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In our latest issue, we have an exciting line-up of features about
Abruzzo’s rich history, centuries-old traditions, and the region’s
food and wine. 

With our guide to Pacentro, one of the most beautiful towns in
Italy, you will explore its legends, elegant piazzas, noble palaces
and a humble dwelling of a local healer. A history enthusiast
tells us a moving story about the people of Caramanico Terme
pulling together to help escaped war prisoners. We take you to
Farindola to learn how a rare pecorino cheese has been made
there for thousands of years; we suggest four easy beautiful
hikes for novices; and we tell the a story of a couple who
bought a holiday home in Abruzzo on a whim almost 20 years
ago and has been busy ever since making olive oil and… tea.

In the food and wine section, you will find old recipes for a rose
liqueur and delicious traditional biscuits, as well as our top picks
of the best natural wines from Abruzzo. 

Feeling lucky? Our exciting competition to win a romantic stay in
a luxurious geodome surrounded by ancient olive trees in
Pianella continues. Go to page 34 to see how you can enter.

Don’t forget to check our Facebook page, where we post a
wealth of original content: videos of Abruzzo, live cooking
demonstrations and virtual tours.

As always, I am looking forward to your emails with your stories
and suggestions for future articles.

Enjoy reading ABRUZZISSIMO Magazine!
 

C i a o  a  t u t t i !

A presto,

Anna Lebedeva
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Hop aboard the historic 
train to admire National 
Parks and Natural 
Reserves, the Apennine 
mountains and narrow 
gorges, while visiting 
charming small towns 
along the way. The trains run
from Sulmona, making several 
stops, including at Rivisondoli-Pescocostanzo
which, at 1268 metres above sea level, is the
second-highest railway station in Italy. On the
train, local musicians will entertain passengers
with folk songs and dances. During the stops,
passengers have plenty of time to savour local
culinary specialities, take guided tours to
discover museums and visit the towns of Palens,
Campo di Giove, Castel di Sangro and several
others, depending on the itinerary. The next train
departures are scheduled for August 1, 9, 16 and
22. Book your tickets early, as the number of
places is limited. For more information and to
reserve your seats go to La Transiberiana Italia
website (available in English, French and
Spanish). 

Every July since 1969, Pescara has
welcomed international jazz musicians.
Over the years, some of the greatest jazz
performers from around the world have
participated in the festival: Duke
Ellington, Ella Fitzgerald, Charlie Mingus,
Bill Evans, Miles Davis, Oscar Peterson.
This year’s festival will be smaller, with
performances only in two open-air
venues. To see the full programme and
book tickets, go to Pescara Jazz Festival
website. 

ART, JAZZ AND PIZZA IN ORTONA
JUNE 26 - SEPTEMBER 13

The 15th edition of the contemporary art
festival Zooart in Ortona will offer two and a
half months filled with many exciting events:
a photo exhibition, jazz concerts,
installations, an aperitif with gourmet
pizza — all in the town’s park, surrounded by
pine trees and sea views. The space where
the festival takes place used to be, from
1891 to 1943, a beautiful funicular

ALL ABOARD THE HISTORIC
TRAIN

A few exciting events and openings are planned
for this month. While many festivals have been
postponed, some will still go ahead, albeit in
reduced formats. If you can’t be in Abruzzo this
month, bookmark these events for your visit
next summer. All links are clickable.

WHAT'S ON

PESCARA JAZZ FESTIVAL
JULY 9-19
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railway running from the pine forest,
Passeggiata Orientale, to the beach. After 
World War II, for a short while, it was turned
into a sad communal zoo. The cages are still
there, but they serve as exposition pavilions
brightened up with beautiful modern artworks.
The festival runs every day from 6pm to 12am.
To see the programme go to the Zooart
Facebook page.

https://www.latransiberianaditalia.com/
https://www.pescarajazz.com/programma-2020/
https://www.facebook.com/zooart.ortona/


If you’ve ever been to an Italian-American
wedding, you know that, at some point, 
the Neapolitan songs will start — no
matter where the families originated —
and people sing, whether they know the
Italian words or not. Oi, Mari . . . Torna 
a Surriento . . . Funiculi, Funicula.

Italian-Americans dominated the music
scene in New Jersey, South Philadephia,
and New York when I was growing up,
from the old Pop standards of the 1940s
and ‘50s to Doo Wop and all the way into
Rock ‘n Roll — even a little light opera. As 
I got older, I was curious to know where
some of these singers came from. Answer
for many of them: Abruzzo!

Perry Como (Pierino Ronald Como) had
parents who hailed from Palena. Dean
Martin’s (Dino Paul Crocetti’s) father was
from Montesilvano. Mario Lanza (Alfred
Arnold Cocozza) was the child of an
Abruzzese father from Tocco di Casauria.
Al Martino, from Nereto.

Moving to more current times, Madonna’s
family is from Pacentro. Ariana Grande
(Ariana Grande-Butera) is half Abruzzese.
And Canadian Michael Bublé’s family is
from Villa Santa Lucia degli Abruzzi.

Do you know of more Italian-American
singers with roots in Abruzzo? Let us
know!

Supporter Hotel is the first 5-star hotel to
open on the beautiful Trabocchi Coast, in
Fossacesia Marina. The hotel has 25 rooms
with minimalistic white décor —most of
them overlooking the sea — two
restaurants, a rooftop bar, swimming pool,
spa and private beach. It is the only place
on the coast where you can have breakfast
on a trabocco, a traditional wooden
platform with a hut used for fishing in the
old days. Costs range from €90 per night
for a standard room to €350 for a junior
suite. For more, see www.supporterhotel.it

LUXURY ON THE
TRABOCCHI COAST
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DID YOU KNOW?

SINGING FOR ABRUZZO

DO YOU HAVE AN IDEA FOR AN
ARTICLE OR WANT TO WRITE FOR

ABRUZZISSIMO MAGAZINE? 
EMAIL US AT

EDITOR@ABRUZZISSIMO.COM

WHAT'S ON

E-BIKE AND WINE AT
SUNSET

Fancy an easy bike ride at sunset? Every
Friday in July and August, Il Bosso
organises relaxed tours on two wheels at
a slow pace for any age and fitness level.
Hop on an electric bike to pedal along the
Tirino River, discover the beautiful town of
Capestrano and finish the evening with a
dinner and excellent wines in the vineyard
of the Cataldi Madonna winery in Ofena.
Price is €50 per person (includes a bike
rental and dinner). For more information
and bookings, go to Il Bosso Facebook
page.

http://www.supporterhotel.it/
https://www.facebook.com/events/2704678833087077/


A few years ago, I came across an old book,
Poor People - Poor Us, written by John Broad.
The author, a New Zealand ex-prisoner of war,
wrote it after World War II and sent it to the
chief magistrate of Caramanico Terme in
gratitude to him and the townsfolk who helped
Broad survive during the war. I realised how
important that story was and took on the task
of translating the book into Italian. Being from
Caramanico Terme, I felt especially connected
to this story about life in our town during the
fascist occupation. There was also an urgency
to do this job while some of the witnesses of
those extraordinary events were still alive.

PRISON CAMP

The author, John Evelyn Broad, was a corporal
from New Zealand enlisted with the Allied
forces and captured by Nazis in 1942 during the
battle of El Alamein in Egypt. After a period of
time in prison in Libya, he was sent to Tuturano
in Apulia and after that to the camp 78/1 in the
village of Roccamorice in the Majella
Mountains. It was a small prison camp, part of
the bigger Campo 78 di Fonte D’Amore in
Sulmona, where 350 inmates from New Zealand
and South Africa worked in a mine extracting
bitumen.

Italy surrendered to the Allies with the armistice  

HEROES AMONG US
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By Cristina Parone

In 1942, three soldiers escaped from a prison camp in the Majella
Mountains. They arrived on foot to Caramanico Terme, where locals helped 

them to survive the harsh winter. One of them, John Broad, later told the story 
in a book.

Ruins of the camp 78/1 in Roccamorice

HISTORY



signed on September 8, 1943. Amid the
general confusion in the prison camp, many
prisoners escaped. Some of them headed to
the south in an attempt to reach the Allied
forces situated between Molise and southern
Abruzzo; others scattered in the area around
the prison camp looking for places to hide
while waiting for their troupes to arrive.
Corporal Broad with two fellow soldiers, Ted
and Bert, crossed the arduous mountains in
the northwest of the Majella and arrived at
the town of Caramanico Terme in September
1943. So began the extraordinary story of
solidarity and resistance, with the town’s
chief magistrate and local peasants doing
everything to save the fugitives from the
bitter cold, starvation and, above all, from
being re-captured by the Nazis.

IN HIDING
 
First, the young soldiers were hiding in
Caramanico, in barns and haylofts.
When the Germans occupied the town, the
escapees had to be moved to the cold,
inhospitable caves in the Orfento Valley.
Local farmers, shepherds and woodcutters
knew the area well. The rock cavities in the  
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crags, typical for the valley, were often
enclosed with dry stone walls. Known by
strictly local dialect names they were not
marked on any maps.

For seven months, men, women and children
did whatever they could to help the soldiers in
hiding: they walked for hours to bring them
simple food, washed and mended their
clothes, relayed news from the front.

This story was not unique to Caramanico.
After the armistice, without any coordination
or planning, rural communities across Italy
helped escaped war prisoners. Peasants and
farmers were a formidable task force of
passive and peaceful resistance against the
barbarity of the Nazis, saving the lives of
young foreign soldiers. Simple, poor people
did all they could to help the fugitives to
survive the harsh Abruzzese winter. Like true
heroes, they walked the difficult mountain
trails in rain and snow to take food and
clothes to the hideouts. It was an
incredible, but not isolated, undertaking.
Caramanico Terme locals helped many
escaped prisoners of different nationalities. 
 
The unusual part of this particular story was
the help of a local authority who represented
the Nazis. The chief magistrate of 

One of the rock cavities where Broad and his 
friends hid



Caramanico Terme, Nicola Nanni,
coordinated the network for helping the
escaped prisoners but, on a tip off, was
arrested and imprisoned. Nanni was
sentenced to death by the Nazis, but the
Liberation army saved his life.

Life in Caramanico in those terrible days 
was very hard — everyone lived in absolute
poverty, and helping escaped soldiers could
cost the lives of entire families. For each
fugitive delivered to the Germans, there was
a good reward. Locals could have shooed
the escapees away as an unwanted problem
that only added to the daily struggle to
survive. Instead, they recognised them as
brothers in misfortune. When a local woman
working in a vineyard first saw the
approaching tired, emaciated prisoners, she
exclaimed, “Poor people, poor us.”  The
phrase later became the title of John Broad’s
book.
 
In April 1944, John Broad and his two friends,
guided by a few shepherds, crossed the
Majella Mountains, still covered with snow,
to finally join the Allied forces stationed in
Fara San Martino.
 
John Broad recorded the events almost daily
for seven months, filling eight diaries. He 
hid them in barns and caves to make sure
that they did not end up in the Nazis’ hands.
The book that he wrote after the war was
based on those diaries and gave an “instant”
picture, a real-time report, which makes it
especially valuable.

AFTER THE WAR
 
Corporal Broad returned home after the war
and was always grateful for the help he
received in Abruzzo. He had an especially
strong connection with Antonio Cialone, a
Caramanico local, and  his family, who
supported Broad during those hard seven
months in hiding. The New Zealander called
his first son Anthony, after Antonio Cialone

from Caramanico. For many years, Broad and his
wartime friends sent fabrics for making clothes,
honey, chocolate, coffee and valuable gifts to the
Cialone family and to others who helped them
during the war. 

To the chief magistrate Nicola Nanni, Broad 
sent copies of his book published in 1945. He
died suddenly in his 50s, before he could return
to Caramanico Terme to embrace his saviours
once again.
 
A few years ago, when I found out about this
story, I felt obliged to reconnect the people
involved and meet their descendants. After
various attempts to find them, I was finally put 
in touch with Harry Broad, corporal Broad’s son.
He visited Caramanico Terme twice, met the
families of the people who helped John Broad,
and received honorary citizenship in his
father’s name. When Harry returned to New
Zealand, he told this wartime story in a radio
interview (you can listen to it here), and other
people, whose fathers were among the escaped
war prisoners, contacted me. In the last few
years, many of them came to visit Caramanico
Terme.
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John Broad

https://www.rnz.co.nz/national/programmes/ninetonoon/audio/201848452/poor-people-poor-us


THE FREEDOM TRAIL
 
I translated the book into Italian as a labour 
of love, a service to my community. I felt an
obligation to be a voice for those silent heroes
whose story was not widely known in the local
community and risked being forgotten.

But it was more than just translating the text.
An old man from Caramanico Terme, who all
his life was a shepherd and had an incredible
knowledge of the area, helped me to find the
caves where John Broad and his friends hid. 
I was able to retrace the soldiers’ steps in  
the lower part of the Valley Orfento. With
assistance from the town hall and the
Majella National Park, I mapped out a route
that connects to the Freedom Trail (Sentiero
della Libertà), from Sulmona to Casoli, taken
by almost 1,000 war prisoners to traverse 
the mountains and reach the Allied forces.  
     
Locating descendants of the people who
helped John Broad was not easy, as
many moved away after the war. What 

astonished me was that very few of them
knew what heroes their relatives were. Maybe
it was an attempt to leave those tragic
memories behind; or maybe it was the
reserved character of our people, who were
not used to showing off. I think the disarming
human simplicity made those people think
they were doing what had to be done rather
than something extraordinary. My
grandmother, when asked why she brought
food to an “English soldier” in hiding, simply
responded: “Because it could have been my
son.”

Cristina Parone is a tour guide and a
Caramanico Terme local. She translated Poor
People – Poor Us into Italian and is involved in
voluntary projects for promoting the history and
culture of her native area.
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Cristina Parone and Harry Broad, John Broad's 
son 

Poor People – Poor Us is out of print. You
might be able to find it in a library. The 
Italian translation of the book, Povera Gente
Poveri Noi, can be bought online or in the
Centro Visita Valle dell'Orfento (Via del 
Vivaio, 1, Caramanico Terme).



Wednesday, October 20th: A loud hullooing
of a shepherd boy woke us with a start. In
these Apennine mountains the shepherds
call out to keep themselves from feeling
lonely and also banish the evil spirits. The
shepherds sometimes play on reed
whistles which are very musical  indeed,
and to hear this haunting melody for the
first time is quite fascinating. 

Felice and Nuziata brought us fifteen
pounds of potatoes, eight pounds of bread,
three wings and three legs of chicken, ten
tomatoes, four peppercorns, three chillis
and about two ozs. of fat. They told us that
last night the Germans made a house-to-
house search in Caramanico, looking for
fugitives and also for British clothes,
intimidating the peasants to turn
everything out at the point of the revolver.
Near the Caramanico bridge the Germans
discovered five New Zealanders who were
hidden in a hole. By their description we
took three of them to be John Ringland,
Jack Shepherd and Harris. The news spoilt
the day for us. Nuziata promised to bring
me some bandages and ointment for Ted’s
foot, which was in a bad way. One comress
suggested by Nuziata was a mixture of
wood-ash and warm water.

Thursday, October 21st: The sun peeps 
into our hole for half an hour each day. We
found some penny-royal which proved a
good substitute to mint to boil with the
potatoes.

Friday, October 22nd: Nuziata together
with Graziella di Fuori trudged out to see
us. We were boiling a pot of potatoes for
our evening meal at the time,  and they

were amused to see the penny-royal, telling
us that we had better not use any more of
it. They brought us a fowl which was
steamed in oil, seeped in a thick sauce of
peppercorn, tomatoes and chillis, and no
greater delicacy could have been served at
the Hotel Savoy. They also brought 15 to 
20 pounds of potatoes, 2lbs. of pane, 2lbs
of beans, 2 large peppercorns, and to our
amazement, some salt. On the fall of Sicily
Italy’s supply of salt was cut. Nuziata
produced a bottle of home-made
embrocation which Bert swiped to put in
with the potatoes. I stopped him just in
time telling him that it was not sauce, but
was for Ted’s burn. Nuziata also gave me
some boracic paper to put on after the
lotion had been applied. Nuziata said there
were ten fugitives concealed in the
mountains near the village of San Nicola.
Four prisoners who had been hiding in the
mountains near Sulmona crept into
Caramanico that day in a very emaciated
condition and were being well looked after.
Nuziata asked for a piece of thread to sew
her slippers. It was dreadful to see the
pitiful condition of her feet which were
bleeding and badly lacerated. Her slippers
were made out of sacking. The women
each gathered a huge waka of firewood.
Bert and Ted lifted the heavier bundle on to
Graziella’s head and I lifted the other bundle
on to Nuziata’s head. The weight was
staggering. To carry such a load for two
hours over such rough country was an
exceptional feat. 

Excerpt from Poor People – Poor Us by
John E. Broad. Published by H.H. Tombs,
1945
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ANCIENT TRADITION

It has always been that way: the men tend the
livestock, do heavy work outdoors and the
women, with their gentle hands, work the milk.
Gas burners and electric stoves have replaced
the fire, but the process of cheese making has
remained unchanged here since Roman times
when Vestini, a local tribe, lived in these
mountains. It is the only cheese in the world
that is still, like in the ancient times, made with
pig rennet. Nobody is quite sure why pig
rennet was used to make sheep milk cheese in
the first place, but the tradition lives on.

 “I just know when it is ready,” says Lucia
D’Angelo, lightly touching with the back of 
her hand the curdling ewe’s milk that is
heating up slowly in a large cauldron. There 
is no school or course that teaches how to
make Pecorino di Farindola, the prized sheep
cheese from a small mountainous area in the
heart of the National Park of Gran Sasso and
Monti della Laga in Abruzzo. The cheese is
made exclusively by women, and local girls
learn the skills from their mothers as they
grow up. “Only a woman has the patience to
make good pecorino in a slow unrushed
manner,” Lucia tells me.

PECORINO DI FARINDOLA: THE
CHEESE MADE BY WOMEN

According to Pliny the Elder, Roman emperors and nobles loved pecorino
cheese from the land of Vestini people. Today, the sheep milk cheese is made

using the same ancient methods.
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By Anna Lebedeva

Pecorino di Farindola

TRADITION



Just like with many other traditional Italian
products, pecorino production has seen ups
and downs, although local farmers never really
stopped making it for family consumption and
that’s what saved it. Interest in Pecorino di
Farindola was renewed in the 1990s as
traditional small-scale farm production went
through a revival.

LIMITED PRODUCTION

Lush green pastures and fresh mountain air
give the pecorino its complex fragrant
flavours, and when combined with the
characteristic sweet note from the pig rennet
it makes this cheese stand out. A big hype was
created at the international cheese fair
organised by Slow Food in 2001, when 100 kg
of Pecorino di Farindola were sold within a
couple of hours and everyone wanted to know
more about the rare cheese from Abruzzo. On
the wave of interest, the Pecorino di Farindola
Consortium was established to safeguard this
unique cheese and revitalise its production.
Today 15 small family-run farms tend 4000
sheep and make 90,000 kilos of pecorino

every year — however, it is still not enough to
satisfy the ever-growing demand from Italian
and international buyers. The area of
production covers nine municipalities in the
eastern part of the Gran Sasso Mountains:
Farindola, Penne, Montebello di Bertona, Villa
Celiera, Carpineto della Nora, Arsita, Bisenti
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Lucia D’Angelo making pecorino

A sheep flock in Farindola



father, Dante, realising how much he had
missed farming, joined the son. Now,
together they tend 160 sheep and produce
800 kilos of cheese.

At Daniele’s wedding a few years ago, every
guest received a beautifully packaged piece
of the family’s pecorino aged for this
special occasion for 20 months. He tells 
me that the business is going well and 
that last year they sold out by the end of
summer. “We get phone calls from people
ordering a few kilos of our pecorino in
March, just before we start the milking
season,” says Daniele with pride.

MADE BY WOMEN

As with any other artisanal product, the
taste of Pecorino di Farindola slightly
differs not only every year but also from
one producer to another. Lucia says it
depends on the weather and pasture as well
as the rennet used. Each producer 

and Castelli. Sheep milk cheese made outside 
of these villages cannot be called Pecorino 
di Farindola. The oldest member of the
Consortium is Paolina, a 90-year-old producer
who, together with her son, makes 100 -150 kg 
of pecorino every year. In recent years,
encouraged by European funding, a few younger
people joined in.  “We still have a long way to
go,”says Ugo Ciavattella, the President of the
Pecorino di Farindola Consortium. “One of our
main goals is to bring pride back to the farmers.
If they don’t value their work, nobody will.”

NEW GENERATION

Lucia’s son, 40-year-old Daniele D’Agostino, is 
a perfect example of the new proud generation 
of local farmers. After having worked in
construction for many years, Daniele decided 
to go back to his roots. His mother was happy 
to help. He applied for a rural development
European grant, bought sheep and brought back
to life the old farm that his ancestors owned.
Daniele’s enthusiasm was infectious and his
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Pecorino ripening in a wooden box



makes their own rennet: pieces of pig
stomach lining are pickled in white wine
with spices. “We tried to give our pickle to
a neighbour who was starting up cheese
production, but it didn’t work there,”
explains Lucia. “It just shows you that
there are many subtleties in this
business.”

Watching Lucia work is mesmerising.
When the milk reaches the right
temperature (measured by hand, without
thermometer), a small amount of rennet
(no measuring tools involved here either)
is poured in and then more waiting, until
curd is formed. “Everything has to be
done by hand, otherwise the taste will
not be the same,” says Lucia, breaking
the curd with gentle confident moves.
From early spring to the end of July, she
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 goes through this centuries-old cheese
making ritual almost every day. During the
aging process, which takes up to 12
months, each wheel is wiped and rubbed
with local olive oil every few days to make
sure the cheese does not dry out. Colourful
labels on each wheel show the name of 
the woman who made it. Now and then
Lucia gets a little help from her four-year-
old granddaughter who likes to make
pecorino by pressing the cheese into teeny-
weeny forms kept especially for her.
“That’s how we all learn our trade here,”
smiles Lucia.

The label on each wheel shows the name of the 
woman who made it ("Fatto da Lucia" on the 
photo above)

WHERE TO BUY PECORINO DI
FARINDOLA

You will find the cheese in most supermarkets
and delicatessens in Abruzzo. If visiting
Farindola, go to the Consortium's shop (Via
Circonvallazione; enter "Consorzio di Tutela
del Pecorino di Farindola" in your navigator).

Photos by Anna Lebedeva.



Set in the mountains of the Majella National
Park, Pacentro stands like a guard
overlooking the Peligna Valley. According to
legend, the town was founded by Trojan
hero Pacinus. Historians say that
Pacentro’s origins can be dated between
the 8th and 9th centuries, but numerous
archaeological finds suggest human
presence in the area well before that, in
early prehistoric times.  

Today, Pacentro is home to just over 1000
people. In summer, the town’s population
grows with holidaymakers and visitors
arriving from all over the world.

A DAY IN PACENTRO

One of the most beautiful towns in Italy, Pacentro is filled with
history and legends. With plenty of things to do and see, it makes for a

perfect destination for a day trip.
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By Monica Antonelli

The rich town’s history is crystallised in the
ancient stones of the buildings, medieval
alleyways, old palaces and churches. There
are so many things to see in Pacentro, you
will want to stay longer than just a day.

The part of the town around the castle is
older, dating back to the Middle Ages, once
encircled with fortified walls. Here the
houses crowd on top of each other and
narrow streets curve sharply. Over the
centuries, Pacentro slowly expanded. From
Piazza del Popolo to the west, the streets
become wider and the buildings grander, as
this part was constructed in the 16th
– 17th centuries.

Pacentro. Photo by Lauren Malone Newcomer

PLACES



CASTELLO CANTELMO-CALDORA

As you cross the Peligna Valley, one of the
first things you see is the Cantelmo-
Caldora Castle, rising at the top of
Pacentro. A legend has it that a desperate
spirit of the beautiful Margherita De Braj
roams between the castle’s walls. The
noblewoman died of a broken heart when
she heard that her husband, Baron
Roberto De Luczinardo, had been killed.
The news about his death turned out to be
untrue and the grieving widower placed a
sculpted face of his beloved on one of the
castle’s towers, which you can still see
today. Built in the 14th century, it rises to
almost 28 metres and is called “The Ghost
Tower.” Another legend attributes the face
on the tower and the wandering phantom
to Medea d’Evoli, the first wife of Giacomo
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P L A C E S

The bell tower of the Chiesa di Santa Maria 
Maggiore rising above Pacentro

One of the towers of the Cantelmo-Caldora Castle

WHAT TO SEE

Caldora, who couldn’t bear the death of her
son Antonio. The jury is still out on the identity
of the phantom, but legends like these
certainly add more mystery to the castle.



First mentioned in a document dating back to
951, the Caldora Castle is one of the oldest
and best-preserved castles in Abruzzo. Over
the centuries it belonged to different powerful
families: Caldora, Cantelmo, Orsini, Colonna,
Barberini. Trapezoidal in shape, it used to have
four towers decorated with crenellations,
manlike figures and shell-shaped arches. Only
three towers remain today, with the oldest,
Siege Tower, rising on the southeastern side
of the castle. Part of it collapsed in 1230
during the battle against the army of Frederick
II. 

Open: April – September 10am – 1pm, 3pm –
7pm; October – March 10am – 1pm, 3pm –
5pm. 
Price: €2

CASA MARLURITA

Behind grand noble palaces hides the small
humble house of Marlurita. Like a time
capsule, it preserves the typical interior of a
poor peasant home. Maria Loreta Pacella lived
here until her death in 1978. She was the
town’s healer, who could protect from the evil
eye, chase away toothache with spells and
prepare medicinal herbal cures. The two-room
house is still filled with Marlurita’s pots and
pans, and a cardboard donkey occupies a
corner of the bedroom where the real one used
to live. At one stage, this minuscule dwelling
accommodated two families. No running
water, the only luxury was limited electricity
that provided scarce lighting with a few-watt
bulb. When Marlurita’s brothers left for
America and her parents died, the town’s
healer lived here by herself. Under the bed,
Marlurita kept a coffin she bought for herself
with savings.   

Address: Via Santa Maria Maggiore (walk 
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Marlurita's house

under the arch in front of Via Madonna di
Loreto, the house is on the right at the end of
the small courtyard). 

Open: in summer, open every day. If you find
the doors closed, call Pasquale Di Ianni at
0039 338 9671376.

PRETA TONNA

Near the old watermill stands a hollowed out
cylindrical stone called “preta tonna,” or “the
scandal stone.” It served as a measuring unit
for grains and a shaming place for insolvent
debtors, who were ordered to sit nude on top
of it, in front of passersby. Unfortunately, the
opening on the top was cemented to stop
people from putting rubbish inside. Preta
Tonna has been moved temporarily (until the
road works on Via Antera, where it normaly
stands, are finished) to Largo del Mulino,
beside the stonecutter’s workshop



MAMMUCCJE FIGURINES

On Piazza del Popolo, dominated by the
monumental 17th-century fountain and the
magnificent Church of Santa Maria
Maggiore, tucked in a corner, is a small
workshop where local artisans create
mammuccje, terracotta figurines for nativity
cribs. The tradition started by Peppino
Avolio, who moved to Pacentro from Napoli
in the 19th century. Apart from Biblical
characters, some figurines are dressed in
traditional Abruzzese costumes and would
make a beautiful gift to take home.

Address: Angelilli M, Piazza del Popolo, 2.

Open: in the morning. Call Signora Teresa
for an appointment 0039 3338822192.

I CALDORESCHI

For six days in August, Pacentro celebrates a
re-enactment of the events that took place in
1450 when two members of the powerful Orsini
and Caldoreschi families united in marriage.
Historic processions, knights’ combats and
witches’ sabbath fill the town’s streets. See
upcoming festival dates at Associazione
Culturale Pacentrana.

CORSA DEGLI ZINGARI

On the first Sunday of September, local
youngsters run barefoot on a rocky 862 metre
trail, from the mountain Colle Ardingo to the
church of Madonna di Loreto. The race — with
roots in pagan times — was adapted by
Christians to symbolise the devotion of the
poor to Madonna. Check the festival's page for
details on the dates.
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Karl Mancini

Preta Tonna

FESTIVALS

Corsa degli Zingari. Photo by Karl Mincin

https://www.facebook.com/associazioneculturalepacentrana/
https://www.facebook.com/corsadeglizingari/


TAVERNA DE LI CALDORA

Traditional seasonal dishes and a good local wine
list. Book a table on their terrace for magnificent
panoramic views of the valley and the mountains.

Address: Piazza Umberto I, 13. Tel.: 0039  086
441139. Open: every day  1pm – 2.30pm, 8pm -
10pm.
 

RISTORANTE PIZZERIA MAJELLA

A friendly restaurant in the heart of Pacentro
serving excellent pizzas, traditional pasta and
meat dishes.

Address: Via Santa Maria Maggiore, 146. Tel.:
0039 086 4773391. Open: Tuesday – Sunday
11.30am – 3pm, 7pm – 11pm, Monday 6pm –
11pm
 
Monica Antonelli is a certified tour guide at
www.serendipitytour.net.

PECORE ALLU CUTTURE

During the first week of August, locals and
visitors alike gather on Piazza del Popolo
to taste pecore allu cutture, a slowly
cooked sheep meat stew, which was a
shepherds’ staple dish for centuries. In
the evening, there are also folk songs and
dances. The dates of the festival are
published on the organisers' Facebook
page.
 

FOR ADRENALINE JUNKIES

Zip down a 992 metre cable to admire
Pacentro from above. Open from March to
December. Price €40-45 per person.  For
details, check Zipline Majella.
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Karl Mancini
An arch in the medieval part of Pacentro

WHERE TO EAT

Piazza del Popolo

http://www.serendipitytour.net/
https://www.facebook.com/prolocopacentro/
https://www.ziplinemajella.com/


Bimbi and Spencer first came to Abruzzo in
1999 for a family holiday, taking a small villa
near Guardiagrele.  At that time, according to
Bimbi, there were only about five holiday
rentals in the whole of Abruzzo compared to
the hundreds available today. They fell in
love with the region and, a few years later,
bought a house in Piano La Roma, near the
hilltop town of Casoli, with very little pre-
planning, and have not regretted it for a
second. When they arrived in 2003 they were
one of the extremely few “incomers,”
with no other stranieri for many miles
around. 

FARMHOUSE WITH A VIEW

The house afforded fantastic 360-degree
views: over Lago di Casoli to the south, the
Majella mountains to the west, the Adriatic
to the east and olive groves and
Guardiagrele to the north. While the building
itself was rather unremarkable — a large
modern farmhouse with a 300-year-old stone
barn attached to it — it nevertheless had the
advantage of lots of space and lovely high
ceilings. Soon the stable, cantina and hay
barn were all incorporated into the design,
creating a huge reception area and enough
bedrooms for all their family, many friends

and guests, who can rent some parts of the
house. 

Spencer and Bimbi completely remodeled the
house and also took on the design and plan for
the garden, which was once nothing but a
ploughed field. The initial work took nine months
(including a winter when nothing happened, as
they were covered in snow), and now looks to all
the world like the house and garden have been
there forever.

I M P U L S E  P U R C H A S E  —  W I T H
N O  R E G R E T S

Bimbi Bellhouse and her husband Spencer Power have been in
lockdown in London during the coronavirus siege and can’t wait to get back to

their home in Abruzzo. Here’s how they blend their creativity with the
pleasures of the Abruzzo countryside.
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By Linda Dini Jenkins

Bimbi Bellhouse and Spencer Power

LIVING

https://pianolaroma.com/


refurbishment in Piano La Roma, they have,
over the years, undertaken various projects
locally in Abruzzo for friends, both British and
Swedish.  

OLIVE GROVE

Once their home was completed, Bimbi and
Spencer started on their olive grove, comprising
more than 1,000 trees. They brought them back
from near abandonment and soon produced a
first-class, single estate, organic olive oil which
they market in the UK. During harvest, Spencer
takes care of the picking teams while Bimbi
cooks enormous lunches for the workers. She
recalls, “It’s always a hugely convivial time, with
a great mix of local Italians and English friends
who come for the experience.”  For all these
reasons — the building projects and their
agricultural works — this hard-working couple
feel completely integrated into their local
community.

Oil isn’t the only thing that comes from Bimbi
and Spencer’s olive trees. They produce olive
leaf tea, which is extremely health giving – a
fact known even by the Romans 2000 years 

While they had not been planning to buy a house in
Italy, circumstances changed, so they did. Plus,
the original price was extremely low, and even with
all the work completed, the costs were less than a
one-bedroom flat in Notting Hill, where the couple
is based in the UK. They have been spending
between 4 – 5 months of the year in Casoli, but
will be there much more as they are designing and
project managing their next venture. 

“Abruzzo is the most amazing place and we would
not want to be anywhere else,” says Bimbi.  “The
people are so sincere, genuine, hard-working and
also fun — truly Forte e Gentile — and the
countryside itself is unrivalled with its mountains,
beaches and all the stunning small towns and
villages which make up the tapestry of the region.”

With language skills and a sense of adventure,
they didn’t find many obstacles to coming to
Abruzzo. Although Bimbi’s interior design
business is based in London, she is able to work
worldwide in both locations. Spenser as Fine Artist
and Specialist Painter is not tied down to one
location and can also work on projects all over 
the world. Beginning with their extensive 
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The house in Piano La Roma



lightly. And they have always included local
talent in their projects. “We had a fantastic
team on our initial project, who we have
retained over nearly 20 years,” explains Bimbi.
“And our excellent team is backing us up in the
project management and renovation of a new
venture restoring a noble palace, Palazzo Ricci,
in the centre of Casoli.” 
 
They both hope that the project — converting
the structure into 14 luxury residences — will
not only bring the building back to its former
glory but also provide much-needed jobs for
the community and help revitalize the local
economy. 

Even if this couple always retain a base in 
the UK (where they have children and
grandchildren) they are equally lucky with all
their Abruzzese friends and acquaintances.
Their life in Abruzzo is extremely busy on so
many different levels, and Bimbi and Spencer
cannot envisage a time when they are not here
as much as possible. In fact, this lockdown
marks the longest they have been away in
more than 15 years. Needless to say, they are
currently booked on the first possible direct
flight to Pescara!

Linda Dini Jenkins leads small tours to Italy 
and blogs about travel at
www.travelitalythewriteway.com.

ago.  Mirabilia is run with the help of partner Kim
Evans, who lives in Palombaro, and the tea is sold
abroad, either in stores or in bulk in the UK, Europe
and the United States.

“Our team of pickers, all local ladies of a certain
age, are amazingly enthusiastic about their work.
They can remember their grandmothers talking
about the benefits of olive leaf tea and are thrilled
to be part of this revival of local culture and
tradition,” exclaims Bimbi. “Everyone involved in
this project is proud to be taking part, seeing it
not only as a positive benefit to the region but also
as a fun and satisfying way of working together on
the land.”

BUSY LIFE
 
Bimbi and Spenser also find time to curate a
number of art exhibitions at the Castello di Casoli
— called Artisti Inglesi - Paesaggi D’Abruzzo
showing works of English artsists, some Royal
Academicians, who were bewitched and inspired
by the stunning Abruzzesse mountains and the
varied landscapes of the region. Indeed, this
year’s event was in the planning stages when
everything ground to a halt. 

Bimbi and Spencer do not take their successes 

L I V I N G
A

B
R

U
Z

Z
IS

S
IM

O
 | P

A
G

E
 2

1

Bimbi and Spencer have  more than 1,000 trees

http://www.travelitalythewriteway.com/
https://www.oleaft.com/


There are countless opportunities and
itineraries – from strolls along the beach, to
walks in silent forests and big days out
amongst the wild mountain peaks. Where,
though, if you are keen to venture from the road
but are not  an experienced walker, do you even
think of beginning your explorations with such
riches  at your feet?

In ABRUZZISSIMO Issue 01, Jacqui Mathews-
Price gave her lovely description of walking the
Sentiero dello Spirito in the Northern Maiella.
This magnificent long-distance trail offers
much for the seasoned hiker, but in its entirety,  

G O R G E S ,  R I V E R S  A N D  T H E  C O A S T :
F O U R  E A S Y  W A L K S  

F O R  B E G I N N E R S

is not for beginners. So here we offer four
short, relaxing routes to tempt you onto your
feet and into our wonderful world of gorges,
rivers, meadows and coast, never too far from
a welcoming bar or cosy trattoria.

DITCH THE CAR

And here’s my second goal: to provide an
introduction to Abruzzo’s extensive and
underused public transport system, that will
take you cheaply and comfortably around the
region. All four walks can be accessed by the

You cannot fully experience Abruzzo until you pull on your walking shoes, grab
your pack and venture into the inspiring countryside that so defines the

region. Here are four easy itineraries for days out on foot.
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By Stuart Haines

The Pescara River and Popoli

OUTDOORS



train (in one case, train and bus). You can drive,
of course, but there is little as satisfying as a train
ride followed by a stroll in the woods and a cool
beer to round off the day.

The walks are in central Abruzzo, from the seaside
and into the heart of the mountains. Selecting from
the great range of possibilities was challenging, but
I hope these gems will provide a memorable
introduction. At the end I’ll tell you how to download
the route waypoints to your smartphone and how to
check train and bus timetables but, for now, my
recommendations!

POPOLI – THE
SOURCE OF THE PESCARA RIVER

The substantial Pescara river appears from
nowhere at the foot of an inconspicuous hill on the
edge of Popoli, at the northern end of the Sulmona
Valley. Amazingly clear water bubbles up through
sands and percolates from beneath a low rock band
and a major river is born! It’s an astonishing place
made perfect by its setting amongst swaying
willow trees, tall reeds and water weeds swirling
graciously in the crystal flow.

Rain that fell or sank as melted snows across a
vast area of the central Apennines has been
channeled underground to re-emerge at this
particular place; a coincidence of the juxtaposition
of porous and impermeable rocks and a complex
system of faults in the fractured mountains.

The springs are protected within the Sorgenti del
Pescara nature reserve, incongruously bordered on
one side by A25 motorway. But it doesn’t much
affect the tranquility of the place and its great
charm – the calming effect of nature. The mostly
flat 5km route begins and ends at Popoli railway
station on the north west side of town, across the
river from the town centre. The reserve is a short
walk away via quiet lanes.

Popoli is on the Pescara – Sulmona – Rome line
and there are about 12 trains a day each way. The
route follows the main waymarked path within
the reserve, taking in a fine viewpoint and a café.
The viewpoint involves about 100m of ascent which
you could leave out. But, frankly, walks in Abruzzo
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don’t come much easier (or more enjoyable)
than this.

If you prefer to drive, you can leave your car at
the station or the nature reserve carpark, which
would make the walk a lot shorter. Popoli is a
20-minute drive north of Sulmona on the SS17.
The Sorgenti del Pescara nature reserve is
reached by turning left down the Vittorito road,
just as you enter Popoli when coming from
Sulmona.

CARAMANICO TERME – THE
ORFENTO GORGE

The charming, well-kept town of Caramanico lies
at the heart of the Maiella National Park. It is an
attractive place, with the relaxed feel of a
mountain air resort, that rewards a couple of
hours exploring its refined and busy centre.
Lying at 650m, the views to the north and the
west are grand.

Sorgenti del Pescara



The suffix, Terme, tells you that the resort grew up
as a place to take the waters and, on some
corners, you will catch the sulphurous smell of the
mineral springs. 

Not immediately obvious is the deep and dramatic
gorge, cut by the Orfento river, that lies to one side
of the town. This short walk of just over 4km
combines the two in a half-day of great interest
and contrast. The path is good underfoot all the
way, but bear in mind there is about 150m of
descent into the gorge and the same to climb
steep steps back out again.

The route heads east, past the spa complex to
the Paulo Barroso visitor centre before
descending into the Orfento valley, passing the
otter sanctuary, to arrive at the beginning of the
gorge. The path then turns back through the
narrow cleft with its spectacular overhanging rock
walls until the graceful arch of the road bridge
appears high above. All is cool and silent, dappled
sunlight glinting on the tumbling waters of the
river. Opposite the cascading waterfall, the path
zigzags up to the bridge before following the road
back into town.

You’ll need to call at the visitor centre to register
before entering the Orfento gorge – a painless 
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The River Orfento Entering the Gorge

Raiano market



task and the opportunity to pick up maps and
other information. The trail gets busy on
weekends and public holidays.

The walk begins in the main parking area that lies
in a bowl just below the town centre. Take the
stairs or lift up to the start of Viale Roma. The car
park is also the town bus stop from where you can
get a connection to Scafa station. Scafa lies on
the Pescara – Sulmona – Rome line and has
frequent services in both directions.

 
RAIANO – THE SAN

VENANZIO HERMITAGE

This is a short but perfect journey into the
impressive Aterno river gorge, visiting a
remarkable underground Roman aqueduct and 
the San Venanzio hermitage that sits protected
by towering cliffs — a great deal of interest for
minimum effort and in no more than a few hours.

The Aterno river rises in the Monti della Laga
north of L’Aquila and runs southeast before
squeezing its way through the Gole di Venanzio, 
a tight gap in the mountains that surround the
Sulmona basin. The little town of Raiano was
established on an elevated position overlooking
the gorge. In the 16th century a hermitage 

dedicated to San Venanzio was established in
the depths of the canyon – a place of spiritual
calm as well as physical security. A water
mill was built a little downstream.

The 7km walk leaves the centre of pretty Raiano
to run directly into the gorge to the old
hermitage, where you can drop to the gushing
river. Before descending into the gorge, however,
a path forks left and continues ahead on level
ground following the fascinating 2,000-year-old
underground aqueduct, which you can peek (or
climb) into at regular openings. After tracing the
now dry aqueduct into the gorge, you need to
return to the fork to go down to the hermitage or
back to the town. (The walk reduces to 4.5km if
you leave out the aqueduct).

The return path from the hermitage follows the
bottom of the gorge until it opens out onto
meadows below the town. Here we pass a
remarkable sulphur spring in the woods —
testament to the geothermal nature of much of
Abruzzo — before climbing back up to the
central piazza of Raiano.

Start outside the main town church of Santa
Maria Maggiore. There is a station at Raiano, on
the Sulmona – L’Aquila line, served by about 12
trains a day each way. Walk down Viale Abruzzo
into the centre.
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Looking Across the Sulmona Valley
from the aqueduct



onto beaches littered with driftwood and
backed by low scrub-covered cliffs. The areas
of sand dunes are favoured nesting sites of 
the emblematic Kentish Plover.

My suggested 4.5km route combines walking
along the beaches with stretches of the cliff 
top and, of course, out onto the panoramic
headland. This is a small area, though, and it’s
easy to make your own itineraries. There are
notice boards, board walks, and signposts –
you won’t get lost. Take your swimming gear,
too — this is the antidote to those manicured
beach concessions — but mind the waves!

The start point is the reserve car park on the
northwest corner of the industrial estate. You
will see signs for the reserve from the SS16
coast road just northwest of the turning for
Vasto port. Porto di Vasto railway station is
very close and it’s easy to walk into the reserve.
The station is on the Pescara – Foggia – Bari
mainline and is served hourly in each direction.

DESCRIPTIONS AND
TIMETABLES

The Sulmona Valley Walks website has free
downloads of the GPX files for all four walks.
They are numbers 50, 51, 52 and 53 in the
Catalogue. And there’s lots more about walking
in Abruzzo including galleries, blog posts and
over 30 detailed walk descriptions in the
Sulmona Valley. One blog post even tells you
what GPX files are and how to use them!

For details of all train services in Abruzzo go 
to Trenitalia.com and for all bus services go to
TUA website.  Both websites offer useful apps
for Android and iPhone.

Stuart Haines is based in the Sulmona Valley. 
He is the author of Walking in Abruzzo and 
one of the creators of the Anello della Valle
Peligna long-distance footpath. He also curates
the walkers' website Sulmona Valley Walks.

Photos by Stuart Haines.

PUNTA ADERCI
– THE BEACH AND HEADLAND

In the south, the long Abruzzo coastline becomes
a little wilder. Headlands and low cliffs appear, 
the beaches are less sandy and less crowded and
the fascinating fishing platforms, trabocchi, are
found at points were the shoals pass close to the
shore. At Punta Aderci, just north of the port of
Vasto, a small area of this lovely landscape has
been preserved from the encroaching light
industry in a nature reserve that is a beautiful spot
for easy walks with tremendous sea views.

Punta Aderci itself is a promontory that juts into
the Adriatic, separating two undeveloped and
lovely long beaches. At its rocky foot, the
remaining part of the Trabocco di Punta Aderci
stands in isolation a little way from the shore.
Waves, untamed by concrete breakwaters, crash 
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Punta Aderci. Photo by Riserva Naturale Regionale
Punta Aderci

http://www.sulmonavalleywalks.com/
http://www.sulmonavalleywalks.com/
http://www.trenitalia.com/
https://tua.mycicero.it/TPWebPortal/
http://www.anellovallepeligna.it/
http://www.sulmonavalleywalks.com/


OUR LOCAL PIZZERIA

When you walk into Il Capriccio in the town of Torre de
Passeri, the first thing you notice are the smells –
pizza cooking in a woodfired oven and meats grilling.
The next thing you notice is the hospitality and hubbub.
 
When my wife and I arrived on a recent Wednesday
night, Pasquale Aielli, the owners’ son, greeted
us warmly and told us sit wherever we wanted as he
spread cheese and toppings on a pizza. His father,
Tiziano, was at a table of men dropping off a pitcher
of good German lager as the Coppa Italia final played
on the big television. His mother, Rosanna, was
chatting up a table of women in the corner.
 
We took a table at the back of the main room that was
freshly painted and retouched during the Covid
shutdown. The menus arrived quickly. My wife chose a
Norcina pizza from the ample selection. I ordered a
mixed grill and a side of spinach. Rosanna suggested
switching the side to green beans made special earlier
in the day.
 
A half litre of good red house wine and a glass of lager
arrived with some bread to munch on and we sat back
to watch the show.
 
A table of women to our left giggled constantly as they
tore through four pizzas. Pasquale and Tiziano fired
pizzas into the flaming oven and pulled them out
almost as quickly, as a steady stream of takeout
customers came and went. Salutations were shouted
above the din while kids roamed the tables as if
everybody were related. A man at the next table
finished a pizza and ordered a plate of pasta because
he was still hungry.

If towns are like families, Il Capriccio is our town’s
kitchen.

Our food arrived piping hot after about 15 minutes. The
pizza was done perfectly. The slightly salty crust was
light brown with dark oven-kissed bits on the edges.
The homemade tomato sauce tasted like the garden.
Sausage, mushrooms, and abundant truffle paste
topped a layer of fresh mozzarella. A basil leaf
crowned the presentation. “Yum,” was my wife’s 
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verdict.  My veal chop was pink and tasty. The
lamb chops had crispy fat edges and tender
middles. The pork chop was not over cooked, a
rarity. Not heavy on the salt, and each type of meat
cooked to its individual qualities, not slapped on
the grill and uniformly burned. 
 
On the side, the beans had snap and the simple oil
and salt dressing rose above the fray due to the
use of top-quality local oil. A great
recommendation.
 
After our meal, Tiziano came over with two shots
of genziana liqueur to help us digest as a roar
went up from near the television when Napoli
almost scored. At the cash register, Pasquale rang
up the bill. The machine said €37.50. He asked for
€35.
 
Abruzzese people know food. You can’t run a busy
family restaurant here without serving great food
at fair prices. And Il Capriccio is always busy.
 
Address: Il Capriccio Pizzeria, Via Garibaldi, 203,
Torre de’Passeri
Open: Wednesday to Monday 10 a.m. to 2 p.m., 7
p.m. to 11 p.m. Closed Tuesdays
Telephone: 085 888 4873. Reservations
recommended.

By Jake Rupert

BEST EATS

Pasquale Aielli making pizza

FOOD & WINE



The easiest way to describe natural wine is “nothing
added, nothing taken away.” Made with organic grapes,
there is no fining (clarifying) and filtration in natural
wine, and little to no sulfur (SO2) is added. Natural wine
is not hidden behind additives, chemicals, overuse
of wooden barrels, and other tricks to try and make it
better or more palatable. Simply put, it is fermented
grape juice.
 
Healthy vines, untreated by chemicals and pesticides,
have an abundance of native or indigenous yeast that
interacts with the sugars inside of the grapes to create
alcohol and carbon dioxide. In conventional wines, lab-
grown yeasts are added to the grape juice. Think of the
difference between sourdough bread and mass
produced bread, or artisan pecorino cheese from the
mountains here in Abruzzo and cheese made in a large
factory. Each loaf of sourdough bread or artisanal
cheese is unique and not perfectly uniform.
Conventional wine makers use lab-grown yeasts and
temperature control to speed fermentation and create
predictable results. They can use as many as 60
additives. In natural wineries, fermentation is more
spontaneous and less predictable.

Conventional winemaking using pesticides and
chemicals creates an environment that is easier to
control for the people overseeing the operation —
“businessmen investing in wine” instead of farmers.
Traditionally, winemaking represented just one aspect of
a farm, not the only product made or grown. The grapes
used to grow among other plants like vegetables, trees,
fruits, wheat, and beans, creating a biodiverse
environment rich with lively soil, insects, and animals.
Many natural winemakers are reverting back to this way
of farming. The insects, plants, and animals create an
environment that is in balance, without reliance on
outside forces such as pesticides, herbicides, fungicides,
and fertilizers. 
 
For a novice wine drinker, some natural wines may seem
much different than conventional wine in terms 
of taste and smell. The glass may be cloudy, have
sediment, and an unfamiliar bouquet. Today, consumers
all over the world are embracing the difference in wines,
trying varietals of grapes they have never heard of
before and from regions that are lesser known, including
Abruzzo.

FERMENTED GRAPE
JUICE, NATURALLY
By Lucas Lanci
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MATITA ROSSO by Azienda
Agricola Matita

Montepulciano d’Abruzzo 100%. A red
wine that is lighter than your normal,
run-of-the-mill Montepulciano d’Abruzzo,
with a hint of freshness. Goes well with
grilled meats, pizza, arrosticini, and
mortadella di campotosto or other cured
meats from this region

Buy from:  Rollingwine.com, Don
Gennaro in Pescara.
Price: €17

ALTOMARE CONTROVENTO 
by Vini Controvento

Trebbiano 65%, Malvasia di Candia 15%,
Passerina 10%, Fiano 10%
A skin-contact white wine giving
the body a more complex, but still
refreshing, flavour palate. Great with
seafood pasta and sheep cheeses.

Buy from: Liberty Enoteca in Lanciano,
Rollingwine.com
Price: €15

Here are my three natural wine picks, good for a
novice or expert wine drinker and super fun for
this summer season.

ROSE' LAB - LUCA BEVILACQUA 
by Vini Artigianali

Montepulciano d’Abruzzo 100%. A
rosé wine that captures what summer
in Abruzzo is all about. Very quaffable
and enjoyable wine. Bring this to the
beach or a picnic with friends.

Buy from: Decanto.it, Don Gennaro in
Pescara.
Price: €15

https://www.rollingwine.com/art-vino-rosso-matita-carbo-rosso-2018-matita_827.php
https://www.facebook.com/pages/category/Wine-Bar/Don-Gennaro-215637065169013/
http://libertywine.weebly.com/
https://wineyou.it/ita/altomare-controvento.html
https://www.decanto.it/it/vini-rosati/rose-lab-luca-bevilacqua/pr-4983
https://www.facebook.com/pages/category/Wine-Bar/Don-Gennaro-215637065169013/


One of my favourite cookies are pizzicotti.
Easy to make, chock-full of chocolate, raisins
and walnuts, pizzicotti are very popular
cookies in Abruzzo. They preserve well for
many days, so they are perfect for sweet
tables dedicated to special occasions like
weddings, first communions, baptisms and
parties in general. If you come to my region
during the Christmas and Easter holidays, 
or even during the summer festivities, you 
will find these delectable cookies in nearly
every home. They are usually made ahead,
and stay fresh and tasty for the whole 
festive period. I dare say they are even 
better several days after baking! 

When I make pizzicotti, the aroma of
chocolate and cinnamon that invades my
home brings me back in time, and brings 
up very strong emotions. My father’s
grandparents were the owners of a
communal wood oven in our hometown. It
was a special place where women would 
go to bake bread for their big families, and
where they could spend time together,
sharing secrets, asking older women for
advice, and just chatting and laughing with
friends. Those times were hard ones, and
there were not many occasions to have fun,
so even baking in the community oven 
was an amusement for our ancestors.

Classic pizzicotti cookies are traditionally
made with chopped dark chocolate, raisins,
walnuts, and a hint of bitter cocoa, but
nowadays you can find modern versions
made with hazelnuts, white chocolate and
even cranberries! I have tried many different
variations and each one is delicious, but 
the traditional pizzicotti are my absolute
favourite, because they have a simple and 

RECIPES

genuine taste that never tires. Having 
spent my childhood and adolescence in 
the Midwest of the USA, I grew up with
chocolate chip cookies. I think Abruzzese
pizzicotti could be an Italian version of this
most famous American cookie. Once you
taste these sweet and rustic treats, I am 
sure you will adore them as much as I do.

See the recipe below.

Mary Vischetti is an Abruzzo-based 
food blogger. Find her on
www.unamericanatragliorsi.com

CLASSIC PIZZICOTTI
ABRUZZESI
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By Mary Vischetti

LIVE COOKING CLASS

ABRUZZISSIMO Magazine
has invited Mary for a

Facebook Live to show 
our followers how to make
pizzicotti. Watch the class
on our Facebook page on

July 9 at 5pm CEST.

http://www.unamericanatragliorsi.com/
https://www.facebook.com/abruzzissimomagazine/


2 eggs

160g granulated sugar

130 ml vegetable oil (I use

sunflower)

zest of 1 organic lemon

1 tsp vanilla extract or ground

cinnamon

100 g chopped dark chocolate (or

chocolate chips)

100g raisins

70 - 80g coarsely chopped walnuts

1 tbsp bitter cocoa powder

(optional)

400g all purpose flour

8g baking powder (about 1 tsp)

Makes 30 cookies

I N G R E D I E N T S

Incorporate chopped chocolate, raisins,

chopped walnuts and cocoa. Finally, fold 

in the sifted flour with the baking powder.

Mix the dough with a wooden spoon. It will

be very dense. Using a tablespoon, portion

the dough and place it on a baking tray

covered with parchment paper. Leave some

space between the cookies to prevent them

from sticking to each other during the

baking process.

Bake in a preheated oven at 180° C for

about 10 to 12 minutes. Cool and store 

in a cookie tin for up to 30 days.

P I Z Z I C O T T I
A B R U Z Z E S I
C O O K I E S

R E C I P E S
IN
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P R E P A R A T I O N

Break the eggs in a large bowl and

add sugar, oil, lemon zest and vanilla

or cinnamon. Stir with a hand whisk

until the ingredients are blended. 



There are not many people in Abruzzo who
haven’t inherited from their aunt or
grandmother little ornate hand-blown glasses
for Rosolio, the sweet, low-alcohol rose petal
liqueur, invented centuries ago in a Sicilian
convent and popular in Central and Southern
Italy. It was en vogue in the 1960s, always
served at weddings, christenings and birthday
buffets. It even featured in such famous Italian
movies as was The Leopard and 1900.   

Roses used for the liqueur have to be organic,
and I prefer the ones from my garden. The
intensity of the drink’s colour depends on the
rose variety. My favourite ones are those small
red old-fashioned roses that a while back every
woman in Abruzzo managed to grow even in
small gardens or had in a vase on a balcony. 

My grandmother lived in Gissi, in the Chieti
province, and had a tiny garden with a bush of
those small red roses. She made Rosolio
together with her neighbours. This is the recipe
they used, although back then, women
measured ingredients “a occhio” (by eye),
without a scale, but going by their experience.

Collect roses when they are still not fully
open. Pluck the petals. Remove the
white base part of the petals and blend
them with 50g of sugar. 

Put the rose sugar powder in a jar with
an airtight lid together with lemon zest
and spirit. Close the jar and leave to rest
in a dark cool room for 10 days. After
that, add water and 250g of sugar.

Leave to infuse for seven days, shaking
it now and then. After a week, filter the
liqueur and bottle it. Leave to rest for
two months before drinking it.

Antonella Santilli lives in the Chieti
Province and blogs about recipes with
wild plants and flowers on Fiori di Malva.

OLD-FASHIONED 
ROSE LIQUEUR

A
B

R
U

Z
Z

IS
S

IM
O

 | P
A

G
E

 3
1

By Antonella Santilli

R E C I P E S

INGREDIENTS

500 ml pure spirit at 95°

500 ml water

300 g sugar

50 g organic fresh rose petals

Zest of one organic lemon

PREPARATION

http://blog.giallozafferano.it/fioridimalva/


I first tasted this wonderfully simple bread at my
elderly neighbour's house. I had popped round to
drop off some post just as she was
preparing a very humble yet delicious quick
lunch of pizza scima and cime di rapa (cooked
turnip tops/greens). She saw my eyes light up
with curiosity as she took her golden freshly
baked pizza scima out the oven, and insisted on
feeding me a piece, still gloriously hot. I left with
the recipe and immediately went home and
baked one! 

Pizza scima, also known as pizza scema, is a
traditional unleavened bread made with very few
simple ingredients. It is a wonderful slightly
crunchy accompaniment for cooked vegetables,
salumi and cheeses, and many other dishes. The
name derives from the Italian word azzimo which
means unleavened (in dialect this became
acime, then scima or scema, which means
thick/stupid!). 

Make a well with the sifted flour and
salt. Slowly add the liquid ingredients
and mix until you have a homogeneous
elastic ball of dough.

Leave it to rest for an hour. Once rested,
roll out the dough to your desired
thickness (remember this is unleavened
bread, it won’t rise!), and score the
traditional diamond pattern across the
top.

Bake at 170°C for 40-45 minutes, until
golden brown.

ANCIENT FLATBREAD
FROM ABRUZZO
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By Kayla Myskow

R E A D E R S '  R E C I P E S

INGREDIENTS

500g of 0 flour grano tenero (soft

wheat flour)

1 glass (250ml) of Trebbiano

d'Abruzzo DOC white wine

1/2 glass of water

3/4 glass of extra virgin olive oil

A pinch of salt

PREPARATION

The recipe itself is from around the
1600s, when there was a large Jewish
community living along the Trabocchi
coastline of Abruzzo. They brought with
them various culinary influences. 

Although called pizza, this bread wasn’t
topped or stuffed but simply baked
under a metal lid called coppa in the
embers of the fireplace. The typical
rhomboid pattern scored into the dough
aided the breaking of the bread.

DO YOU HAVE A TRADITIONAL RECIPE FROM ABRUZZO YOU 
WOULD LIKE TO SHARE? SEND IT TO EDITOR@ABRUZZISSIMO.COM 



It was a pleasure seeing that there is a
magazine devoted to Il Verde. I have been
practicing law here in the U.S. for 43 years but 6
years ago bought a place in Vasto on the Loggia
Ambligh with a beautiful view of the Adriatic. It
has been heart breaking to not be able to return
to our home during the pandemic but I hope to
return at the end of this month. 

Although my family’s roots are in Campania
(Avellino), I fell in love with Vasto in early June
2014. My cousins live in Isernia and I was
visiting them. During the visit, I told them I
wanted to see the Adriatic Coast and so we
drove to Abruzzo and had lunch in a trabocco on
the coast. After a four hour lunch and five
bottles of Cerasuolo, we drove to Vasto for
gelato. That’s when I fell in love. There is the
history, the great food ( best of sea and land ),
the wines ( Montepulciano, Pecorino e
Trebbiano ) but most of all our neighbors who
are proud of their culture and city.

After returning home, I told my wife about my
visit to Vasto and that I could not get the city
out of my mind. She looked on the internet 
and we decided to visit for Christmas. It is a
longer story but it was then that we found our
home and by the following September we were
owners of a flat in a palazzo with one of the
best views in the city. We have since then
travelled throughout Abruzzo and are constantly
in awe. Since 1996, we have travelled
throughout all of Italy including Sicilia and
Sardegna and in my view there is no more
spectacular region than Abruzzo. Mare, monte,
la cucina e il vino, non c’e nessun paragone ma
sopratutto amiamo la gente dura ma anche
accogliente.
 
According to tradition, Vasto was founded by
the Greek hero Diomedes. The Loggia Amblingh
is a promenade that stretches from Vasto City 

Park running along the cliff that passes by the
Palazzo D'Avalos which was built in the 1500s
and extended after the landslide in 1956 down
to a site built by the ancient Romans containing
some frescoes and other ruins. Along the
scenic promenade there is a magnificent view
of the Golfo D'Oro that stretches from Pescara
south to Termoli. On a clear day the Isole
Tremiti are visible. 

Vasto Marina's beaches are Bandiera Blu
awarded which recognizes its beautiful clear
water and where one can see trabocchi and 
the 19 foot bronze statue of la Sirena which 
sits on a rock just off shore in the water as a
monument to swimmers.
 
Thank you for your magazine and I look forward
to an article on Vasto and Punta Aderci.

Cordiali saluti,

Carmine A. Iannaccone, New Jersey, USA

Dear editor,
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Send your letters to
editor@abruzzissimo.com

Vasto

LETTERS



C O M P E T I T I O N

At ABRUZZISSIMO Magazine we love
receiving letters so much that we decided
to run a competition for those who love
writing them. Send us a story about your
favourite place/town/village in Abruzzo.
The overall winner will be announced in
September and receive a very special prize.

PRIZE:

One night stay in a luxurious geodome in an
olive grove at the glamping site Cerchio del
Desiderio in Pianella. For two people or a family
of three. The stay is for one night, Sunday-
Thursday, and is valid until 31 October 2021.
 
Breakfast in bed and bicycle hire for two people
are included.

Subscribe to the magazine;
Send a story about your favourite

TO ENTER:

place/town/village in Abruzzo (300-500 words)
with one-two photos (entries without photos are
also accepted) to editor@abruzzissimo.com.
Tell us what makes it special for you, when and
why you visited it, what is there to see and do.

The competition ends on August 15. We will
pick the best stories and publish them in the
magazine. One winner will be announced in the
September issue of ABRUZZISSIMO Magazine.  

By submitting your stories and photos, you give
us the right to publish them in the magazine
with your name in the byline. Let’s share a little
of your love for Abruzzo!
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WIN A ROMANTIC STAY IN A
LUXURIOUS GEODOME IN PIANELLA

https://cerchiodeldesiderio.com/
https://mailchi.mp/343e39726850/subscribe-abruzzissimo


KOKOPELLI CAMPING
CAMPING ,  GLAMPING ,  FARMHOUSE

ACCOMODATION

S e r r a m o n a c e s a  ( P E )

w w w . k o k o p e l l i c a m p i n g . c o . u k
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ADVERTISING

BOOK YOUR CULINARY ADVENTURE

in ABRUZZO! 
- private food tours & wineries visits - 

- truffle hunts - cooking classes -

www.abruzzowithgusto.com

https://kokopellicamping.co.uk/
http://www.abruzzowithgusto.com/


ABRUZZISSIMO
N E X T  I S S U E

DISCOVER FONTECCHIO

MAGAZINE

A day trip to the
medieval town

ABRUZZO'S CAVES

History and legends of the 
drained lake

Itineraries to explore the
most beautiful caves

FOOD AND WINE STORIES,
TRADITIONAL RECIPES

NEXT ISSUE IN YOUR INBOX ON AUGUST 3 

Win 

a free stay in a

romantic

glamping 

dome!

Subscribe to ABRUZZISSIMO here

LAGO DI FUCINO

https://mailchi.mp/343e39726850/subscribe-abruzzissimo

