Romagnola, the stretch of 
coast with great beaches facing the Adriatic Sea.

I love all these places, but it is to Bologna 
in particular that I have returned on numerous 
occasions, as here there is a never-ending 
abundance of things to see and do.

The city is big, but just small enough to 
be able to walk around. Its endless arcades will 
surprise you – 25 miles of covered walkaways 
will shelter you from the rain, or – more likely, 
as you are in Italy – protect you from the sun! 

LA ROSSA, LA GRASSA E LA DOTTA

Bologna has three nicknames la Rossa, la 

Grassa and la Dotta – The Red, the Fat and 
the Educated. 

The Red refers to its left-wing political 
orientation and to the colour of its terracotta 
rooftops and most of its buildings. If you want 
a great view over the Red City you just need 
to climb up the 498 steps of its tallest and 
most iconic tower, the Asinelli Tower. (Do 
this before you demolish a plate of tortellini 
washed down with a glass of pignoletto.)

Bologna is indeed a foodie heaven, offering 
delicacies such as mortadella, prosciutto di Parma, 

 WHAT TO SEE AND DO

PIAZZA MAGGIORE AT SUNSET

You should defi nitely sit and sip a drink 

at sunset in Piazza Maggiore. Wait until 

it gets darker and you will spot Neptune’s 

enormous shadow refl ected on the walls of 

the Palazzo D’Accursio. 

THE STREETS OF THE QUADRILATERO 

Take a stroll around the area of the old 

medieval market. You can buy delicious 

local food specialities and do some 

shopping at one of the many pretty shops.

PINACOTECA NAZIONALE 

Via delle Belle Arti, 56

 +39 051 420 9411

www.pinacotecabologna.beniculturali.it 

Located in the students’ area, 15 minutes 

from the main square, Bologna’s national 

gallery hosts a great collection of artists 

from the Emilia-Romagna region from the 

14th century to the 18th century, such as 

the Carraccis and Guido Reni, but also other 

artists in some way related to the area, 

such as Giotto and Raphael. 

ORATORIO DI SAN CECILIA

Via Zamboni, 15

 +39 051 325970 

The Oratory of Saint Cecilia is connected 

by a passageway to the church of 

San Domenico Maggiore. Ten panels 

representing scenes from the legend 

of Saint Cecilia – the conversions and 

martyrdoms of her husband and her brother 

– are mainly the work of the well-known 

artists Lorenzo Costa, Francesco Francia 

and Amico Aspertini. 

THE SANTUARIO DELLA MADONNA 

DI SAN LUCA

Via di San Luca, 36

 +39 051 614 2339 

The hilltop sanctuary is connected to the 

city walls by the world’s longest portico 

– 666 arches, almost 4 kilometres. Be 

prepared for a long steep walk (7 km if you 

start from Piazza Maggiore). The basilica 

houses an icon of the Madonna and Child 

which is supposed to have been painted 

by Saint Luke the Evangelist. 

Piazza Maggiore, 

the heart of the city

Coats of Arms in 

the Archiginnasio Details of the Coats of Arms
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Parmigiano-Reggiano, tortellini, tagliatelle al ragù 
as well as famous local wines such as Barbera, 
Lambrusco and Sangiovese. You’d better not be 
on a diet when you come here – with delicious 
temptations at every corner it is a hard job to 
resist. Tamburini, the historical delicatessen 
store in the heart of the city, will definitely 
seduce you with its salumi, formaggi and dolci 
and, finally, you will have to give in. Here you 
can even get fresh tailor-made pasta – long 
for light sauce and short for heavier sauce. 
Remember to get your tagliatelle for the ragù 
– this meaty sauce (that you probably know as 
bolognese) clings better to a flatter pasta shape 
rather than to thin and rounded spaghetti. 

Well familiarised with La Grassa, we then 
start exploring Bologna La Dotta. Its university, 
the oldest in the Western world (1088), still 
attracts thousands of students today. The 
Archiginnasio, the seat of the university from 
1563 to 1805, is one of the most interesting 
buildings in the city. Within its courtyard you 
can admire the hundreds of coats of arms of 
the students who have studied here over the 
centuries. However, the main attraction is a 
room on the first floor hosting the 17th-century 
Anatomical Theatre. This wood-panelled room, 

once filled with trainee surgeons studying 
dissection, is decorated with several interesting 
wooden statues – Apollo looks downs from the 
ceiling, two skinned men support the canopy 
above the lecturer’s chair, and physicians 
from different ages stand all around. One 
of them, Gaspare Tagliacozzi (the ‘Father of 
Rhinoplasty’), holds a nose in his hand, in 
recognition of his having carried out the 
first-ever nose job! 

THE HEART OF THE CITY

Leaving aside dissection and plastic surgery, let’s
walk to the heart of the city, Piazza Maggiore, 
just in time for a spritz and some cicchetti. This 
is one of the oldest squares in Italy and it has 
been the centre of the city’s political and social 
life since it was built over eight centuries ago. 
Until the mid-19th century it housed one of 
the biggest open-air markets in Europe. While 
you are sitting in Piazza Maggiore sipping 
your drink, you can admire the stunning main 
doorway of the Basilica di San Petronio, which 
is enriched with statues and bas-relief panels by 
Jacopo della Quercia depicting subjects taken 
from the Old Testament. The cathedral, whose 
façade is still incomplete, is dedicated to 

WHERE TO STAY

TORRE PRENDIPARTE
Piazzetta Prendiparte, 5

 +39 051 589023
www.prendiparte.it 
An unusual B&B hosted in the Prendiparte 

Tower – which was built in the 12th 

century as a defensive tower and which 

has also served as a prison (it’s all right, 

it has been redecorated since!). This is an 

intimate one-bedroom apartment with a 

kitchen, a dining room and a terrace with 

a breathtaking view over the city. Ideal for 

honeymoons or a romantic weekend.

GRAND HOTEL MAJESTIC 
“GIÀ BAGLIONI”
Via Indipendenza, 8 

 +39 051 225445
www.grandhotelmajestic.duetorri
hotels.com 
A 5-star deluxe hotel located in the heart 

of the city on Via Indipendenza, within 

walking distance of Piazza Maggiore and 

the famous Due Torri. As well as being one 

of the oldest and best hotels in town, the 

Già Baglioni is also justly famous for its 

elegant restaurant.

HOTEL PORTA SAN MAMOLO 
Vicolo del Falcone, 6/8 

 +39 051 583056
www.hotel-portasanmamolo.it
Located a few steps from Piazza Maggiore 

this is an elegant 3-star hotel with refi ned 

interiors and pretty gardens.

HOTEL CORONA D’ORO 1890 
Via Guglielmo Oberdan, 12

 +39 051 745 7611
www.coronaoro.hotelsbologna.it
A wonderful 4-star hotel in the heart 

of Bologna in an historical palace that 

dates back to the 14th century.

ALBERGO CENTRALE 
Via della Zecca, 2

 +39 051 006 3937
www.albergocentralebologna.it
A pretty 2-star hotel located in the city 

centre city near Piazza Maggiore that 

offers a great view over Bologna.
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Il Teatro Anatomico

In theAnatomicalTheatre two skinnedmen

support the canopy above the lecturer’s chair 
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the patron saint of the city. One of the largest
churches in the world, the basilica was meant
to be bigger than Saint Peter’s in Rome but
they say that when the Vatican realised this
they diverted the funds to be invested in the
university so that the Archiginnasio would
block the expansion of the church on its eastern
flank. It is definitely worth visiting the interior
– there are magnificent 15th-century frescos by
Giovanni da Modena which are famous for their
controversial representation of Mohammed.
Inspired by Dante’s Inferno, they depict the
founder of the Islamic religion suffering in hell,
tormented by devils. As you can imagine, the
frescos have been targeted by opposition in the
past as they were considered an insult to the
religion and for a period there was talk about
moving them or even erasing this section, but
luckily they are still here today to admire. The
cathedral also hosts the longest meridian in the
world, and the chapel where, in 1530, Charles
V was crowned emperor by Pope Clement VII.

CITY HALL

In the square you will be surrounded by
Palazzo D’Accursio (the City Hall) which
hosts the Morandi Museum, Palazzo Re Enzo

– the building where the King of Sardinia 
and son of Emperor Federico II di Svevia was 
kept prisoner for 23 years – and Palazzo del 
Podestà, the first seat of local government.

Attached to Piazza Maggiore there is a 
smaller square with the much loved 16th-
century fountain of Neptune, the work of the 
Flemish sculptor Giambologna. The statue, 
nicknamed by the locals Il Gigante (The 
Giant) for its dimensions, has become one of 
the symbols of the city. The bronze god of 
the sea dominates at the top and at his feet 
are four curvy mermaids (or nereids) riding 
dolphins and sprouting water from their 
breasts. (This is why Bologna is also more 
familiarly known as ‘the city of the three Ts’ 
– towers, tortellini and tits!)

The nude sculptures were controversial 
at the time – the church and the people were 
disturbed by their nudity and wanted them 
covered but, as you will see for yourself, 
Neptune is still nowadays proudly showing 
his backside! It is a tradition for students to 
walk around the fountain twice anticlockwise 
for good luck before an exam, the same way 
Giambologna did while he was planning his 
fortunate sculpture.

 WHERE TO EAT

OSTERIA SANTA CATERINA

Via Santa Caterina, 43/a

 +39 051 582264

www.osteriasantacaterina.net

Located in a tranquil area, this osteria

offers friendly service and a great

atmosphere. Here you can relax over

lunch and enjoy excellent, freshly cut

salumi, local cheeses and other delicacies

and a wide range of local wines. Honest,

authentic and very good.
€ €

TAMBURINI

Via Caprarie, 1

+39 051 234726

www.tamburini.com

This is a great delicatessen, self-service

restaurant and wine bar. Popular with locals

and visitors, this is the perfect solution

for self-caterers and for a quick-and-easy

lunch on the go.
€

OSTERIA DEL SOLE

Bicolored Ranocchi, 1/d

www.osteriadelsole.it

One of the oldest osterias in Bologna – this

one dates all the way back to 1465. Contrary

to the idea of the term osteria you won’t

actually find any food here – only drinks –

but you can take some delicious salumi with

you, or anything you fancy that you can

grab from the nearby food shops.
€

TRATTORIA ANNA MARIA

Via delle Belle Arti, 17/a

+39 051 266894

www.trattoriannamaria.com

Enjoying an excellent location near the

Two Towers, this trattoria has been offering

excellent authentic local dishes for over

30 years now. Open for lunch and dinner

every day except Monday – which is fairly

standard for Bologna.
€ €

LE STANZE

Via del Borgo di San Pietro, 1

+39 051 228767

www.lestanzecafe.it

Inside what used to be the 16th-century

private chapel of the Bentivoglio family

you can enjoy a drink or a meal surrounded

by beautiful frescos. I would recommend

coming here for an evening aperitivo (6pm

to 9pm) as for less than £10 you can eat

many cicchetti with your drink.
€ €

Religious art in San Petronio The shadow of Neptune

Salumi at the Osteria

Santa Caterina Il Palazzo d’Accursio

KEY TO RESTAURANT PRICES 

(full meal per person, not including wine)
€  Up to €25 
€ €  €26-€50
€ € €  More than €50
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IL QUADRILATERO
To the east of Piazza Maggiore you will 
find the famous Quadrilatero, a crossroads 
of narrow, cobblestone streets bordered by 
some of the most important monuments 
and buildings, which forms the ancient and 
historical centre of Bologna. The old medieval 
market stall thrives to this day and is the 
perfect place to gather real local produce. 
The streets of this quadrilateral area take 
their names from old activities and trade 
which took place here in past centuries. A 
wonderful selection of butchers, fishmongers, 
greengrocers and bakeries really gets all 
five senses flowing and you can also find 
impressive local arts and crafts.

Among the ancient shops, bars and 
restaurants you will find a gem – the 
terracotta sculptural group by Niccolò 
dell’Arca located in the Chiesa di Santa Maria 
della Vita in via Clavature. The 15th-century 
Compianto su Cristo Morto (Mourning over 
the dead Christ) has an incredible expressive 
power and dramatic pathos – the life-size 
group of six figures standing in a semi-circle 
around the dead Christ is frozen in desperation 
and sorrow. While access to the church is free, 

you will need to pay a few euros in order 
to view the sculpture, but this small cost 
is certainly worth it.

If you want to forget their disfigured faces 
and find a romantic spot then you should walk 
to the tranquil Piazza Santo Stefano. In this 
wonderful triangular square stands the Basilica 
di Santo Stefano, a complex of churches all 
under one roof. According to tradition San 
Petronio (the Bishop of Bologna, now the 
Patron Saint) was the founder of the church 
and his intention was to create a basilica which 
would have been a copy of the Holy Sepulchre 
in Jerusalem. Of the seven original churches, 
four are still intact today and they are imbued 
with a peaceful atmosphere. The remains are 
ancient, some of them dating back to the 8th 
century, and when you walk inside the churches 
is like if you are stepping back in time, leaving 
everything behind – until, of course, your 
stomach asks for some more mortadella! 

Bologna really does have something for 
everyone, whether it is the stunning art in 
its museums, numerous churches throughout 
the city, its political history, its university, 
or its fabulous food which makes it the 
gastronomic capital of Italy.

Looking up from Piazza 

Santo Stefano

Wall detail in Piazza Santo Stefano

View of the Piazza Maggiore 

from Via Clavature

The streets of this quadrilateral area take
their names from old activities and trade

BY PLANE

You can fly to Bologna direct from 

London Heathrow with British Airways or 

from London Gatwick with EasyJet. It is 

an hour-and-a-half by train from Venice 

and 40 minutes from Florence. 

GETTING THERE

The view over the red rooftops from 

the Asinelli Tower. It is said that Bologna 

is called La Rossa (The Red One) because 

of the city’s recent history of left-wing 

politics, but the name originated because 

of the colour of its terracotta roofs.

Mortadella, tagliatelle al ragù and 

tortellini – the reasons why the city is 

also called La Grassa (The Fat One).

At Voltone del Podestà, under the 

portico between Palazzo del Podestà and 

Palazzo Re Enzo, is a ‘cordless telephone’. 

If you face one of the corners of the vault 

and whisper something, the person in 

that corner will hear the magic! 

DON’T MISS
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Cookery and 
wine holidays
The food and wine culture of Italy is second to none. Learn the secrets of the
Italian cucina on a bespoke holiday with experts in the field…

LA CORNUCOPIA ITALIA

LA CORNUCOPIA ITALIA 
LLC IS OWNED BY AN 
AMERICAN WHO HAS 
BEEN RESIDENT IN 
TUSCANY FOR 30 YEARS

The company has created 1- to 
15-day itineraries for couples, 
families, and both smaller and 
larger groups alike for the past 
16 years. Each tour is highly 
personalized with, always, 
a keen attention to guests’ 
wishes. We’ve chosen to live 
here and share our knowledge, 
experience, and lifelong passion 

for Italy and its viticulture,
culinary, and cultural treasures.

We strive to make Italian
wine, cuisine, art, and the good
company of others as enjoyable
as possible while furthering
your understanding of Italy and
its wines in a cultural context.
Our tours include guided visits
to museums, monuments,
famous hill towns, seaside
resorts, “Made in Italy” ateliers,
markets, spas, gardens, cheese
factories, distilleries, olive
presses and/or cooking classes.
Our focus and passion remains
wine. We know Italy intimately
but are forever discovering its
wines anew. Let us share our
discoveries with you!

We will attend to all of
your travel arrangements,
proposing and tailoring an
itinerary to meet your budget
and requests anywhere in Italy.
You will find all information
about our currently published
wine tours (Tuscany, Piedmont,
Sicily) within our website.

We will attend to all of your travel 
arrangements, proposing and tailoring 

an itinerary to meet your budget 

New friends at La 

Cornucopia Italia

 LA CORNUCOPIA ITALIA  

+39 0577 660290 

Mobile +39 339 3716872

info@lacornucopiaitalia.com

www.lacornucopiaitalia.com 

CONTACT DETAILS

I TA L I A !  P R O M O T I O N



ECCO LA CUCINA

CIAO LAURA

THE BEST WAY TO TASTE
ITALY: A WEEK-LONG
CULINARY TOUR

The truest way to experience a
country as beautiful and diverse
as Italy is by taking a culinary
tour that immerses you in
both the regional cuisine and
culture. A full week delving
into the foods and wines of Italy,
with expert guides and fellow
travellers who share your passion
for great food, will provide
unforgettable memories and
make lasting friendships.

Ecco La Cucina is located in
the heart of Tuscany, near Siena.
While the focus is on Tuscany,
they also offer week-long culinary
tours to Emilia-Romagna,
Campania and Piedmont that
focus on each region’s food and
wine. The programmes taught
at Ecco La Cucina are true
immersions into the best regional
foods, renowned wines and the
warm, friendly culture of Italy.

As part of a small and
intimate group, you will stay
together in a beautiful villa or
world-class hotels, sharing meals
and cooking classes, tours of
beautiful medieval towns, and
visits to excellent wineries and
artisan food producers.

Ecco La Cucina is run by
Chef Gina Stipo, a long-time
resident of Tuscany. Together
with her sister, Mary Potter, they
introduce you to local farmers
and producers, take you to spots
unknown to tourists, and share
behind-the-scenes stories of the
culture and history of each area.

In Tuscany, hands-on classes
are held in a lovely 900-year-old
stone kitchen, where you will
learn to make pasta and local
dishes and to pair them with
regional wines.

Each class is followed by
lunch in the beautiful garden,
creating close camaraderie with
fellow enthusiasts. Winery visits
and tastings enable you to learn

the diverse methods and grapes 
used in making Italian wine. A
week-long culinary tour with
Ecco La Cucina is the perfect way 
for any lover of food and wine to 
experience Italy and is a vacation 
you will always remember.

Visit their website for more 
information and photos and read 
on Trip Advisor what fellow
travellers say about their time
with Ecco La Cucina!

CIAO LAURA 

Where  
Various locations across Italy, 
including the Amalfi Coast 
and Sorrento, Rome, Lecce 
and Martina Franca, Bologna, 
Venice, Florence and Siena. 

What  
Ciao Laura Culinary Vacations 
arranges cookery lessons, 

market shopping, personal 
chef services and wine tastings 
in villas throughout Italy. 
Whether you fancy a one-day 
cookery lesson, an evening 
foodie walking tour through 
the historical centre of town or 
a week-long gourmet getaway, 
we are your one-stop shop in 
the bel paese. 

Participants are encouraged 
to ask questions, participate 
in hands-on cooking lessons 
and really get to know their 
cooking instructor. For a 
unique experience with 
passionate, friendly locals, look 
no further than Ciao Laura 
Culinary Vacations in Italy, 
who will effortlessly arrange 
your programme. You will soon 

find yourself being greeted with 
open arms by your new friends! 

Testimonial 
Adjectives like “fantastic, 
grand, marvellous, terrific” 
cannot begin to describe my 
recent trip to Sorrento and the 
Amalfi Coast and I can’t sing 
the praises enough for Ciao 

Laura Culinary Vacations!  
R. Mikles

The programmes taught at Ecco La 
Cucina are true immersions into the best

regional foods and renowned wines

“I can’t sing the praises enough for Ciao 
Laura Culinary Vacations!” R. Mikles

ECCO LA CUCINA

Gina Stipo  +1 321 412 2011 or

Mary Potter  +1 972 342 8308 

MaryStipoPotter@yahoo.com

www.eccolacucina.com

CONTACT DETAILS
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CIAO LAURA CULINARY 

VACATIONS IN ITALY

 +1 239 887 9055 

info@ciaolaura.com

www.ciaolaura.com

CONTACT DETAILS
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1 Tivoli
PLEASURE PALACES

The hill-town of Tivoli is the perfect place
for a day trip with kids, with plenty of
space to let off steam as well as lots to
see. It has been a popular summer resort
since the days of the Roman Republic,
when Romans visited for the fresh water
and sulphur springs and the beautiful
surrounding countryside.

The Villa d’Este is the town’s most
famous sight and its water gardens,
featuring many fountains, pools and
water troughs, are the kind of thing Walt
Disney might have designed had he been
a Renaissance prince. The most dramatic
feature is the huge Fontana dell’Organo 
(Organ Fountain), where millions of litres 
of water force air through the pipes. 

Children will love the grand Fountain
of the Dragons.

Villa Adriana (Hadrian’s Villa), just five
km (three miles) to the west, is easily visited
in conjunction with a trip to Tivoli. Once
a magnificent private retreat, it had a fire
station, bath-houses, libraries, temples
and theatres as well as a palace. Emperor
Hadrian was so impressed by the architecture
of Greece and Egypt he saw on his travels
that he tried to reproduce it all here.

Among the rambling ruins
of this vast complex is the Maritime
Theatre, a round pool with an island
in the middle surrounded by columns.
Hadrian would retreat here to write and
paint. A lovely spot for a picnic is the Vale
of Tempe, named after the valley in Greece 
that was the legendary haunt of sun god 
Apollo and the Muses. 

RUNNING FREE

Villa Gregoriana, also in Tivoli, is a wild 
contrast to the Villa d’Este. It is set in a 
lush, wooded valley, perfect for letting 
the little ones run free. 

2OstiaAntica
ANCIENT HISTORY

The remains of the ancient port city of 
Ostia are a relaxing spot to stroll amid 
ancient history, their creeper-covered walls 
rising from long grass scattered with wild 
flowers in spring. Ostia was built on the 
coast in Republican times, but Tiber silt

On your family holiday in Rome? Wny not mix it up a little with some fascinating day trips away from the city?
From Tivoli’s villas and Ostia’s ancient ruins, to the hot springs of Viterbo and mad monsters of Bomarzo, there’s
plenty for you (and the kids) to do and see. You can even cool your toes in the cool waters of Lake Bracciano…

Fontana dell’Ovato, also known as

Tivoli Fountain, in Villa d’Este

The largest 

fountain in 

Villa d’Este 

(the Fontana 

del Nettuno), 

Tivoli

Map reference: 1 (map overleaf)

Address: Villa Adriana, 00010 Tivoli, Lazio 

 0774 382 733 

Villa d’Este, 00019 Tivoli, Lazio 0774 332 

920 www.villadestetivoli.info

Train from Stazione Tiburtina (Metro 

Linea B) to Tivoli; then bus 4 to Villa 

Adriana. Bus COTRAL from Metro Ponte 

Mammolo (Linea B) to Tivoli

Open: Villa Adriana: 9am-90 mins before 

sunset daily, Villa d’Este: 8:30am-1 hr 

before sunset daily

Price Villa Adriana: €16-€24, 

EU under-18s free. Villa d’Este: €14-€22, 

EU under-18s free

Age range: All

Allow: A day for both villas

Wheelchair access: Yes

Eat and drink: Picnic – buy supplies in Via 

del Trevio, Tivoli. Picnic in the Villa d’Este 

gardens. Real meal – Ristorante Sibilla (Via 

della Sibilla, 50 – 00019 Tivoli, Lazio  

0774 335 281; www.ristorante sibilia.com) 

has a nice terrace.

TIVOLI CHECKLIST

Map reference: 2 (map overleaf)

Address: Viale dei Romagnoli, 717 – 00119 

Ostia 06 5635 8003 www.archeoroma

.beniculturali.it

Metro Piramide (Linea B), then train from 

Porta San Paolo station

Open: Summer: 8:30am-7:30pm Tue-Sun 

(till 4/5pm in winter)

Price: €13-€19.50, EU under-18s free, all 

under-6s free

Age range: Any

Allow: Half a day

Wheelchair access: Partial

Eat and drink: Picnic – bring supplies from 

Testaccio’s excellent market, conveniently 

close to the Porta San Paolo train station, and 

eat amid Ostia’s ancient ruins. 

OSTIA ANTICA CHECKLIST
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ANSWERS

1 Pudes (Modest) and Barosus (Silly). 

2 Neptune is in a chariot drawn by 

hippocampi (winged sea-horses), flanked 

by dolphins, tritons and sea monsters. 

3 Scary! 4 So the firemen could get out 

of the barracks fast. 5 Shippers (mosaics 

of ships, lighthouses and dolphins); ivory 

traders (an elephant); grain traders (a 

grain measure and shovel).

Kids’Corner!

shifted the coast west, and it was abandoned
in the 4th century AD. The site is now a good
way inland.

Pick up a plan and head to the Baths
of the Cisiarii, who were ancient Ostia’s
taxi drivers – mosaics show them driving
citizens about town in wagons. The
Piazzale delle Corporazioni was surrounded
by port businesses – each one has a mosaic
outside depicting its trade. Past a restored
theatre, still used for open-air concerts in
summer, is the Thermopolium, a bar which
served wine and snacks, with a marble
counter and al fresco dining courtyard. Do
not miss the forica, a 20-seat public toilet.

EVERYDAY LIFE

Pop into the museum, where some
wonderful reliefs evoke everyday life in
the town, such as women selling fruit and
vegetables. There is even one of a midwife
helping a mother to give birth…

3LakeBracciano
VOLCANIC CRATER

About 40 km (25 miles) northwest
of Rome is Lake Bracciano, a large expanse
of water filling a volcanic crater. Head for

one of its resorts – Bracciano, Trevignano 
or Anguillara – or go to one of the lakeside 
restaurants to eat and swim in peace. 
La Valletta, in Trevignano, has space to 
sunbathe and pedalos to hire.  

The main town, Bracciano, on the east 
shore, is dominated by the 15th-century 
Castello Odescalchi, and there is swimming 
and boat hire at Lungolago Argenti – a 
10-minute walk along Via del Lago.

LAKE VIEWS

Duck into the beautiful Castello 
Odescalchi fortress for lake views, ancient 
sculptures, ceramics, medieval furniture, 
armour, frescoes and paintings.

ROME UNDERGROUND
A network of underground tunnels has been excavated underthe Villa Ad
were used by
to cart supp
around the v
out of sight o
emperor.

View over tranquil Lake Bracciano

Map reference: 3 (map overleaf)

Address: Lake Bracciano, 00062 Lazio. 

Castello Odescalchi, Piazza Mazzini, 14 – 

00062 Bracciano, Lazio  06 9980 2379 

www.odescalchi.it

Train from Stazione Ostiense to Bracciano, 

then local bus or taxi. Boat from Bracciano 

to Anguillara and Trevignano

Open: Castello Odescalchi: summer 10am-

noon, 3-6pm Tue-Sat, 9am-12:30pm, 

3-6:30pm Sun; winter 10am-noon, 2-4pm 

Tue-Fri, 10am-noon, 2-5pm Sat, 10am-1pm, 

2:30-5pm Sun 

Price: Castello Odescalchi: €14-€28, under-

6s free

Age range: All

Allow: Half a day

Wheelchair access: No

Eat and drink: Picnic – picnic on Lungolago 

Argenti. Real meal – La Locanda del Gusto 

(Via Garibaldi, 79 – 00069 Trevignano 

Romano  06 9999 822; closed Mon & Tue) is 

good for lakeside dining, fish or meat dishes.

LAKE BRACCIANO CHECKLIST

The restored ancient 

Roman theatre at 

Ostia Antica
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4 Viterbo
HOT SPRINGS AND DEAD SAINTS

A walled medieval town (with an ugly 
modern periphery), Viterbo became 
the home of the popes during the 13th 
century, when battles in Rome between 
the Guelphs and Ghibellines made the 
capital city too dangerous. These days, 
its medieval core, ghoulish sights and free 
hot springs make Viterbo an appealing 
place for kids. 

Wandering around the San Pellegrino 
quarter, a maze of narrow stone streets with 
arches and little piazzas with fountains, 
gives a great idea of life in a medieval 
town. Indications of how hazardous it 
must have been are apparent in the Piazza 
della Morte, or Square of the Dead, named 
after the abandoned corpses of the poor 
that local monks would collect and bury 
here. The nearby Duomo has a splendid 
black and white striped belltower, while 
the Museo della Macchina di Santa Rosa 
is devoted to the annual festivities that 
celebrate the town’s patron saint. Every 3rd 
of September, St Rose’s corpse, dressed in 
a nun’s habit, is paraded through the town 
atop an illuminated wooden steeple 28 
metres (99 feet) high. This ceremony dates 
back to AD 600.  

THERMAL POOLS

Just outside the city are the Piscine 
Carletti, natural thermal pools (free). A 
more luxurious option is the Terme dei 
Papi (www.termedeipapi.it).

Typical outdoor staircase 

in Viterbo, lined with 

elegant pot plants

Map reference: 4

Address: 01100 Viterbo, Lazio. Museo della 

Macchina di Santa Rosa: Via San Pellegrino, 

60 – 01100 Viterbo  0761 345 157 

www.facchinidisantarosa.it 

Train from Rome Termini, Ostiense or 

Flaminio

Visitor information: Via Ascenzi, 4 – 01100 

Viterbo  0761 325 992 

Open: Museo della Macchina di Santa Rosa: 

Apr-Sep 10am-1pm and 3:30-7/8pm Wed-

Sun, Oct-Mar 3-6pm Fri-Sun

Price: Free

Age range: 5 plus

Allow: A day, including hot springs

Eat and drink: Snacks – Schenardi (Corso 

Italia, 11 – 01100) is the place for ice 

cream. Real meal – Enopizzeria Thiario (Via 

San Pellegrino, 21 – 01100  0761 340 626; 

closed Tue) is great for wood-fired pizza

Festivals: Santa Rosa, 3 September.

VITERBO CHECKLIST
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SAINTLY TODDLER
Born in 1233, Rose of Viterbo wasa child prodigy. At the age of three it is said that she brought herdead aunt back to life

and by seven she was
a nun. 200 years after
her death her body wa
exhumed in perfect
condition and every
year she is paraded
around town.

5  Parco dei Mostri,
Bomarzo
THE WORLD’S FIRST THEME PARK

The Monster Park, outside the forlorn
little town of Bomarzo, is one of Lazio’s
top attractions, with cafés, a restaurant, a
playground and even a football pitch for
kids. Created in the 16th century by a
hunchbacked Duke of Orsini, it was the
world’s first theme park. At the time the
style of art known as Mannerism was at
its height – full of distortions designed to
break the rules of the Renaissance – and
the sculptures here, far from capturing
beauty, celebrate the grotesque. Most
famous of all is a six-metre (20-feet)
high screaming face, but there is also a life-
size elephant crushing a Roman soldier,
a giant tearing a man in two, and dragons,
nymphs, mermaids and sphinxes.

NATURE RESERVE

If the kids have any steam left after the
Parco dei Monstri, head for the Lago di Vico
Natural Reserve (by car, drive back towards
Viterbo and follow signs; www.riservavico.it)
for a wilderness walk and a picnic.

Screaming Mannerist

monster at the Parco dei

Mostri, Bomarzo

Map reference 5

Address: Parco dei Mostri, Loc Giardino,

01020 Bomarzo, Lazio 0761 924 029

www.parcodeimostri.com

Train from Rome Termini or Ostiense to

Viterbo, then bus

Open: 8am-sunset daily

Price: €36, under-4s free

Age range: All

Allow: Half a day

Eat and drink: Snacks – Buy panini at the

park cafés. Real meal – Stop in Viterbo for

a pizza.

BOMARZO CHECKLIST

INFORMATION

DK Eyewitness Travel Family Guide Italy offers you the 

best things to see and do on a family holiday in Italy, and 

brings those places alive for children with fun facts, quizzes, 

and cartoons. Full colour throughout, with detailed maps, 

it is out now, fully updated for 2016. www.dk.com

RRP £15.99, paperback. ISBN 9780241208427

Kids’Corner!



FA S T  C U LT U R E

T
he music of a hand-cranked pianola fills 
the tiny theatre. It reminds me irresistibly 
of the tinny accompaniment for early 
silent films with Charlie Chaplin or Buster 
Keaton. But tonight, the action is live, on 

stage, and the story is set in the era of Charlemagne and 
his favourite knights, the Paladins.

The Paladin Rinaldo (or perhaps Orlando) strides 
boldly to centre-stage, to confront a fearsome Saracen 
warrior. Orlando (or is it Rinaldo?) wears shining armour, 
his plumed helmet gleaming in the limelight. He draws 
his sword. His opponent brandishes his scimitar. Cold 
steel rings against steel. The pianola operator turns the 
handle faster; the music quickens; the antagonists hurl 
hoarse imprecations at each other; furious thumps and 
crashes attest to the ferocity of the action. Suddenly, the 
Paladin (whoever he is) lunges forward. His sword flashes; 
the unfortunate Saracen’s head flies into the wings and his 
body falls dramatically to the stage floor.

Well, it’s not exactly Punch and Judy, but this is 
a puppet play – or rather, a marionette performance, 
with pupari – puppeteers – hidden behind the stage, 
manipulating the figures with strings and rods. 
Like Punch and Judy, the stories and characters are 
traditional. Besides Saracens, the paladini may fight 
menacing serpents, or giants, or even each other – for 
the love of a beautiful lady, of course. 

Each marionette is a work of art in itself. I had 
a chance to see them close-up a few days ago, when 
I toured an exhibit of dozens of the figures – pupi in 
Sicilian – at the Palazzo Branciforte in Palermo. The 
puppets are displayed in a stark, cavernous space within 
the Palazzo (where once a historic Monte di Pietà, or 
charity pawn shop, operated). There, among 19th-
century shelving that looks eerily like makeshift stages, 
the knights, serpents, ladies and saraceni are suspended 
in ranks, as if awaiting their cues.

Carved from wood and cunningly jointed, the figures 
are large, nearly three feet in height. Their features are 
carefully modelled, so that regular attendees (unlike 
me) instantly know each character by sight. The armour 
the knights wear is also wonderfully crafted, made of 
hammered tin, brass and copper; and each suit is unique 
to its wearer. Female characters are gorgeously gowned. 
The exhibit is from the collection of Giacomo Cuticchio, 
a famous puparo of Palermo. It is his son Mimmo’s 
production we are watching tonight, presented by 
the Figli d’Arte Cuticchio, at their theatre in Via Bara 
all’Olivella, in Palermo, one of the few remaining venues 

The Paladins of Palermo
It’s not exactly Punch and Judy, but this is a puppet play – or rather, a 
marionette performance, with pupari – puppeteers – hidden behind the stage
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Knights from Giacomo Cuticchio’s puppet collection

Foot soldiers await their orders A banner advertises the show
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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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Each figure stands some three feet tall

An audience gathers in the Figli d’Arti Cutucchio Theatre

for Opera dei Pupi. Not long ago, there were dozens of 
puppet theatres throughout Sicily. In the 1930s there 
were nine in Palermo alone. In those days, rather like 
old movie serials, there were daily episodes, each ending 
with a suspenseful cliffhanger. The stories, based loosely 
on chivalric romances about Carlo Magno (Charlemagne) 
and his knights, were hugely popular. Giacomo 
Cuticchio is said to have had a repertoire of 370 plays.

Where did the stories originate? Perhaps the 11th-
century French epic The Song of Roland is one source 
(Orlando is the Italian version of “Roland”). Ariosto’s 
Orlando Furioso could be another; and memories of the 
Norman knights who wrested control of Sicily from its 
Moorish rulers in the 12th century may also contribute 
to the stories. But a work by the 19th-century Sicilian 
writer Giusto Lo Dico, La Storia dei Paladini di Francia, 
seems to be the most direct source of the plots. 

In the 1950s, with the advent of television, audiences 
dwindled, and the puppet theatres closed, one by one. But 
the art of constructing the traditional figures survived, 
and now Mimmo Cuticchio conducts workshops for 
budding puppeteers in Palermo, and his theatre attracts 
enthusiastic audiences once again. In 2001, moreover, 
UNESCO proclaimed Sicilian Opera dei Pupi to be an 
“Intangible Cultural Heritage of Humanity”.

But back to the play: I think I just heard Rinaldo 
threaten to split his antagonist in two. The music is 
reaching a crescendo. If you don’t mind, I think I’ll 
just cover my eyes for a moment.



With so much to see in the region, a good
visit to Puglia will always involve quite a lot of
time on the road. Penny Wainwright explores
the best of the Heel of Italy…

V
elvet green domes of olive trees, waving
fields of durum wheat not yet ripe,
extensive vineyards and cherry, almond
and oak trees covering the fertile red
earth greeted me as I landed in Puglia. It

delights the eye with blue seas and sky, green landscapes
and white-washed houses, while the remains of fortified
towers, or torri, along the coast are reminders of the area’s
turbulent past. 

VOYAGE OF DISCOVERY

For my Puglian voyage of discovery, I was based at Torre
Canne, a small fishing town with around two thousand
inhabitants on the coast between Bari and Brindisi, at the
edge of the Valle d’Itria. The name of Torre Canne, or ‘tower
of canes’, refers to the canes used in the cultivation of figs
and tomatoes in the area. The town is famous for its thermal
springs, which have long attracted visitors. A spa exists,
opening from May to October at La Terme di Torre Canne,
as well as a harbour and waterfront with several bars and
restaurants open for business. 

Touring inPuglia
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What to see in 

Puglia, in numerical 

order: Lecce, Otranto, 

Ostuni, Alberbello, 

Martina Franca, 

Monopoli, Vertrere



M
y first port of call was Lecce, an elegant
baroque city known as ‘Florence of the
south’. With buildings made from a
soft golden limestone, La Pietra Leccese,

embellishments such as flowers, owls and shells for
prosperity and good luck, with masks and ugly faces
to ward off evil, are carved into the façades of the
buildings, with corbels and balconies displaying
owners’ wealth and position. Via Palmieri connects
the two gateways into the city, Porta Napoli and Porta
Duomo. There are many churches in Lecce, including
the Basilica di Santa Croce and the 17th-century Chiesa
di Sant’Irene. St Irene was the first patron saint of Lecce
and the church is quite plain in contrast to the more
ornate baroque architecture of the city.

In Piazza Sant’Oronzo, I bought a pasticciotto, a
delicious pastry case filled with cream, and ate it
beside the amphitheatre. The Roman amphitheatre was
discovered during building works in 1938, along with a
Roman theatre. Part of the amphitheatre is still hidden
beneath a church. St Oronzo stands on a column 29
metres high in the piazza. The column was one of a pair
marking the end of the Via Appia in Brindisi and was
donated to Lecce.

The centre of Lecce is the Piazza del Duomo.
There is a bell tower 72 metres high on one side of
the Cathedral, while the Bishop’s Palace and Seminary
are on the other side. Inside, the church is elaborately
decorated. The front of the Basilicata di Santa Croce
has creatures and figures surrounding the rose window,
with balconies appearing to support each one. The castle
of Charles V, near Piazza Libertini, was built in 1534
around a Norman fortress. The walls are sloping as a
defence against enemies.

LECCE

August 2016 ITALIA! 67

Clockwise from top 

left: They say it is 

diffi cult to eat badly 

in Puglia – they are 

right; iconic Puglian 

street scene; Torre 

Canne from across 

the bay; deep-fried 

broad beans; hand-

painted tile by Anna 

Maria Ferrara; the 

amphitheatre at 

Lecce; ornately carved 

Leccese stone 
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The Roman amphitheatre was 
discovered during building works
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O
tranto is an ancient sea port and used to 
be Italy’s main port on the eastern coast. 
Today it has a harbour with clear water and 
a sandy beach which attracts many tourists 

in summer. It has a castle with walls which surround the 
old town. The Cattedrale di Santa Maria Annunziata is 
a Norman cathedral of Romanesque style built in 1088 
with a remarkable mosaic floor depicting the tree of 
life with each branch creating a Bible scene, like Noah 
and his ark. The mosaic includes an early example of an 
annual calendar with circles representing the months 
of the year. A closer look at January’s circle depicts the 
seasonal detail of a person warming their hands, while 
September’s is a representation of grapes being pressed. 

OTRANTO

L
a Città Bianca, Ostuni is easily spotted 
positioned on the hill tops, especially in the 
afternoon sun when the white houses seem to 
glow. The historic centre of the town, known 

as La Terra, surrounds the cathedral on a hill. Ostuni is 
very popular as an Italian holiday location because there 
is a cooling breeze in the hills and yet it is only about 
seven kilometres to the beach. Ostuni was built directly 
on the rocks with the houses joined together forming a 
protective wall around the town. An arch shaped in the 
wall indicates the location of a church but, as there is no 
door, it is protected from attacks by enemies. 

The ornately carved rose window outside the cathedral 
has three concentric circles of the trinity and creates a 
calendar with Jesus in the centre, seven cherubs for the 
days of the week, twelve arches with the apostles for the 
months of the year and 24 beams representing the hours 
in a day. Inside, the decoration is entirely faux marble 
with even the wooden ceiling being painted. 

OSTUNI

Clockwise from right: 

Mosaic floor in the 

cathedral; part of 

the port’s ancient 

wall; the sandy beach 

at Otranto attracts 

many tourists

From right: Faux 

marble ceiling in the 

cathedral at Ostuni; 

the façade of the 

cathedral acquired its 

rose window in the 

15th century
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A
lberobello is a UNESCO World Heritage Site, famous for 
its unusual stone trulli houses. The limestone which helps to 
hold water for crops also provided the stones for peasants and 
landowners to use as building materials. The name trullo comes 

from the Greek word meaning ‘dome’, as the houses were characterised by 
their round shape and domed roofs. The stone pinnacles are of different 
shapes, indicating perhaps the owner’s status, or to identify the builder. The
whitewashed symbols on the roofs are pagan, magical or religious symbols
linked to the family beliefs. Irregular stones on a trullo show it is old and
unrestored, whereas regular or lighter coloured stone shows it has been
restored. There are a few trained trullo restorers whose knowledge is passed
down through the family. 

Alberobello is divided into two areas: Rione Aia Piccola, which is
the oldest area, with only eight streets of trulli houses; and Rione Monti,
with a thousand trulli. In Rione Aia Piccola, it is possible to enter the
trullo of Pasquale and Concesta, who lived there until about 1985, and
see how the rooms inside have been used. Several trulli houses are now
rented as holiday homes. 

In the Rione Monti area, there are many shops in the trulli which show
the sizes and style of the trulli. One interesting shop is owned by Anna
Maria Matarrese. Anna Maria featured in an English magazine on Italy
several years ago and was delighted to see the article brought by a visitor
and to show off her shop and speciality of woven linens embroidered with
traditional designs. The old church, Basilica dei Sant Medici, is dedicated
to the two patron saints of Alberobello, while the new church, Chiesa di
Sant’Antonio, was built in 1927 in trulli style.

ALBEROBELLO

M
artina Franca is an elegant town located 
halfway between the Adriatic and Ionian 
Seas, and is fanned by cooling breezes 
from both. The Palazzo Ducale, formerly 

the home of the Spanish ruling family, is now the town 
hall in Piazza Roma. The town, like many other Puglian 
towns, is full of narrow passageways with arches to 
support the buildings. As you walk around the town, 
the baroque style is evident, with elaborate detailed 
architecture and carvings, especially in Piazza Maria and 
on Chiesa San Dominco. 

MARTINA FRANCA

Above and left: 

the symbols on 

the cone roofs of 

the trulli have 

many arcane 

meanings; trulli 

will be found all 

over Puglia, and 

particularly in 

the Valle d’Itria, 

but the town 

of Alberobello 

is famous for 

having so many 

of them in one 

urban area

Clockwise from left: 

Piazza XX Settembre 

in Martina Franca; 

Italian flags in 

Martina Franca, 

where once the rulers 

were Spanish; the 

elegant curves in 

the buildings and 

archways are typical 

of the town
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Above and below: The 

old port at Monopoli; 

Monopoli Castle was 

built by Charles V, a 

16th-century Holy 

Roman Emperor

MORE TO DISCOVER

After a week exploring this area,
I was sad to leave this beguiling place.
Tourism has been developing in Puglia
over the last few years but to protect
the region, new hotels cannot be
built to more than two storeys high.
Spanish-styled masserie, or fortified
farm estates, sturdy stone buildings
firmly rooted in the past, are often
converted into hotels catering for the
needs of the modern traveller. Having
a guide who shared her knowledge and
enthusiasm for her region has helped
me learn so much about where I have
been, but I know there is still so much
more to discover. Puglia had welcomed
me and I know I’ll be back soon to
discover more.

H
aving an ‘unplanned’ day to myself I 
went by taxi to the nearby coastal town of 
Monopoli. Monopoli, meaning ‘Unique 
city’, is a fishing port, with a business 

centre with the centro storico built around the castle and 
cathedral. Wandering through the narrow streets with 
towering houses, local people were busy about their 
everyday routines, cleaning the steps and hanging out 
the washing. In Piazza Garibaldi, there was a quiet buzz 
of people talking over their morning coffee. 

There are several interesting churches in 
Monopoli, in particular, the church of San Salvatore, 
in a square off the Lungomare Santa Maria, which 
faces the sea and is dedicated to the fishermen of the 
town. An solid, stone-built castle guards the entrance 
to the port – built by Charles V, it is an imposing 
octagonal fortress with defending walls around the 
old town leading from it. I walked around the walls 
until I reached a beach, Cala Portavecchia, dotted 
with small fishing boats known as gozzi. 

As I enjoyed a lunch of mozzarella and Parma ham 
near Chiesa San Giovanni, I heard wonderful singing 
from inside the restaurant. Around 20 men, who had 
been singing in the cathedral earlier, were singing as 
they waited to eat.

MONOPOLI

INGHAMS

Inghams Italy offers 7 nights on the 

Best of Puglia Tour on a half-board basis 

from £1,119 per person, including return 

flights from Gatwick to Bari and resort 

transfers. For more information visit 

www.inghamsitaly.co.uk or call them 

directly on  01483 791100 Monday to 

Friday 9am-6pm, Saturday 9am-5.30pm

TRAVELLING INDEPENDENTLY

Flights to Bari – Ryanair fly to Bari from 

London Stansted. EasyJet and British 

Airways have direct connections from 

London Gatwick

Flights to Brindisi – Ryanair have direct 

flights to Brindisi from London Stansted 

and Manchester. EasyJet have direct 

flights from London Gatwick

GETTING THERE

M
y final visit was to a vineyard and an olive mill. The Vetrere 
vineyard, near Montemesola, with 30 hectares of vines, wheat 
and olives, has been in the same family for 150 years and is 
currently run by sisters Annamaria and Francesca Bruni. They 

produce more than 200,000 bottles of white, rose and red wines each year, 
and I had the opportunity to sample their 2015 vintage. After three glasses 
(a fresh Chardonnay; a rosé blended from the indigenous Malvasia and 
Negroamaro grapes, and a red Primitivo), I was happy to be driven on  
to the olive mill.

The 60,000,000 olive trees in Puglia produce three-quarters of all olive oil 
in Italy, and the trees are known as the ‘cathedrals’ of Puglia. Trees can be 800 
to 1,200 years old but still produce good olives through careful maintenance 
and pruning. Il Frantolio D’Amico Pietro olive mill is located near Cisternino 
and it has been in the family for four generations. There is a modern factory 
producing the oil within the grounds of a group of trulli buildings. The oil is 
stored in the cellar and kept for two months before bottling. The colour of the 
oil is not important, we learned, but it should have a fresh clean smell. To taste 
the oil, put a small amount in the mouth suck air over it and hold at the back 
of the throat. When you swallow, there should be a bitter and sharp sensation, 
indicating it is a good oil.

VETRERE VINEYARD

The olive trees or ‘cathedrals’ of Puglia 
produce three-quarters of all olive oil in Italy

Left and right: Properly maintained, an olive 

tree can remain productive for more than 1,000 

years; olive groves like these have traditionally 

been the lifeblood of this arid region
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Our experts are here to help with all your questions about Italy.
Email your questions to italia@anthem-publishing.com, or write
to us at our usual address, which you’ll find on page 18.

QUESTIONS
& ANSWERS

THIS MONTH’S 
EXPERTS

LAURA PROTTI is dual-

qualified as an Italian

avvocato and English

solicitor. She has

extensive experience

in Italian property law,

international private

law, contract law,

succession law, and

taxation, and has assisted with the drafting

and updating of books and articles on Italian

Law. www.leplaw.co.uk

BRITISH EXPATS IN ITALY 

QI am a British national living in Italy. In the 

short-term, how is Brexit going to affect me 

financially? That is, how do I protect my fi nances?

Tim Stanley, Verona

A There are opportunities here if you have 

retained UK investments. The Bank of 

England may take measures in coming weeks 

or months to strengthen Sterling – this could 

include a nominal interest rate rise. With 

a strengthened Euro, you could consider 

making capital repayments out of Euro 

savings to reduce any outstanding mortgages 

on UK property whilst the conversion rate is 

good. You would then reduce the debt before 

any rise in interest takes place. Checking for 

any early redemption penalties is advisable 

fi rst. If these are triggered, they may wipe 

out any benefi t from converting savings to 

Sterling. If you are considering purchasing 

UK property, the coming months might be 

a good time to invest. Prices have recently 

fallen slightly and are expected to be static, 

apart from prime London property. Beware 

that the purchase of an investment property 

comes with a Stamp Duty Land Tax surcharge 

of 3 per cent following the changes in April. 

If you left the UK within the last fi ve 

years and had a pre-existing UK personal 

pension before leaving, you might want to 

top up with additional contributions at the 

annual £2,880 (net) level to boost retirement 

savings funded from Euro earnings.

Frank Nash, Partner on behalf of Blick Rothenberg LLP 

ITALIAN EXPATS IN THE UK 

QI am an Italian national resident in the UK. 

How long I can stay here, I do not know, 

but what should I do now to protect my money 

and property here?

Alessandra Bianchi, Guildford

A Similar opportunities to the fi rst 

question exist if you are thinking 

of bringing money into the UK to make 

investments or reduce debt. Now may be a 

time to accelerate those decisions. If you are 

sending money overseas, you might want to 

consider delaying those plans and seeing how 

Sterling performs in coming months. As an 

Italian national, you will have no concerns 

about restrictions on buying property at 

home so there is no immediate need to look 

at investing before Article 50 is triggered. 

Frank Nash, Partner on behalf of Blick Rothenberg LLP 

FRANK NASH, Partner 

on behalf of Blick 

Rothenberg LLP advises 

a number of UK-and EU-

based families and has 

recently been advising 

British citizens living 

in Italy on planning for 

capital taxes – SDLT, 

Inheritance Tax and Capital Gains Tax.

020 7544 8930

frank.nash@blickrothenberg.com
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What does Brexit mean for 

Italia! readers?

LYNNE DAVIE 

is the Director of Beauchamp Estates Florence 

Offi ce with over 16 years experience in 

real estate services in Tuscany and Italy. 

Beauchamp Estates are exclusive luxury 

residential property experts.

www.beauchamp.com/buyproperty/italy
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Laura Protti is the founder of LEP Law. She is 

dual-qualified 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.

ITALIA! 

legal
expert

AN AMERICAN IN ITALY

QAs an American citizen and resident, I’m 

planning a trip to Italy, just as a tourist, for 

about three months. Will I need a visa?

Chanice Jackson, via email

AAmericans who travel to Italy or stay there for up to three months 

in a given 180-day period are considered non-residents. This applies 

to holidaymakers or those travelling for business, as well as students 

registered at an authorised school or on an independent research trip.

Under Italian law, non-resident individuals are required to complete 

a dichiarazione di presenza (declaration of presence). Tourists arriving 

from a non-Schengen country, such as the United States, should get 

their passport stamped at the airport upon arrival in Italy. The stamp is 

considered the equivalent of the declaration of presence. Tourists arriving 

from a Schengen country, such as Germany, must obtain the declaration of 

presence form from a local police station or their place of stay (eg, hotel, 

B&B, etc.) and submit the completed form to the police or their place of 

stay within eight working days after arrival.

To enter Italy, your passport must be valid for at least three months 

after your intended date of departure from the Schengen Area. Upon 

entering Italy, border authorities may require you to show documentation 

to justify the reasons for and the intended duration of your stay.

Americans who stay in Italy for longer than three months are 

considered residents. This includes people visiting Italy for work or those 

wishing to visit the country for a longer period.

In order to remain in Italy for over three months and gain resident 

status, Americans must obtain an entrance visa from an Italian consulate 

before travelling to Italy. This procedure usually takes several weeks and 

sometimes months to complete so it is strongly advisable to apply in 

advance of the departure date.

Laura Protti, LEP Law

In this uncertain time, we provide advice and assistance to those wishing to consider 

applying for a residence permit, long term residence or passports.

Americans can stay in Italy for 

three months without a visa

BUYING PROPERTY IN ITALY 

QWhat’s going to happen with the exchange rate. Will I still 

be able to purchase a property in Italy?

Roger Elwell, Ross-on-Wye

A The key point to remember is that Article 50 has not 

been invoked yet, (this will be done by October this 

year), so none of the current legalities regarding overseas 

investment have changed. But given the fl uctuations in 

exchange rate, it’s clear that this is where you could lose out. 

The advice is to speed up any plans if you’re thinking of 

buying a property in Italy or looking to locate an enterprise 

there. Residents of many other countries own properties 

throughout Europe, so while it may become slightly more 

complex for British nationals in the short term, we are not 

going to be prevented from owning property in Europe. 

Frank Nash, Partner on behalf of Blick Rothenberg LLP 

MORTGAGES ON SECOND HOMES 

QAfter the recent fallout from Brexit, will I still be able

to obtain a mortgage on a second home in Italy?

Charlotte Sidwell, via email

A With the fall of Sterling against the Euro, the 

uncertainty over the value of salaries could be perceived 

as a non-guarantee of earnings, (dependent on individual 

circumstances) which suggests mortgage applications could 

be more diffi cult or even be turned down in some cases. 

Frank Nash, Partner on behalf of Blick Rothenberg LLP

THE ECONOMY IN FLORENCE 

QWhat is the prevailing fi nancial conditions in the Florence 

area? Is it somewhere I should invest in after Brexit?

John Headford, Harrogate

A Florence is almost too successful for its own good: the art, 

coupled with culinary delights and beautiful countryside 

only moments from the city centre, all serve to create a location 

that is utterly compelling and keeps drawing people from all 

nationalities to it, again and again. Consequently the demand 

for rental property remains high and the potential return on 

investment through letting can be enticing, plus of course the 

potential for Euro based income. The advent of Airbnb and 

sites such as Owners Direct have made it very easy to own and 

let a Florence ‘bolt-hole’ – whether that be something like Casa 

Monti, or something a little larger. Well presented, centrally 

located properties are always in demand and while they may 

not be occupied 365 days a year, some are reaching the 320-day 

mark, which is an occupancy rate many hotels dream of.

While the Brexit result has created uncertainty in Europe 

as a whole regarding the UK’s continued membership, 

Florence is not exclusively dependent upon buyers from the 

UK, nor Europe: Americans and increasingly Australians, 

and the Chinese, are also investing in Florence and Tuscany. 

While these nationalities are not in a position to benefi t from 

being part of the EU and must go through slightly different 

routes to property ownership, all the advantages remain open 

to Brits for at least two years: it may just be the time to buy 

before that window of EU benefi t closes.

Lynne Davie, Beauchamp Estates Florence
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LA VARA 
DI MESSINA
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Every August the people of Messina draw a 40-foot statue through their streets, and they have 
been doing this for 600 years. The edifi ce represents the fi nal resting place of the Virgin Mary…

T
he still photograph doesn’t do it justice. Giuseppe 
Pitre, the revered Sicilian writer, who died 100 years 
ago this year, witnessed the Vara of Messina and wrote 
“La Bara va veduta mentre è in movimento; ferma, non è più 
che una pallida ombra di sé stessa.” – “The Vara should be 

seen while it is in motion; still, it is but a pale shadow of itself.” 
Vara is the Sicilian form of the Italian bara, a coffin. The coffin 

here is that of the Virgin Mary. This is the Dormition of the Mother 
of God. It follows from the doctrine that Mary did not actually 
die, but rather fell into a deep sleep, during which she ascended to 
heaven, in bodily form, to be accepted by Our Lord. The date is the 
15th of August, and the people of Messina mark it every year. 
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W
ho ever said that Italian
cooking was easy? As
with everything in life,
getting the best results

and perfecting your skills takes time,
patience, dedication and, of course, a lot of
love. Creating truly authentic dishes also
involves following the right recipe, one
that has stood the test of time in Italy itself
rather than being adapted as it travelled
around the world.

Over the coming months, Italian chef
Giancarlo Caldesi will be uncovering
the true recipes for some of Italy’s classic
dishes, teaching us how to recreate them
with step-by-step guides and essential tips.
For the first part in the series, Giancarlo
turns his attention to focaccia.

It is not known exactly when or where
the first focaccia was developed. Many

believe its origins lie in an early bread made
by the Romans as a sacrifice to the gods, but
it was almost certainly the precursor to the
Neapolitan pizza, with the first examples
cooked on hot tiles like a flatbread and
various toppings being added over the years.

ESSENTIAL OIL

All types of focaccia have one thing in
common: they are made from a basic
bread dough with added olive oil and salt,
then the surface is dimpled and trickled
with olive oil and salt for extra flavour.
Other toppings vary widely, from olives or
tomatoes to cheese and meat, but one of
the most classic examples simply features
rosemary. In Italy, focaccia is often eaten on
its own as a snack, or cut in half and filled
to create a sandwich. Over the page we will
show you how to make it yourself…

Giancarlo Caldesi joins us for the first part in his new series on how to make classic Italian dishes the authentic way...

GIANCARLO’S
MASTERCLASS
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MEET GIANCARLO
Giancarlo Caldesi is a chef, restaurateur and 

true authority on all things related to Italian 

food. Along with his wife, Katie, Giancarlo runs 

Caffé Caldesi and the Cucina Caldesi cookery 

school in London, and the Caldesi in Campagna 

restaurant in Bray. They have also written 

several cook books and starred in their own 

TV series. www.caldesi.com

E AT  I TA L I A !

PART 1

FOCACCIA

Learn how to make the 

best authentic focaccia
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Simple, honest 

ingredients, treated with 

care and respect
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Method

Metodo

1 Sprinkle the yeast into a jug with the water

and whisk together well, until fully dissolved.

2  In a separate bowl, sift the flour, then add a 

pinch of salt and mix until well combined. Next 

trickle in the oil, then pour in the water and yeast 

mixture. Whisk the mixture until the ingredients 

start to come together.

TIP: You should never add salt directly to yeast as 

salt can stop the yeast from growing and therefore 

prevent the bread rising. It is really important that 

you make sure the yeast is fully dissolved into the 

water and the salt is well mixed into the flour before

combining the two components in this recipe.

3  As the mixture starts to thicken, swap the 

whisk for a spatula and keep working the mixture 

until a dough forms. Now start using your hands to 

knead the mixture until the bowl is clean and you

have one large lump of dough.

4  Dust your work surface with flour, then turn 

the dough out of the bowl. Knead the dough for 

several minutes, pulling and stretching it to work 

it thoroughly. You’ll know it’s ready when you tear

the dough and it is smooth.

5  Place the dough in a well-oiled bowl, cover, 

and leave to rise in a warm place for around 45-60 

minutes, until doubled in size.

TIP: If you want to speed up the rising process 

slightly you can place the bowl in an oven set at 

its lowest temperature. You don’t want to cook the

bread, just keep it warm.

6  Oil a large baking tray with around 2 tbsp olive 

oil. Once the bread has doubled in size, carefully 

slide it out of the bowl and onto the tray. Briefly 

stretch the dough again, using your hands to pull 

it outwards from the edges and form it into a large

round shape.

7  Make dimples in the dough using your 

fingertips, then insert small sprigs of rosemary into 

the dimples. Drizzle with a little oil, then leave in

a warm place for 45 minutes.

8  Preheat the oven to 210˚C/Gas Mark 7. Once 

the dough has risen, sprinkle rock salt over the top 

and place in the oven for 25 minutes, until golden. 

Remove from the oven and slide from the tray onto 

a wire rack or wooden board to cool.

TIP: Again, only add the salt to the top of the 

focaccia at the very last minute, to give the yeast 

time to work properly. 

1

3

5

7

2

4

6

8 PESTO

NEXT MONTH:
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Though the harvest arrived later than usual this year, the best
strawberries are British. The best strawberry recipes, on the
other hand, are Italian. Here are four novel ideas…

4  TA K E S  O N  S T R AW B E R R I E S
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STRAWBERRIES



SERVES 4
Preparation
15 minutes

Cooking
40 minutes
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Baked strawberry risotto
Risotto alle fragole al forno
INGREDIENTS

250g strawberries

1 litre buttermilk

100g soft brown unrefined cane sugar

zest of 1 unwaxed lemon

200g Arborio or Carnaroli risotto rice

1 cinnamon stick

250ml fresh cream, for serving

unsalted butter for the roasting tin

Risotto doesn’t have to be laborious, you can make it in the 

oven. In this recipe, rich buttermilk is used as a more acidic 

foil to cut through the sweetness of the strawberries. 

Pre-heat the oven to 180°C/Gas Mark 4. Butter a small 

roasting tin, or small pyrex dish.

Hull the strawberries and cut them into small pieces. Place 

them in a small bowl and set aside.

Combine the buttermilk, the sugar and the lemon zest in a 

bowl and mix well.

Scatter the risotto rice and strawberry pieces evenly across 

the buttered roasting tray. Break the cinnamon stick in two 

pieces and place them, set apart, in the tin. Pour the milky 

liquid evenly throughout the roasting tin.

Bake the risotto in the pre-heated oven for 30 minutes, or 

until the rice grains are very soft, and the top of the risotto 

is crisp and browned. You may need to cover the top of the 

rice pudding with aluminium foil to stop it from darkening 

too much.

When ready, remove the roasting tin from the oven and set 

the rice pudding aside for 5 minutes to cool slightly, before 

serving with double cream.

SERVES 4 as a 
snack or 2 as a 

light lunch 
Preparation
10 minutes

Cooking
5 minutes

Strawberry crostini
Crostini alle fragole
INGREDIENTS 

200g quartered strawberries

8 slices sourdough bread

8 slices thinly cut Parma ham

100g Parmesan shavings

1 tbsp aged balsamic vinegar

1 tbsp extra-virgin olive oil

a small handful basil leaves

freshly cracked black pepper to season

This is a wonderfully quick and aromatic way to introduce 

strawberries into a savoury snack. The Parmesan works really 

well with the strawberries and the balsamic vinegar with the 

savoury sourdough is the perfect base.

Firstly, hull and quarter the strawberries and set aside.

Toast the sourdough bread, then place on a serving platter. 

Arrange the ham on top of each slice of bread, top with 

some strawberries and then sprinkle with the Parmesan.

Finally, drizzle with the balsamic vinegar and olive oil and 

sprinkle with basil leaves and black pepper.



SERVES 8
Preparation
20 minutes

Cooking
16 minutes

Strawberry meringue
roulade
Rotolo di meringa alle fragole
INGREDIENTS 

vegetable oil for brushing the tin

6 free-range egg whites

300g caster sugar

20g flaked almonds

Preheat the oven to 200°C/Gas Mark 6. Place the oven rack 

quite near the top. Line a standard Swiss roll baking tin, or 

a shallow baking tray with baking parchment and brush with 

vegetable oil. 

In a big, clean bowl, whisk the egg whites till they are quite 

stiff. Add the caster sugar slowly. Continue whisking until 

the meringue mixture is stiff and shiny, forming peaks. 

Spread the meringue mixture in the Swiss roll tin and 

sprinkle the fl aked almonds on top, evenly. Place in the 

oven and bake the meringue for 8 minutes. After 8 minutes, 

lower the oven temperature to 160°C/Gas Mark 3 and 

bake the meringue until golden brown, which will take 

approximately another 8 minutes. 

When the meringue is golden brown, remove from the 

oven and turn it almond-side down on a big, clean sheet 

of baking parchment. Peel off the paper from the base and 

leave the meringue to cool completely.

Whisk the mascarpone cream cheese and the icing sugar till 

stiff. Spread the mascarpone cream and three quarters of the 

strawberries, sliced in halves lengthways, evenly over the 

cold meringue. Use the sides of the parchment paper to roll 

the meringue roulade onto a serving tray or platter. 

Keep the meringue roulade in the fridge until you are ready 

to serve it. Decorate the top with the remaining strawberries 

and serve.

SERVES 4
Preparation
15 minutes

Strawberry salad
Insalata di fragole
INGREDIENTS 

200g strawberries

150g shelled pistachio nuts

2 ripe mangoes

2 ripe peaches

caster sugar for sprinkling

a small glass of Marsala, or sherry, or 4 tbsps rosewater

fresh mint leaves

The colours of this fruit salad are really bright and vibrant 

and will make you feel as if you are on an exotic holiday 

without leaving home! 

Hull and fi nely slice the strawberries. Toast the pistachio 

nuts until slightly browned and releasing their aroma (be 

careful not to burn the nuts). Finely chop the toasted 

pistachio nuts. 

Peel and fi nely slice the mango, fi nely slice the peaches and 

place into 4 individual serving bowls. Mix in the strawberry 

slices and sprinkle a bit of caster sugar on each serving. Pour 

a little Marsala, or sherry or rosewater on each portion. 

Top each serving with toasted pistachio nuts and sprigs 

of fresh mint. 

TIP: If you want to serve the same recipe for children 

then you could use rosewater instead of Marsala
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400g mascarpone 

1tbsp heaped icing sugar

300g strawberries
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INGREDIENTS

2 medium aubergines cut lengthways 
into 4mm-thick slices

3 tbsp olive oil

grated zest and freshly squeezed juice 
of 2 unwaxed lemons

2 garlic cloves, finely chopped

1½ tbsp white wine vinegar

1½ tbsp good-quality extra virgin olive oil

a handful of mint, roughly chopped

a handful of flat-leaf parsley, 
roughly chopped

1 pomegranate, seeded

100g pecorino (soft or firm)

sea salt and freshly ground black pepper

Sprinkle the aubergine slices with salt. Weigh 

down and leave for 15 minutes. Remove and 

pat dry with paper towels.

Heat the olive oil in a large, heavy frying 

pan and fry the aubergine slices for a few 

minutes on both sides until soft. Choose a 

ridged pan if you can, as the aubergine looks 

far more attractive this way.

Mix the lemon zest and juice, garlic, vinegar 

and oil, then mix this dressing with the 

aubergine, and scatter with the chopped 

herbs, pomegranate seeds and pecorino. If 

using soft pecorino place it in dollops, if fi rm 

scatter shavings. Season and serve.

Aubergine and pomegranate salad
Insalata di melanzane e melograno 

SERVES 4 PREPARATION 25 minutes COOKING 6 minutes  

The complex cuisine of Sicily has delicious infl uences from all over 
the Mediterranean and beyond – these recipes from Ursula Ferrigno 
are bursting with the vibrant fl avours of this sunny island…

A taste of Sicily
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INGREDIENTS

1 1.8kg chicken (preferably organic), 
butterflied

1 tbsp olive oil

1 tbsp fresh rosemary

2 garlic cloves, finely chopped

FOR THE SALMORIGLIO

1 garlic clove, crushed

2 bunches of oregano (or 1 good handful)

60ml extra-virgin olive oil

the freshly squeezed juice of 1 lemon

sea salt and freshly ground black pepper

2 lemons, cut into wedges, to serve

Place the chicken in a sealable plastic bag 

with the oil, rosemary and garlic. Season 

well, seal the bag and massage the chicken 

through the bag to coat well. Marinate in the 

fridge for at least 2 hours. Bring the chicken 

back to room temperature before cooking. 

Transfer the chicken to a casserole dish.

Preheat the oven to 180ºC/Gas Mark 4. Roast 

the chicken in the preheated oven until 

browned and the juices run clear when the 

thigh is pierced with a skewer, approximately 

35-40 minutes.

For the salmoriglio, pound the garlic with a 

generous pinch of salt to a paste, add the 

oregano and chop to a paste, then add to 

a jug with the oil, lemon juice and black 

pepper. Serve with the chicken with lemon 

wedges for squeezing over.

Top each fi sh with a lemon slice, 2 tomato 

halves and the rest of the parsley, then 

sprinkle with more olive oil and salt. Wrap 

the foil around each fi sh and fold the edges 

tightly. Place on a baking tray and bake in 

the preheated oven for about 30 minutes.

To check that the fi sh is cooked, slip a knife 

into the thickest part – the fl esh should be 

opaque right through to the bones. Serve 

hot, with a good grinding of black pepper, 

if you like.

Chicken with salmoriglio
Pollo al salmoriglio

SERVES 4-6 PREPARATION 2 hours COOKING 40 minutes
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INGREDIENTS

250g white strong flour

2 tsp fine sea salt

10g fresh yeast, crumbled,

or 1 tsp dried yeast

2 tbsp olive oil

150ml water, at body temperature

12 anchovies, chopped

125g buffalo mozzarella, chopped

a handful of flat-leaf parsley, 

freshly chopped

In a large bowl mix the fl our and salt 

together. If using dried yeast, mix it with 

the fl our. Make a well in the centre and add 

the oil. Dissolve the yeast in one-third of the 

water and add to the well in the fl our. Using a 

wooden spoon, add enough of the remaining 

water to form a fi rm but damp dough.

Turn the dough out onto a lightly fl oured 

surface and knead for 10 minutes. Place in 

a lightly oiled bowl, cover with a damp dish 

towel and leave to rise for 1 hour. After 1 hour, 

knock back the dough (i.e. release the gas in 

the dough by punching it gently) and knead 

again for 5 minutes to relax it. Cover the dough 

and leave to rest for another 5 minutes.

Divide the rested dough into 12 little balls. 

Flatten each in the palm of your hand and 

fi ll it with the chopped anchovy, mozzarella 

and parsley and pinch it closed into a ball, 

enclosing the fi lling. Put the little balls on a 

greased baking sheet, seam-side down, cover 

and leave to prove for 20 minutes.

Preheat the oven to 200ºC/Gas Mark 6. Bake 

the rolls for 12-15 minutes in the preheated 

oven until they are golden. Cool slightly on a 

wire rack, and eat while still warm.

TIP: You may like to roll the balls in a little 

semolina to create a crisp texture on the outside.

Anchovy and mozzarella mini rolls
Crispeddi siciliani

MAKES 12 PREPARATION 2 hours COOKING 15 minutes
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INFORMATION

Flavours of Sicily by Ursula Ferrigno 

with photography by David Munns is 

published by Ryland Peters & Small. 

RRP £18.99. Buy it for the special 

price of £12.99 including p&p by 

calling Macmillan Direct on 01256 302 

699 and quoting the reference GK4.

INGREDIENTS

3 large eggs, separated

3 tbsp caster sugar

300g mascarpone cheese

100g dark chocolate (70% cocoa), 
melted and cooled

100g brittle nougat, chopped

75g toasted hazelnuts, crushed, to decorate

Line a 1kg loaf pan lined with clingfi lm. Push 

it well into the corners and sides. 

In a mixing bowl, beat the egg yolks with 

the sugar until pale and fl uffy (approximately 

8 minutes). Add the mascarpone and keep 

beating, then stir in the melted cooled 

chocolate and the chopped nougat.

In a large bowl, whisk the egg whites until 

fl oppy, then fold into the egg yolk mixture.

Pour the mixture into the prepared loaf pan 

and freeze for several hours.

To serve, unmould onto a serving dish, 

decorate with crushed toasted hazelnuts and 

slice or scoop into dishes. Enjoy!

Chocolate nougat ice cream
Semifreddo al torroncino

SERVES 6-8 PREPARATION 30 minutes CHILLING 2 hours
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WINES FROM 
ABRUZZO

Trebbiano d’Abruzzo is one of only seven 
DOC Trebbiano appellations in Italy

O
ver the past 12 years, Italia! magazine has followed the 
rise and rise of Abruzzo’s Montepulciano d’Abruzzo, the 
region’s most popular grape variety. The vines thrive high 
up on the Gran Sasso d’Italia, which rises to an impressive 
3,000m above sea level and extremes in day to night time 

temperature favour this grape variety: 30ºC during the day can plummet 
to just 10ºC at the night. Meanwhile, of the Abruzzo whites, Trebbiano 
is one of the most widely planted grapes in the world, and often produces 
a fairly nondescript wine, but carefully cultivated in the cooler areas of 

the Apennine hills and fermented at low temperatures, the producers here 
have some fine examples with great structure – well worth a taste. And as 
a measure of its quality, Trebbiano d’Abruzzo is one of only seven DOC 
Trebbiano appellations in Italy. We’re trying Pecorino too: the Pecorino 
grape, so-called either because the bunches are triangular like sheep’s heads 
– or because the sheep on the hillsides like the taste! A fairly thin-skinned 
grape that performs best at a slight altitude, it’s naturally quite high in 
sugar, which may explain their allure for the wandering sheep… Oh, and 
rest assured, being under the tourist radar is a good thing – who wouldn’t 
want to pay an undisturbed visit to a peaceful land of coast and hills, with 
quiet hilltop towns and some really rather splendid native wines?

Abruzzo might be under the tourist radar but its wines punch 
way above their weight. From rich Montepulciano d’Abruzzo 
reds to crisp Pecorino and Trebbiano whites, we take a look…

D R I N K  I TA L I A !
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JORIO 2010 
MONTEPULCIANO 
D’ABRUZZO,
UMANI RONCHI
From Carluccio’s

www.carluccios.com

Price £10.50

Produced from the mere 27 

hectares of the Montipagano 

estate, this wine honours 

the work La Figlia di Jorio by 

the Abruzzese poet Gabriele 

d’Annunzio, who wrote often 

of the wild soils into which 

these vines are planted. This 

eponymous wine is ruby red 

with a fruited bouquet of 

plums and red cherries. Notes 

of damson, balsamic and 

liquorice follow on the palate. 

With balanced tannins, this is 

a full-bodied wine with ample 

depth on the finish.

TREBBIANO 
D’ABRUZZO, GRAN 
SASSO, LA BELLA 
ADDORMENTATA 
2014 
From Liberty Wines

www.libertywine.co.uk 

Price around £9.00

Gran Sasso wines are made 

by producer Valentino Sciotti 

and his team. Valentino is 

involved with a number of 

wineries in Puglia, Campania 

(he is the man behind Vesevo)

and his native Abruzzo. Pale 

golden in colour, this unoaked

wine is full of fl owery perfume

on the nose. Light-bodied, it 

is crisp and full of sun-ripened

peach with a hint of rosemary.

Nicely rounded, it has a fi nish

that yields delicate nuances 

of herb and citrus.

GREAT WITH…

A seared steak al fresco, 

or a rich venison ragù for 

the cooler days of autumn. 

GREAT WITH…

Make a wild mushroom 

risotto or mushroom salad 

with hazelnut and pear.

PECORINO DI 
CHIETI IGT 2013 
From Waitrose

www.waitrosecellar.com

Price £7.99

Grown in the favoured Chieti 

area of Abruzzo, this is a 

refreshing white wine with 

plenty of style and character. 

Straw-yellow in colour with 

the heady perfume of fresh 

peach and zesty citrus, the 

fl avours round out nicely to 

ripe mango, crisp apple and 

a pleasing minerality on the 

palate. This is a well-bodied 

wine with good structure, 

a delicate fl orality and an 

intense, clean fi nish. If your 

palate tends toward a drier, 

less fruity wine for everyday 

drinking, now’s the time to 

make the change.

GREAT WITH…

A creamy courgette and 

walnut pasta – the lemony 

notes add a sharp balance.

TERRE DI CHIETI 
PECORINO 2014, 
UMANI RONCHI
From Great Western Wine

www.greatwesternwine.co.uk

Price £11.50

Umani Ronchi created these 

vineyards in 2005 for their 

‘Pecorino Project’. The area 

they chose is north of Chieti 

where the vine-loving soils 

are predominantly clay/

sand. With the favourable 

temperature range this allows 

the development of elegant 

complexity in the wines. With 

an expressive nose of peach, 

mango and rose, the wine 

is long, full and mineral-

rich on the palate with ripe 

summer fruit and a twist of 

lemon. You’ll savour the well-

rounded, honey-toned fi nish.

GREAT WITH…

Sip chilled, aperitivo-style 

or alongside freshly grilled 

fi sh or seafood.
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GREAT WITH…

An eminently easy-

drinking wine at a

budget-friendly price.

MONTEPULCIANO
D’ABRUZZO,
CASTELLORE
From Aldi

www.aldi.com

Price £3.79

Well, the elephant in the

room is the price of this

Montepulciano d’Abruzzo,

of course, which is why we

wanted to try it for ourselves.

An award winner at the

2015 International Wine

Challenge, Aldi’s entry stood

its ground against wines of

a much higher price. With

flavours of blackberry, sour

cherry, and a subtle note of

almond on the palate, this

lightly-bodied, uncomplicated

wine nevertheless has subtle

character with soft tannins

and a simple satisfying finish.
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ITALIA! WINE DISCOVERY
OF THE MONTH
Cerasuolo d’Abruzzo, 2013, Cirelli

From Berry Bros & Rudd

www.bbr.co.uk

Price £13.85

Who doesn’t love a chilled glass of rosé when

the sun is out and the sky is blue? This vibrant

example from Berry Bros & Rudd is the rosé

equivalent of Montepulciano d’Abruzzo, but the

fermentation process in bianco yields a deep

pink, dry wine known as cerasuolo.

This fine example is produced by

organic winegrower Francesco Cirelli at his

22-hectare organic farm in Abruzzo, which

he started with his partner Michela in 2003.

Tucked away high among the sandy Colline

Teramane near the village of Atri, some 8km

from the Adriatic Sea, the stunningly located

estate is dedicated not only to growing five

hectares of vines but also to the production

of garlic, fig, olive oil and grain – they also

have geese.

Rich terracotta-pink in hue, and

brimming over with cherries on the nose,

this fresh, dry wine maybe young but it has

a subtly complex character. Medium-bodied,

you’ll discover more cherry fruit on the

palate alongside sweeter strawberry, wild

herbs and soft tannins. You’ll be rewarded

by a crisp, lingering finish. Chill for an hour

or so to enjoy this beauty at its best.

COLLATERAL DAMAGE
The healthy state of wines in Abruzzo belies the turmoil of recent natural 

disasters in the region like the devastating earthquake that struck the capital 

L’Aquila and the Aquilano area on the 6th April 2009. Measuring 5.9 on the 

Richter scale, the damage was widescale and catastrophic, with more than 

300 fatalities and many more injured, causing €10 billion worth of damage. 

In November 2013, the Chieti and Pescara regions were hit with a massive 

snowstorm that damaged hectares of vines. It is a testament to the tenacity 

and expertise of the region’s new wave of wine producers that they continue 

to innovate and raise the profi le of local wines against such odds.

GREAT WITH…

Enjoy this youthful 

Sangiovese on its own or 

with a rich meaty ragù.

SANGIOVESE IGT 
TERRE DI CHIETI 
BIO 2013, FARNESE
From Liberty Wines

www.libertywine.co.uk 

Price around £8.50

From the Farnese group’s 

fl agship winery in Ortona, 

northern Abruzzo, this garnet 

red organic wine is made from 

100% Sangiovese grapes. 

On the nose it has intense 

aromas of black cherry and 

strawberry, with a subtle 

underlying oakiness. Warmer 

and riper than its Tuscan 

counterpart, this wine is 

medium-bodied, soft and 

juicy, with light tannins. At 

the fi nish, there’s a satisfying 

snap of acidity which 

balances perfectly with the 

sweeter fruit. Very drinkable.
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VERDICT

Enjoy at the end of a meal 

or bring out that fruity 

fl avour of pear when you 

serve it with a fresh pear 

and walnut salad.

VERDICT

We would make this our 

go-to choice for grating 

or cooking. Try it with our 

favourite Roman classic, 

cacio e pepe

Sitting alongside well-known hard cheese superstars like 

Parmesan and Grana Padano, there’s a lot more you can do 

with Pecorino than simply grate it onto your pizza and pasta

PECORINO
CHEESE

T
he word Pecorino comes from the Italian pecora, meaning ‘sheep’. 
And this makes perfect sense, as Pecorino cheese (in any of its 
guises) is made from ewe’s milk. There are several different types 
of Pecorino available; the ones we have included in this feature 
are Pecorino Romano, Pecorino Toscano and Pecorino Sardo. All 

have DOP (Protected Designation of Origin) status in Italy, and are named 
after the region from which they originally hail. Each type of Pecorino has 
slightly different characteristics, and within these types there is yet more 
variation, depending largely on how long they have been aged for. Younger
cheeses are softer, sweeter and milder, whereas the m
offer a ‘gutsier’ and li h l
while t
comple

TRUFFL

From Th

www.tu

Price £4

Purists m

this che

Tuscan F

isn’t a ‘st

Pecorino,

other fine

examples

scored jus

as highly

month: we

just wante

bring it to

attention a

a real treat.

a younger P

with fresh t

of Montalcin

truffl e-hunti

fl avour of tru

Our supplier s used as a

last minute ‘g dulgent cooked dishes, where slices or small dice

can be added at the last moment, so that they heat rather than cook. You don’t want 

the cheese to toughen and lose fl avour. Having said that, very fresh hens’ eggs can 

be cooked in tegame (in a small cocotte, over heat or in the oven) over a slice of this 

cheese with a shaving of truffl e before serving for a simple, but stunning dish.”

2  PECORINO 
ROMANO DOP/PDO
From Nife is Life

www.nifeislife.com

Price £3.22 for 150g

Matured for 10 months, and 

with a fi rm texture, this is one 

of the more robust cheeses 

in the line-up. Too salty for 

some, others relished its 

savoury pungency. Grainy and 

crumbly, it has a nutty fl avour 

with ‘a hint of pepper’.

VERDICT 

A deeply savoury Pecorino that just goes to prove the versatility of this variety 

of cheese. Even it’s a small slice, a treat for your after-dinner cheeseboard.

1

SERVA DEL 
ATORE 
INO TOSCANO 
Fine Cheese Co.

cheese.co.uk

5 for 250g

the milk of 

ewes, this top-notch 

p orino was praised 

for its sweet fl avour of fruity 

pear and slightly grainy 

texture. ‘Melts in the mouth’, 

one tester declared.
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VERDICT

The hardest cheese of the 

lot, it has a crystalline 

texture making it perfect 

for grating or shaving onto 

hot or cold dishes.

VERDICT

Easy to eat, make space 

for this one for your 

cheeseboard, drizzled 

with a local honey or try 

sliced onto salads.

VERDICT

The mildest of our cheese, 

its creamy texture was 

liked by all. Grate into 

buttered pasta for a subtle 

cheesy hit.

VERDICT

The balance of creamy-

sweet and salt, makes this 

cheese a favourite. Eat on 

its own to appreciate the 

subtle layers of fl avour.

3  PECORINO 
STAGIONATO 
TOSCANO 
From Tuscan Farm Shop

www.tuscanfarmshop.com

Price £3.95 for 100g

The hard rind suggested a 

well-aged cheese and the 

fl avour didn’t disappoint. This

Tuscan Pecorino has a really 

rich full taste – ‘quite tangy’ 

and ‘a bit acidic’. Just don’t try

and slice it (see below)! 

4  WAITROSE 
1 PECORINO DI 
SARDEGNA
From Waitrose

www.waitrose.com

Price £5.19 for 200g

Made in a dairy high in the 

mountains near the town of 

Buddusò, this had the slightly

‘grana’ texture of a mature 

cheese, but not too salty. 

We liked the ‘fruity’ and 

‘woody’ notes in the taste.

5  SARDINIAN 
PECORINO
From Abel & Cole

www.abelandcole.co.uk

Price £4.75 for 200g 

From grass-fed sheep in 

Central Sardinia, this is a fairly

young cheese, quite supple 

and sweet. The panel liked the

balance of creaminess with the

subtle salty tang. ‘Extremely 

moreish’ said the testers going

in for a second slice.

6  SARDINIAN 
PECORINO GIOISA
From Camisa Fine Foods

www.camisa.co.uk

Price £5 for 200g

This aromatic cheese is fairly 

fi rm – it starts off quite 

creamy but has a sharpness 

to it as well, with a ‘hint of 

spice’ , said one tester, while 

another remarked on its ‘nutty 

caramel fl avour’.  Grates and 

slices well.

3 5
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CICCHETTI

Liz Franklin, Ryland Peters & Small, £9.99 (hardback)

Cicchetti, if you don’t know, are the bite-size appetizers and snacks you

get in Venice. Much like this book, which is also small and perfectly

formed, they are an endless source of greedy satisfaction, if ever you

have the occasion

to pop into one or

several of the many

bacari, or bars, around

the city. Author Liz

Franklin crams over

40 authentically

simple recipes into

her book to recreate

at home. Deliciously

photographed, she

includes all the food

groups, from meat,

fish and vegetables,

plus sections on

tramezzini and crostini

(sandwiches and

toasts) and drinks.

FAMILY

GUIDE ITALY

Dorling Kindersley,

£15.99 (paperback)

Even if you’re a

seasoned family

traveller, it’s good to

have a trick or two

up your sleeve to

ensure happy smiles

all round. This savvy

guide is packed with

fantastic places to

visit for the whole

family to enjoy –

plus, where to take

the kids for a bite

to eat, where to let

off steam when the

sightseeing is done,

and a fun ‘Kids’

corner’ section for

every destination.

In this month’s book review round-up, we’re in a foodie frame of

mind as Christine Smallwood takes us on a gastronomic voyage of

discovery around Lombardy, we take the pain out of travelling in

Italy with kids, and get stuck into a platter of Venetian fast food…

IN PRINT

AN APPETITE FOR LOMBARDY  
Christine Smallwood, Bonny Day Publishing, available from independent 
bookshops and www.appetiteforitaly.com, £20.00 (paperback) 
You could say that Christine Smallwood is passionate about the food of 

Italy, and you’d be right. She first visited il bel paese at the tender age 

of three and has been fascinated by the country ever since. This is the 

third book in the series, the first two put the gastronomy of Puglia and 

Umbria under the spotlight. When it comes to Italian food and wine, it 

is the breadth and depth of regional variety that attracts us, and this 

is what Christine explores in the book. It is part travel journal and part 

recipe book, but that alone would be selling it short, as it is her personal 

approach and obvious respect for the producers and chefs that she meets 

that makes this such a fascinating and informative read. 

From the Lakes in the north down to Cremona on the southern 

border by way of Milan, Mantua and a host of smaller pitstops, Christine 

introduces us to chefs and their suppliers, their way of life, their 

inspiration and of course, their signature dishes. There is no shortage of 

fine dining in places like Milan and the plusher locales on the Lakes but, 

as she points out, a lot of these Michelin-starred establishments already 

have high international profiles, which is why she chooses to focus mainly 

on the osterie and trattorie of the region. Her enthusiasm for people and 

places is infectious; she carries you along with her narrative, illustrated 

neatly by portraits of chefs at their work, atmospheric interiors and 

evocative landscapes – and above all, food and wine. We find out more 

about Franciacorta wines, Lombardy’s sparkling answer to the Veneto’s 

Prosecco; the mighty Grana Padano, Lombardy’s answer to Emilia-

Romagna’s Parmesan; and Campari, the answer to, well, everything.
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Find Italia! on Facebook. 

Go to www.facebook.com then 

search for ‘Italia magazine’.

HOLIDAYS

SERVICES

Law firm in Viareggio
(Lucca)

Offers concrete
help for all your

legal cases
(Estate law, Private law,

Inheritance Law, Lawsuits).

FOR FURTHER INFORMATION

www.youritalianlawyer.com

To advertise please contact 
Sarah on  01225 489984

01606 828647
headwater.com

Tailor‐made holidays

in Italy...
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Firefly
Properties 

& holidays 

in Le Marche
www.fi refl yitaly.co.uk

Not far from 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 ireplace, 2,500 square metres of fenced 
surrounding land with private, gated access

Train station 30 mins drive – Castiglion Fiorentino

Price €250,000

Pretty, three bedroom, 
stone built cottage with pool 

Telephone +39 0758553502 / +39 3351215263 

www.ledimoreitaly.com • info@ledimoreitaly.com

Australian Agency: jskepper@netspace.net.au

PROPERTY

Visit our website
www.italytravelandlife.com

Magical Marche
San Ginesio, private sale. Just 35 minutes from 

the Adriatic and 20 minutes from ski lifts  

Well maintained house and garden: 3 beds, 2 baths, bespoke kitchen, 
€300,000

Contact Barbara for details  0039 07336 63459
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VENICE BITES

Authentic & tasty cicchetti

ALL IN A DAY’S WORK

Setting up a business in Italy

DISCOVER HIDDEN ROME

The Eternal City’s secret corners

Want to guarantee your next issue of Italia! and save money? Then turn to page 32 to subscribe

DON’T MISS ITALIA! ISSUE 142 ON SALE 11 AUGUST

ITALIA!
NEXT MONTH IN

From rolling hills and world-class vineyards to elegant cities and a fine quality 
of life, find out why going to Piedmont could be the best move you’ve ever made

 VISIT PIEDMONT

PLUS Antonio Carluccio’s ultimate guide to pasta sauces, relaxing stays with Sawdays, we taste 
Italian honeys & rosé wines, plus news, what’s on in September and much more…
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W
hen people talk
about Italy making
truly world-class
wines, when they

start talking about Italy being on a
par with France as a wine-making
nation – and we mean in terms of
quality, not quantity – it is never
long before the name Barolo is
brought up.

The Barolo appellation was
formalised in 1966 at some 1,700
hectares in the commune of Barolo,
an otherwise unremarkable town in
the Langhe, a gently hilly area in the
province of Cuneo, to the south of
Turin, about half way to the sea, just
east of Fossano.

The wine is made from 100 per
cent Nebbiolo grapes, a variety
which is thought to have gained
its name from the mist (nebbiolina)
that shrouds the hills of the Langhe
in autumn. The climate here is as
much continental as Mediterranean,
and as soon as summer is over it
can get noticeably cold at night,
and misty in the morning, and so
the grapes on those vines ripen very
slowly. The fall in temperatures at
this time of year also means that the
grapes don’t produce a great deal of
sugar, and so the tannins take a long
time to break down.

Like the grapes they’re made
from then, Barolo wines take a
while to mature, but when they are
ready – which may be a good decade
from the harvest – they can be
among the very best in the world.

Rich and deep and made for 
ageing, Barolo is Italy’s most 
famous wine – and the one that 
brings producers up and down 
the country the most prestige…

BAROLO 
WINE

#13

It is still generally accepted 

that the very, very finest red 

wines come from Burgundy, 

but below that pinnacle, a 

good Barolo can give any 

similarly priced Burgundy a 

strong run for its money. 
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