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This year has been hard for everyone. It seems we are back where
we were in spring, uncertain about what happens next. It is in
times like this, focusing on little joys brings comfort: flipping
through your holiday photos, chatting to family members or
cooking your favourite dish. For some of you, ABRUZZISSIMO
Magazine provides that soothing escapism we are all craving
now.
Did you know that you can welcome the New Year in November,
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just like they used to do in Abruzzo not too long ago? Capetièmpe
(page 6) is a tradition we might want to revive so we can wave
goodbye to 2020 earlier.
Doing what you love, day in, day out, is everyone’s dream. For
Anna Maria Verzino from Casalbordino, the oldest fisherwoman
in Italy, it is reality. She has been going to sea for 79 years and
has no plans to stop any time soon. Read about her on page 9.
Buying your dream property just before the earthquake hits might
not sound like the beginning of a happy story, but Andrew and
Katja have renovated a historic palace with a tower despite all
obstacles to start a new life in Abruzzo (page 16).
As always, we are ever grateful for all your donations, small and
large. Please keep them coming, so we can continue our work.
You can donate here.
I love receiving your emails with feedback, stories, and ideas for
future articles. Drop a line at editor@abruzzissimo.com.
So, go pour yourself a glass of vino novello (page 3) or grab a cup
of coffee with an ossa dei morti biscuit (page 30) and enjoy the
November issue of ABRUZZISSIMO Magazine.

A presto,
Anna Lebedeva
Editor
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THE MEDICI TOWER
RESTORED
After a long restoration, the Medici Tower,
a symbol of the village of Santo Stefano
di Sessanio, has been finished. The 14th
century round tower collapsed during the
earthquake in 2009 due to a badly engineered
restructuring with cement in the 1930s. This
time, the works were done properly and the
project — at a total cost of €1,5 million — has
brought the 20-metre-high tower to its
original splendour. The scaffolding will be
taken down by spring. You can see the
photos of the final restoration works here.

Finally, we have a new home online! The
ABRUZZISSIMO Magazine website is up and
running. We are uploading some articles that
you might have read in the earlier issues, but
certain content you will only find online. We
will regularly publish news from Abruzzo,
events (virtual and offline), special offers,
videos and much more, so make sure to
check it regularly. If you want to put names
to faces, go to our About page to see who is
part of the team ABRUZZISSIMO and our
constantly growing list of contributors. And
don’t forget we also have a very active
Facebook page that will keep you up to date
with the happenings in the region whether
you live here, dream to make it your home
or just love all things Abruzzo.

THE BEST TRATTORIE

NOVELLO TIME
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The season of vino novello has started! By law,
in Italy, this type of wine is allowed to go on
sale from October 30. Vino novello is made
using a special technique, carbonic
maceration, developed in the French wine
region of Beaujolais. Whole intact bunches of
grapes are left to ferment in vats filled with
carbon dioxide for 5-15 days. The result is a
fruity, easy-to-drink red wine. In Abruzzo,
Cantina Tollo and Cascina del Colle make
excellent vino novello. Drink it while you can,
as the wine doesn't keep for more than six
months!

Three of the 50 best Italian trattorie are
located in Abruzzo. Top 50 Italy, a prestigious
guide to restaurants in Italy, listed La Vecchia
Marina in Roseto degli Abruzzi, Taverna 58
in Pescara and Osteria La Corte in Spoltore
among its favourites. These three esteemed
Abruzzesi eateries have won many other
titles before and are well known for the excellent quality of food and service. La Vecchia
Marina is a family run, old-style trattoria
renown for its seafood dishes; Taverna 58
has been delighting foodies with the best of
traditional cuisine in refined surroundings
since the 1980s; and Osteria La Corte offers
a sophisticated take on regional cooking.
Mangiamo!

WHAT'S ON

DID YOU KNOW?
THE CUCKOLDS OF
SAN VALENTINO

VIRTUAL TOURS
Visit the town of Lanciano without leaving
your house on our live virtual tour. Kharen
Dell'Arciprete, a local certified guide, will
take you to see the beautiful Piazza
Plebiscito and the old historic part of town.
Tune in to the ABRUZZISSIMO Magazine
Facebook page on November 6 at 3pm
Italian time (9am EST). We will also do a
live virtual tour in Ortona this month, date
to be announced shortly on Facebook.

CLICK HERE TO
DONATE

Over the years, the tradition evolved into
a bigger light-hearted celebration with a
cheerful crowd walking along the streets
and singing old songs describing escpades
of unfaithful women. All participants are
required to wear or carry goat or cow horns
or horn-shaped peppers. They also carry a
veiled phallic symbol, La Reliquia, carved
from an olive tree root, which is passed to
the most recent newlywed as a welcome
to the married men club.
Locals are very proud of the tradition and
are always quick to point out that you do
not need to be a cuckold to participate
and enjoy the festival. At the end of the
evening, the loud crowd stops for a few
glasses of wine and roasted chestnuts. In
the evening, the town’s restaurants serve
the traditional dinner of a rich veal stew.
The Festa dei Cornuti will not be taking
place this year but, as soon as life goes
back to normal, the festival will return.
You can watch a video of one of the previous processions in San Valentino here.
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If you enjoy reading the
magazine please
consider giving a small
one-off or monthly
donation to help us add
more in-depth articles
and pay our authors.
Every little bit helps!

Since the 19th century, on the evening of
November 10, the town of San Valentino
in Abruzzo Citeriore hosts the festival of . .
. Cuckolded Men (La Festa dei Cornuti)! In
the town, according to tradition, San
Martino (Saint Martin of Tours) is a
protector of cheated husbands and a
parade is held as part of the celebrations
of the feast of San Martino. It all started
in the 1800s, when a group of friends
quietly walked around the town, leaving
candles at the houses where cuckolded
husbands lived. The next day, the unlucky
men were expected to wear their jacket
backwards and the hat askew to demonstrate their grief.

ABRUZZO IN PHOTOS

WIN A COPY OF HISTORY
AND ART GUIDE TO ABRUZZO
Our competition "Abruzzo in Photos"
continues! To enter, send us your
best shots of Abruzzo with a caption
explaining what the photo shows and
your name. Over the next three
months we will pick the best ones to
publish in the magazine and on our
Facebook page. The photo that
receives the highest number of likes
will win and its author will get the
beautiful latest edition of Abruzzo
History and Art Guide (in English) by
Carsa Edizioni.
Submit photos to
editor@abruzzissimo.com
(max. size 1MB each). Put "Photo
contest" in the subject field.

Lago di Scanno. By Oliver Woods-Spence

Sunset in San Benedetto in Perillis. By George Tinsley

Travelling from Silvi Marina to Silvi Paese. By Albert
Pisani

Closing date: November 15

Trabocco. By Carmine A. Iannaccone

Pacentro. By Giulia Pietrobattista

HISTORY

CAPETIÈMPE: WHEN THE NEW YEAR
BEGAN IN NOVEMBER
By Antonio Secondo
Pagan rituals connecting the world of the living with the dead were a big part of
rural life in Abruzzo for a long time. The bond was especially felt in November,
when agricultural works finished and the New Year was celebrated.
All Saints' Day, November 1, is a Catholic
celebration dedicated to the memory of the
dead. The rite’s origins go back to the pagan
Samhain, the Celtic New Year, which marked
the end of the solar year and a closure of
agricultural activities. It was a special period,
during which provisions were made for the
difficult winter months ahead. The nature’s
colours were fading under the cold touch of
autumn and days drew shorter. With the
advancing darkness, the line separating the
earthly world from the one belonging to the
deceased blurred and, according to pagan
beliefs, the spirits returned to visit their loved
ones to soothe the suffering brought by death.

to guarantee the spirits’ clemency and bountiful
harvests. These rites were divided into four
main phases, translated roughly into solar, or
fire rites, funeral or purification rites to appease
the dead, rites called "the passage", which were
meant to restart time and the cyclical nature of
agricultural work, and fertility rites.
With the advent of Christianity, the Church
began to reinterpret pagan rituals, so the
dragon-slaying heroes turned into Saint George,
gods of tempest into Saint Elijah, the concepts
of fertility become merged into the figure of the
Virgin Mary and female saints, and Samhain
became the All Saints' Day. However, despite

CAPETIÈMPE
The Celtic New Year, or Samhain, was also
celebrated in Abruzzo, especially, in the Valley
Peligna and neighbouring municipalities but
under the name of Capetièmpe (Capotempo).
Just like Samhain, Capetièmpe went on for ten
days, from November 1st to the 11th, during
which it was necessary to follow certain rites

Sulmona's cemetery
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In this period, ancient Celts organised noisy
bacchanals on the graves of their dead, dancing, drinking and feasting to delight the tormented dead souls, so they could return
to their underworld without worry or delay. In
pagan and popular culture, the dead were,
among other things, associated with the
fertility of the land and were propitiated in rites
for good future crops. To bring prosperity to
the table you were supposed to keep your dead
happy.

HISTORY

A fence detail at the cemetery in Sulmona

the Church’s efforts to eradicate certain
pagan rites, the cult of Capetièmpe survived
in the Valley Peligna for a long time, in parallel
with Christianity. According to historic
documents, the tradition of noisy banquet
celebrations at the cemeteries to appease
the dead, in Sulmona and across the valley,
was officially prohibited only in 1861.

RETURN OF THE DEAD

Every house lit candles ("lumini") in the windows to illuminate the path for the spirits and
to make sure they recognised the houses in

There are certain similarities between
Capetièmpe in the Valley Peligna and Halloween. The children of Sulmona, Pratola
Peligna and Pettorano Sul Gizio, used to
wander the streets of the towns with their
faces painted white like those of ghosts. They
went from house to house to collect offerings
of food or small coins. In Raiano and Prezza,
boys carved large pumpkins, chècocce,
hollowed with demonic eyes and mouths; with
a candle inside they were supposed to scare
passerbys in the dark.
In Introdacqua, locals believed in
Scurnacchièra, a procession of the dead
that, on the night of All Saints, went silently
through the streets of the town, first heading
to the main church, where a deceased parish
priest would officiate a mass for the souls,
and then the ghosts headed to the homes of
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The first night of Capetièmpe, November 1,
was the night of return. It was the custom not
to clear the table, leaving some food and a
few drops of wine in a glass, so that the dead,
on their return, could see that they had not
been forgotten. The doors of the houses were
left ajar and the floor was not swept.

which they once resided. Wealthy families
used to prepare numerous dishes which, the
following morning, were given to the poor.

HISTORY
causes or disease, closing the phalanx. All the
ghosts carried a candle in their hands and
walked in silence, without taking their eyes off
the ground. The unfortunates who happened to
stumble across this silent parade would have a
short life as seeing the Scurnacchièra was a
sign of approaching death.

Lumini candles lit in the windows to illuminate the
path for the spirits

relatives to eat returning to the cemetery at the
first light of the dawn. The procession was led
by stillborn children followed by adolescents
and adults with the oldest, who died of natural

Despite the long list of traditions and ceremonies connected to it, the Capetièmpe has
now completely disappeared from our lives.
The fields in the Valley Peligna were abandoned, new factories built, and the peasant
became the proletarian and later, the
bourgeois, forgetting the ancient traditions of
the land. The memory of those precious
customs, intertwining the pagan and Christian
today lives only in the stories of the elderly who
will soon leave this world. There will be sad
silence above their graves instead of joyous
banquets that once were so popular in the
Valley Peligna.
Antonio Secondo is a local history enthusiast.
He lives in Sulmona and runs the Gotico
Abruzzese page.

MASS OF THE DEAD
This is a story that the elderly in the towns of
Pescina and Cerchio tell about the Mass of
the Dead which, according to local beliefs, is
celebrated on the night of November 1.

Translated from Credenze Usi e Costumi
Abruzzesi by G. Finamore (Adelmo Polla
Editore, 2002).
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“Everyone who has ancestors buried in the
church where the Mass on the All Souls’ Day
is celebrated light up candles and lights on
the tombs. There is no other celebration
during the year when the church is so fantastically lit. But before the living the divine
Mass is celebrated by the dead. A lady from
the bakery, who didn’t know about it, woke up
before dawn to get the wood oven going.
Walking past a church she saw it illuminated

and, thinking it was a Mass, entered inside.
The church was brightly lit and full of people.
She kneeled and a woman from the village,
who had been dead, approached saying:
“Neighbour, you are not good here, leave. We
are all dead and this is our service. With the
lights off you would die of a fright surrounded
by many deceased.” The woman thanked her
and left immediately but lost her voice from
the fright.

TRADITION

ITALY’S OLDEST FISHERWOMAN
By Antonietta Centofanti
Locals call her “the bride of the sea” for a reason. The first time Anna
Maria Verzino stepped on a fishing boat, she was 5 years old. Seventynine years later, she is still at sea, every day.

Anna Maria Verzino

The first of four children, Anna Maria Verzino
inherited a passion for the sea and fishing
from her father, Donato. “It is my life,” she
says. When Anna Maria was a little girl, she
saw her father leaving the house to go fishing
before dawn. She couldn’t wait to grow
up, so she could go with him. When Anna

THE FIRST WOMAN
Only in 1977, when the Gender Equality at
Work law was passed in Italy, could Anna
Maria Verzino finally obtain an official
nautical licence. She was 30 years old and
was the first woman in the country to do so.
The man in charge of the Port Authority in
Ortona who had to sign the licence for her
was rather astonished and asked: “Why don't
you stay at home and be a housewife, like all
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In Casalbordino, a small village near Vasto, in
the Province of Chieti, lives a woman whom
everyone calls the "bride of the sea.” It seems
like the start of a fairy tale, but it is a real-life
story of a woman — flesh and blood — petite,
blonde, with blue eyes and sunburned skin.
Many years ago, she swore her eternal love to
her prince, the blue sea.

Maria was five years old, her father took her
on his boat and it was love at first sight. She
says the greatest gift her father gave her was
permission to go on his boat alone when she
turned 14.

TRADITION
women?” Anna Maria, unfazed, replied: “I do the
housewife duties when I'm not at sea.”
Since then, night after night, she goes out to sea
without fear with Gloria, her boat that, despite
being changed a few times over the years, has
kept the same name.
The oldest fisherwoman in Italy, Anna Maria
learnt from her father to observe the horizon and
clouds and knows, like all fishermen, how to
predict changes in the weather. She has
thousands of stories to tell about her long life and
they all lead back to the sea.
Anna Maria remembers the old days when she
had to go fishing in a dress rather than trousers
and boots, and how hard it was for a young girl to
pull out heavy fishing pots, out in the sea alone,
on a boat with oars. Her mother wanted Anna
Maria to become a seamstress at all costs but,
fortunately, her father allowed her to become
what she wanted: a fisher-woman. It was a long
process to get her pension as an "independent
fisherman" recognized, which involved a lot of
paperwork and going around offices. Anna Maria
tells all these stories with humour and clear pride.
To those who point out that the life of a
fisherman is full of sacrifices, she always says
that doesn’t regret anything and would do it all
over again if given a chance.

STILL AT SEA

During the stormy season she does not lose her
spirit and dedicates herself to reading and
mending her work equipment. And even though
most fishermen nowadays prefer replacing
damaged nylon nets with new ones, Anna Maria
spends her days patiently repairing them, as if it
were a matter of dressing a wound, with precise,
loving gestures, just like her father taught her.

Her brother Bruno looks after the fishing pots for
catching cuttlefish.
Like all fishermen, Anna Maria Verzino is devoted to the Madonna of the sea and, together with
her brother, takes care of a small shrine on a
road near her home. On Sundays, she goes to
mass, dedicates herself to her large family and,
sometimes, makes pizz e foje, a local traditional
dish of corn bread cooked on coals, fried
sardines, and boiled wild greens. But she does it
all while keeping an eye on the sea. Anna Maria
puts her gas stove on a low flame, so she can go
out on the balcony to look at the sea. If this isn't
love, what is?!
Her only fear in life is that one day she will wake
up without the strength to go to sea, without
being able to put her Gloria in the water.
Antonietta Centofanti is a journalist and
communications and marketing consultant based
in L’Aquila. Photos courtesy of Anna Maria
Verzino.
The article first appeared on Abruzzo Travel and Food.
Translated by Anna Lebedeva.
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Today, at the age of 84, Anna Maria Verzino still
goes to sea twice a day. She goes in the afternoon to place the nets and at night to collect the
catch and sell it on the beach at dawn. Bruno, her
brother, accompanies her. But, as she is keen to
point out, she is the commander.

Anna Maria when she was young

PLACES

A DAY IN ROCCAMORICE
By Anna Lebedeva
Immerse in the wilderness of the Majella National Park and explore the
trails of ancient hermits, shepherds and outlaws.

Roccamorice. Photo by Enzo Vaira/EVdrone
videomaking

Roccamorice sits on a small plateau framed by
dramatic cliffs. Everywhere you look, the scenery
is breathtaking: the patchwork of the valleys

The first mention of Roccamorice in a historic
document dates back to the 11th century. The
village’s medieval origins are clearly visible in
the narrow parallel streets (“rue”) and chunky
fortified buildings in the old centre. Only one
tower still remains from what once must have
been a formidable castle. The village continued
to change over time, and walking along its
streets is like flipping through a history book:
an arch with the inscribed date of “1579”; a
medieval stone carving incorporated in a
Baroque building; a mysterious symbol chiselled
on a stone near a church entrance (supposedly,
a length that might have been used to measure
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If you mention the village of Roccamorice to
someone from the coast in Abruzzo, they would
most likely note how far into the mountains it is.
Yet, you only need 15 minutes to reach Roccamorice from the motorway by car. There is a
notion that the village is like the last frontier,
beyond which is nothing but wilderness. And,
for a long time, that is exactly how it was. In the
Middle Ages, hermits settled around here seeking peace and quiet. In the 1800s, brigand
bands hid in the caves in the mountains above
the village. But times have changed and today,
on the outskirts of Roccamorice, you will find
way-marked trails, decent asphalted roads, and
picnic tables that attract crowds of mostly Italian
tourists in summer.

below stretching into the horizon, the distant
blue ribbon of the sea, grassy mountain slopes
and towering mountain peaks. Part of the
Majella National Park, this territory is home to
red and roe deer and wolves. A few Marsican
brown bear sightings have been reported
recently, too.

PLACES

Above: An ancient length measure. Right:
streets of Roccamorice

something; a lone mulberry tree in a small park where
local barons cultivated silk worms in the
1700s.
Roccamorice is the only place in Abruzzo where the
ancient tradition of la morra is still alive. There was
never enough livestock in this poor area to justify
joining the transhumance (the seasonal movement of
flocks from Abruzzo to Apulia and back), so locals put
their sheep and goats together and took turns to graze
and milk them up in the mountains. A few villagers still
do it. Each member of the group takes the milk drawn
during the shift to make cheese at home.

Despite its small size, Roccamorice makes for an
exciting day trip destination. Start the morning
exploring the beautiful hermitages and shepherds’
stone huts up on the mountain slopes, have a hearty
lunch in one of the village’s excellent restaurants, stroll
the old part of the village in the afternoon, and finish
with an enjoyable aperitivo in one of the local bars.
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The village’s rugged beauty and historic monuments
have even attracted film makers in the past few years.
The new TV series, The Name of the Rose, was filmed
here (to everyone’s excitement, John Malkovich
stopped for a coffee in one of the bars while working
here), as well as some scenes from The New Pope by
Paolo Sorrentino.

PLACES

Hermitage of San Bartolomeo in Legio

WHAT TO SEE
HERMITAGE OF SANTO SPIRITO A
MAJELLA
Hidden in a dense forest, just a short drive
from the village, sits the 11th-century hermitage where Pietro da Morrone, the future
Pope Celestino V, lived for a while. Leaning
on a craggy rock, the hermitage consists of
several levels reached via vertiginous steps
carved in stone. The chapel, sacristy, hermits’
cells, and other spaces date to different
historic periods.

Ticket price: €5 per person (€7 with a tour
guide; some guides speak English, but you
would need to book in advance). Reachable
by car (enter “Eremo di Santo Spirito” in
Google maps).

Six kilometres from the village you will find the
stunning hermitage of San Bartolomeo, another
humble abode of Celestine monks in the Middle
Ages. The first hermits settled here as far back
as the 6th century. Chiselled in the rock, the
ancient refuge is split into several small rooms
with fading 13th century frescoes above the
entrance. The steep steps at the entrance, called
Scala Santa, were climbed by pilgrims on their
knees. As you enter the hermitage, in the wall
on the left is a small carved basin with holy water,
l’acqua Santa di San Bartolomeo. Every year, on
August 25, the villagers gather in the hermitage
for a liturgy and carry the statue of San Bartolomeo to the main church of Roccamorice for the
patron saint’s feast celebrations.
The road from the village will take you to a small
parking lot in front of a restaurant, Macchie di
Cocco (enter “Eremo di San Bartolomeo” in
Google maps to reach it). From there you will
have to walk for about 30 minutes. Wear good
hiking shoes, as some stretches of the trail are
quite steep and the rocks in the hermitage can
be slippery.
Always open. Free entrance. Please note, it is
not allowed to approach, walk or immerse in the
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The hermitage is open for visits from May to
October (remains closed in case of inclement
weather). See the opening hours here . There
are picnic tables on the front lawn, so even
if the hermitage is closed you can admire it
from outside and enjoy the peaceful surroundings.

HERMITAGE OF SAN BARTOLOMEO
IN LEGIO

PLACES
stream below the hermitage in order to protect
rare amphibians living there.

SHEPHERDS’ STONE HUTS
The area around the village is dotted with 250
stone huts (capanne, or tholos), many of them
dating back to the 1800s. The huts were made
from stones “a secco” — without mortar —
employing a special ingenious technique: the
stones were placed in a spiral, pushing in each
row by a centimetre, so at the top of the hut only
a small hole remained. The capanne were used
as a shelter by shepherds and farmers, who
worked the rocky fields to feed their families.

BITUMEN MINES
Ancient Romans mined bitumen in Roccamorice.
The industry was revived between 1850 and 1950.
During World War II, the Germans built a labour
camp with around 300 prisoners who worked the
bitumen deposits. Today, local authorities are in
the process of organising tourist itineraries in the
abandoned mines. Majambiente runs fascinating
tours there occasionally. Contact them about
private tours.

From Piano delle Castagne follow the road
running up to the mountains above Roccamorice. Once you reach the end of the paved
stretch, continue on foot in the direction of
Località Acquafredda (signposted). There you
will find many capanne and magnificent
panoramic views. The Majella National Park has
developed a network of easy trails around the
dry shepherd huts, which are well marked (look
for white and red rectangular waymarks with
“CP” written on them). See the itineraries on the
park’s website.

A shepherds’ stone hut and details of the
roof and entrance
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PLACES

WHERE TO EAT
AGRITURISMO THOLOS
One of the best restaurants in the region,
serving traditional food. Most ingredients,
from ancient grains, flour for pasta to cheeses
and cured meats, come from the owners’
farm. Order their tasting menu (menu
degustazione) to taste the full range of local
seasonal dishes. Some English spoken.
Address: Località Collarso, Roccamorice. Tel.
0039 085 857 2590.

HARD ROCC BAR-PIZZERIA
This lively bar is run by a local family. Pier
Paolo makes excellent naturally leavened, thin
crispy pizzas with gourmet toppings. They
always have a range of excellent beers,
including Chimay on tap (rare in Italy!). For
€3.50-€4 you can have an excellent aperitivo: a
drink with a generous plateful of snacks. If you
happen to be there in the morning, don’t miss
their heavenly artisanal cornetti made locally.
Address: Via de Horatiis, 1, Roccamorice

OSTERIA DEL BELVEDERE

Address: Via Belvedere, 12, Roccamorice.
Tel.: 0039 085 857 2115.

Stone carvings on houses in Roccamorice.
Photo by Mario Di Matteo. A charming ruin in
the village.

ABRUZZISSIMO | PAGE 15

Good for very decent pasta dishes. Make sure
you try their genziana bitter-sweet liqueur
made on the premises (they sell nine different
kinds; also sold by the bottle, if you are looking
for an unusual gift). In summer, you can eat at
a table outside overlooking a pretty park. In
winter, there is a roaring fireplace going for a
cosy atmosphere. The owner is a sculptor, so
the restaurant is filled with his beautiful
abstract works made from the local Majella
stone.

LIVING

THEN THE EARTHQUAKE
HAPPENED . . .
By Linda Dini Jenkins
Andrew and Katja spent more than three years looking in Abruzzo until
they found their perfect home. Something that had enough space for
living and working — plus fantastic views. Then came the earthquake . . .
here’s how they recovered their dream and are discovering all the
pleasures of living in Abruzzo.
“I discovered Abruzzo on the internet,” says
Andrew Miles, a British photographer and
former TV producer for National Geographic. He and his then-girlfriend, Germanborn Katja von Schweitzer, decided to come
for a ski holiday in 2005. “We stayed in
Pescocostanzo and skied Roccarasso and
were hooked,” says Katja, who had lived in
Switzerland and Austria previously, so she
knows a thing or two about skiing. She was
enchanted by what she found in Abruzzo.
The two married, had two children (Safina,
now 12 and Rocco, 10) and, as Andrew
became more and more disillusioned about
all the travel he had to do for his job (it was
about 90% travel), decided to set their
sights on Abruzzo, which they had both
fallen hard for. They left their home in
of the perfect property. Andrew estimates
they saw at least 100 houses. But that all

trip. Her response was simply, “I think you
should come.” Turns out, if they hadn’t
bought it, she was going to!

changed in 2008 when they went to San
Benedetto in Perillis.

“The house is massive,” says Andrew. “It is
a mix of a 15th century palazzo, an 8th

Andrew was searching the internet when he

century fortified building, and an 11th cen-

saw it. It seemed perfect, but he phoned a

tury watch tower. We learned that the

local friend and asked her to go and have a

palazzo was built by a Spanish captain.”

look before they made yet another dead-end

The 1000-square-meter property was well
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Brighton (UK) many, many times in search

Andrew and Katja in front of their house

LIVING

San Benedetto in Perillis

situated in the middle of four national parks,
affording great views, and had the potential to
give them everything they were looking for: a
home for their family, four apartments for
tourists, a place where they could work, a
space for a garden and quick access to the
wilderness of Abruzzo. Everything was falling
into place, they were getting ready to start the
renovation but then came 2009 and the
earthquake.

Eventually they learned that they could have the
house declared a historically important
property in Italy, which they did. The exterior
construction was taken entirely out of their
hands and they had neither a key nor a say in
the work for more than a year. In 2018, Katja
took a rental in nearby Popoli so they could be
closer to the project, and in mid-September
this year, they got their keys. But while the
house looks amazing on the outside — restored

to a high standard, and as original as possible
— inside it has no electricity, kitchen, or internet,
and their furniture is stuck on a truck in France.
So Popoli it is for a while longer, but they are
hoping to move in by the spring.

WHY SAN BENEDETTO?
Apart from it being in a simply beautiful corner
of Abruzzo, Andrew and Katja chose San
Benedetto in Perilis because it is such a special
place. “There’s lots going on here,” says Katja.
“There’s an 8th century Abbey and a gorgeous
main street, which is being restored at the
same time as our palazzo.” The last time there
were even 1,000 residents in the town was the
1950s, but they both agree that this will change.
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The watch tower collapsed, although there was
not much damage to the rest of the property.
“Still, the house was put into the red zone,”
says Andrew. “And time stopped in its tracks.
Now we owned a house that we couldn’t live in
and the money we might get from the Italian
government would barely fix the watch tower.”

The house after the earthquake

LIVING

Restoration works are almost finished

“It’s in the middle of four parks, close to the
motorway and it’s easy to get to anywhere
from here,” adds Andrew. “Mountains, hiking,
skiing, the beach – it’s all here. And it’s being
discovered.”
Andrew especially loves all the open spaces.
He enjoys being so close to nature and calls it
“very elemental.” Having four proper seasons
is incredibly important to them both, and they
are struck by the kindness and generosity of
the people they’ve met as well as by what they
agree is the best food they’ve had anywhere.
And they swear by the Montepulciano wine. . .

Andrew and Katja have been building a travel
business since arriving in Abruzzo, with the
aim of sharing the bounties of this place with
tourists. First there was Sacred-Walks
holidays, which is now being incorporated into
the larger Exploring Abruzzo site where, with
their friend and guide Lorenzo, they offer
everything from food and wine tours to guided

The earthquake could have dissuaded them.
Not speaking much Italian could have
stopped them in their tracks (although
Andrew admits to knowing a lot of construction terms by now). And the time factor could
have been a negative. But they are realistic
about what they’ve been through and have
some advice for people considering a move
to Italy. First, don’t just visit once, they say.
Come a few times, at different times of the
year, and see what the seasons have to offer.
“The summers are very hot and the winters
are very cold in the mountains here,” says
Andrew. “Come with a different head on your
shoulders in terms of how and how
fast things should be done. Money is not the
most important thing here. Relationships are,
nature is, enjoying life is.”
As for the lives they left behind? As the saying
goes, living well is the best revenge.
Linda Dini Jenkins leads small tours to Italy
and blogs about travel at
www.travelitalythewriteway.com.
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“I love the intergenerational aspect of living
in Abruzzo,” says Andrew. “Go to a restaurant
and you’ll see the young and the old interacting together, enjoying themselves and their
lives in this amazing place.”

private one-day tours, bespoke holi-days and
the sacred walks experience.

SPONSORED

RESTORING A NOBLE
PALACE: NOT FOR THE
FAINTHEARTED
By Bimbi Bellhouse
We continue following the progress of a group of friends who have
embarked on the challenging project of turning a crumbling noble palace in
a hilltop town of Casoli into a luxury residence. The works are finally
starting and the scale of the project is grand!
It has taken us two years since we made
our offer, but we are now finally ready to
begin the renovation. The Palazzo is in the
very heart of Casoli’s centro storico and all
the building supplies will have to be
brought in via the giant crane (approximately 38m high with a 50m span) which will
be installed in front of the Palazzo on the
Piazza del Popolo. It will be embedded in
a base of concrete which will have been
poured into the ground to a depth of 12m.
A concrete platform will be placed on top
of this platform to take the crane. Only
after erecting the crane can the building
be made safe, and the scaffolding put in
place. The roof, which is in a perilous state,
will be tempo-rarily strengthened in case
of winter snowfall, and much of the
internal vaulting and flooring, at present
very damaged, will be propped and strengthened before the major works can begin.

ledge of historic buildings and building
techniques will prove invaluable.
The demolition process will be challenging — not only because the internal
rubble and masonry will have to be
removed from the site, but also because
of the large amount of excavation in the
garden required to re-landscape the
space and dig out the pool area. Only
once all this has been accomplished can
the process of restructuring and strengthening begin.
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The builders we have chosen, Fratelli
Mammarelli Srl from the nearby town of
Vacri, are not daunted by the project, as
they have completed even bigger construction works: restorations of the cathedral of San Cetteo in Pescara, the cathedral
of San Giustino in Chieti and the Palazzo
Auriti in Guardiagrele — another haunt of
Gabriele D’Annunzio, who spent many
happy days in Palazzo Ricci. Their know-

Palazzo Ricci (below the castle, on the right ,
with the arches)

SPONSORED

Beautiful old windows in Palazzo Ricci

KEEPING THE BEST

Apart from the actual building works, which
include the remodelling of the building into
apartments, plus the plumbing, heating and
very high specification electrical systems,
there are some extremely exacting restoration processes to undertake. The Liberty
style stained glass windows in the atrium

ANCIENT PAINTING
TECHNIQUES
Another striking feature of the restoration
will be the specialist paintwork which will
be used to great effect throughout the
building. This will range from the painstaking repairs to the much-damaged
marbling, stippling and other antique paint
effects in the Family Chapel on the top
floor, to the painting of murals and grisaille
work (painting in monochrome, typically
to imitate mouldings, reliefs and
sculptures) in the common areas and the
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We will of course be preserving as much of
the original interior woodwork as possible
(internal doors and door-frames, window
frames, surrounds, wooden shutters and the
like). These will be restored and repurposed,
some doors and door-frames being repositioned in their original settings, with many
others integrated into kitchens, cupboards
and even used just decoratively to add
atmosphere and age to the building. All the
actual windows and shutters are being
replaced with state-of-the-art thermically
sealed ecologically approved systems, as
now required in historic restorations
throughout Italy.

(we talked about them in the September
issue of ABRUZZISSIMO) will all have to be
either re-made where they are completely
beyond restoring or, as in the case of the
huge skylight Lucernario, taken down,
sand-blasted and then re-glazed in the
original colours which date back to the
early 1900s. This requires expert and
specialist attention; once restored, this
stained glass will be one of the
architectural highlights of the building.

SPONSORED

The Experience Centre with some specialist
paintwork

All our friends and neighbours in town
have told us how excited they are to see
the noblest and largest palazzo of the
town re-emerge from its many years of
hibernation and neglect to take its place

The team’s artist, Spencer Power, working on
antique paint effects

once more as Casoli’s crowning glory. So
are we! We are counting the days for the
crane to go up and begin our epic
restoration!
https://palazzoricci.club/
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apartments themselves. This has been an
architectural tradition since the days of
the Roman Empire. The villas of Pompeii
are decorated with it, and it has remained
popular throughout the centuries. A
palazzo such as ours which has relatively
plain surfaces and not much decorative
plasterwork, would have been embellished
in this manner in the 18th and 19th
centuries, in a variety of ways: faux marble
columns, “stone” blockwork, faux wooden
panelling, murals and much more. We will
be restoring all this splendour not only
within the building itself but also in the
garden which is being laid out in a
classical manner. Some of this paintwork,
rarely used today, we showcase in our
Experience Centre, across the road from
the palazzo.

OUTDOORS

ENCOUNTERS WITH
MARSICAN BROWN BEARS
By Mauro Cironi
Only 50-70 Marsican brown bears, a subspecies
of the European brown bear, survive in the
ancient forests, recently proclaimed a UNESCO
World Heritage Site, in the Abruzzo Lazio and
Molise National Park.

The conservation efforts of natural reserves,

This year, two truly wonderful events have
brought optimism and hope for the future of
the species: the birth of a litter of four cubs,
the first time documented in the national park,
and a bear sighting, after more than 150 years,
in the National Park of Gran Sasso and Monti
della Laga.

Marsican bears, which are among the rarest

such as Riserva Naturale Monte Genzana,
national parks’ personnel and private associations such as Salviamo l'Orso, together with
volunteers, give us hope for the future of
in the world.
I have taken these photos in different areas
of the Abruzzo Lazio and Molise National Park
and in the wildlife area of Villavallelonga.
Photographing bears in the wild is difficult.

The survival of Marsican brown bears depends
on the creation of ecological corridors that will
allow them to move safely between various
protected areas of Central Italy. It will help the
rapid demographic expansion necessary to
avoid the extinction of these beautiful animals.

These are very fleeting encounters and you
only have a moment to get it right. The hardest
thing is to know how to manage your emotions
during the encounters with this wonderful wild
animal, especially if you are close.
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A bear is stripping bark from a tree looking for insect larvae.

OUTDOORS
We found ourselves with a big surprise on a trail, only six metres away
from this young bear who was snacking on wild garlic. The bear
immediately moved away.

He stayed at an elevated position, about 30 metres from us, observing
until we continued along the trail.

OUTDOORS
I spotted this female bear with a cub at a distance and this beautiful
picture was composed in front of my eyes.

A female bear called Yoga, who lived in the Villavallelonga wildlife
sanctuary; she died last year aged 30.
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OUTDOORS
Yoga became famous for her frequent bold visits to the towns within the national
park. She entered into wine cellars and once arrived in the centre of Opi during a
local festival, frightening everyone.

WHERE TO GO BEAR
WATCHING

La Betulla runs bear watching tours from
March to June, during the bears’ mating
period, and in autumn when bears prepare
for hibernation.
Ecotur organises evening bear spotting
treks with a light dinner in a mountain
refuge. They also run bear watching
weekends. Check the calendar here.

To learn more about the conservational efforts of Salviamo l'Orso go to
their website. They are always looking
for donations and volunteers.
Mauro Cironi is a mountain guide and an
amateur photographer in love with the earth
and nature. He is involved in the Life
Coornata project for the protection of the
Apennine chamois and Salviamo l'Orso
protecting the Marsican brown bear.
All photos © Mauro Cironi.
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The towns of San Sebastiano dei Marsi
and Villavallelonga are frequented by
some, more confident, bears. If you are
staying there for a few days, you might
be lucky to see one.

During these tours you will be walking on
designated trails and observing animals
from a safe distance without disturbing
them. Obviously, there is no guarantee that
you will see bears but you are likely to
encounter deer, wild boar and wolves.

FOOD & WINE

BEST EATS

ANIMA: THE NEW SOUL OF
ABRUZZO’S COOKING
By Michelle Reid
Introdacqua is a thriving small town in the Valle
Peligna with an abundance of heart, soul, and
energy. Unlike some other towns and villages in
inland Abruzzo where life seems to be dwindling
away, there is just something about Introdacqua. It
is renowned for its passionate music tradition (the
Introdacqua band is famous throughout Abruzzo
and trains many young musicians) and its stunning
natural setting, dominated by a mountain backdrop
at every turn. It also has a long history of hardship
and emigration, epitomized by the work Son of Italy
by Introdacqua’s own emigrant poet, Pascal
d’Angelo.
Now Introdacqua has two more “sons” that are
putting this traditional Abruzzo village on the map.
In 2018 the Di Grandis brothers, Nicholas and
Stefano, opened the aptly named Anima restaurant
in the centre of the historic village. Young and
passionate — with ample ambition and creativity —
and driven by love for their home region, they are
aiming for culinary excellence, whilst using only
locally sourced, high quality, organic ingredients.
They aim to provide a unique culinary experience
that elevates classic Abruzzo cuisine to new
heights and highlights the world-class meats,
wines, cheeses, and vegetables found in the region.

Anima is not your average Abruzzo trattoria,
nor does it claim to be. Nicholas and Stefano
literally pour their souls, as well as their expertise,
into their restaurant. The menu is priced a bit
higher than you often find in traditional Abruzzo
kitchens, but it is by no means overpriced. When
you want a fine dining experience, Anima is well
worth the money. Nicholas and Stefano are keen
to show that traditional Abruzzo cooking can hold
its own on a national stage.
ANIMA
Address: Piazza Cavour, 4, Introdacqua. Tel.: 0039
347 5039164. Opening hours: lunch and dinner on
Tuesday, Friday and Saturday, Monday and
Thursday – dinner only, Sunday – lunch only.
Closed on Wednesday. Set menu starts from
€40/person.
Anima on Facebook.
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Set in historic Palazzo Trasmondi, the traditional
stone interior has been beautifully and thoughtfully
preserved, so the ambiance immediately sets the
scene for the entire eating experience. As Stefano
and his staff bring you the dishes so carefully
prepared by Chef Nicholas, they share with you
their passion for the ingredients, explaining the
dishes and where the ingredients originate from.
The menu changes on a quarterly basis to make
use of the best seasonal ingredients and, combined
with the chef’s exacting standards, the dishes are
both delicate and delicious. I loved the organic fior
di latte cheese from Scanno served with roasted
red peppers in a red pepper jus. The risotto, with
fresh aromatic herbs and lemon, was simple and

elegant. In a short space of time, the Di Grandis
brothers have made such a ripple that in 2019
Anima was included in the prestigious Gambero
Rosso culinary guide, Italy’s authority on Italian
food and wine.

SLOW FOOD

THE FORGOTTEN
OLIVES FROM CASOLI

drastically and the more expensive Intosso was
forgotten. Farmers started to blend it with other
varieties to make olive oil.

By Luana Tusset

In the early 2000s a passionate young agronomist,
son of a local farmer, Tommaso Masciantonio, set
on a quest of finding the best local olive varieties
to revive. Working Intosso to produce single variety
oil (monocultivar), Tommaso fell in love with its
sensorial characteristics: intense, peppery, with
strong notes of freshly picked artichokes, green
walnuts and tomato leaves. Over the years,
Tommaso has perfected Intosso oil production and
today his single varietal extra virgin oil is considered
one of the best in Italy.

The Presidia is one of the most important projects
of the Slow Food Foundation. It supports
thousands of small producers worldwide to sustain
quality production at risk of extinction, recover
traditional processing methods, and safeguard
native breeds and local plant varieties.
There are currently 327 products protected by Slow
Food across Italy, 17 of which are in the region of
Abruzzo. We want to tell you, our readers, about
these unique products. We kick off this series
with the Intosso olives from Casoli. The large fleshy
olives can be eaten cured or used for oil production. The native Intosso trees grow in different
areas at the Maiella foothills, mainly around the
town of Casoli.

You can buy Intosso oil online from L’Olivicola
Casolana, OliveoilsItaly.com or by contacting
Trappeto di Caprafico directly.
Intosso is perfect drizzled over a salad, pasta or
in a dressing for fish, like in the recipe below.
GRILLED MACKEREL WITH AN INTOSSO
DRESSING
Try this traditional recipe from the book Storie del
Cibo by Gino Primavera
Prepare the dressing: Mix 100ml Intosso extra virgin
olive oil, 2-3 crushed cloves of garlic, a teaspoon of
lemon juice, finely chopped parsley, salt and pepper
to taste. Let the dressing rest for two hours, stirring
it a few times.
Drizzle some olive oil on the mackerel and grill them
for 15-20 minutes on a high heat setting. Once the
fish is cooked, serve it with the dressing. Pair the
dish with Trebbiano d’Abruzzo white wine.
Luana Tusset is an Italian-Brazilian restaurateur
based in Abruzzo. She is the co-founder of the
Brazilian Slow Food Convivium "Primeira Colônia
Italiana".
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The unusual name Intosso comes from the
traditional curing method. The olives had to be
ndosse, softened with lye and water, as linguist
Gennaro Finamore explained in his 1880 Abruzzese
dialect dictionary. After the World War II this olive
variety was so profitable that the farmers slept in
their olive groves to make sure nobody stole the
harvest. After all, 220 pounds of olives were worth
more than an average monthly wage in the 1960s.
During that period, a paper cone of marinated
Intosso olives was the most popular street food in
Rome and Naples, the main markets for Intosso
farmers, which kept the prices high. However, over
time, the arrival of cheaper table olives from other
Mediterranean countries changed the market

Several olive oil producers work with Intosso in
Abruzzo but there are only two growers in its
homeland around Casoli: Tommaso Masciantonio’s
Trappeto di Caprafico and L’Olivicola Casolana

RECIPES

TWO RECIPES FOR
CRÊPES TERAMO-STYLE
By Emanuela Trotta
The traditional dish, scrippelle ‘mbusse, is typical for
the Teramo province but is loved across the whole
region of Abruzzo. The legend has it that a local,
Enrico Castorani, while helping the chef cooking for
the French Army stationed in the area in the 1800s,
dropped a tray of crêpes in a large pot of broth. To
resolve the problem, he suggested to serve them like
that. “’Mbusse” in dialect means “in broth, wet”.
In my version of scrippelle ‘mbusse I add the
parmigiano cheese to the crêpes mix, not as a
filling as it is traditionally done, because that way
the broth stays clear.
The version with broth is only one of several ways to
serve the scrippelle Teramo-style. Another, more
elaborate, option is the timballo teramano with tiny
meatballs or minced meat, which is often made for
important celebrations. Here I offer a simplified and
lighter recipe of timballo with chicken and
lamb giblets.

SCRIPPELLE ‘MBUSSE
(CRÊPES IN BROTH)
INGREDIENTS
Makes 4 servings

6 eggs, 200g white flour 00, 500ml water, 3 tsp
grated parmigiano reggiano cheese, dry parsley,
salt and pepper to taste, small nob of butter
For the broth:
1 kg broth meat (chicken, turkey, beef), one
medium carrot, one medium potato, one onion,
one celery stalk, some fresh parsley, a laurel
leaf, a peeled tomato, salt and pepper to taste

Put all the ingredients for the broth in a large pot,
cover them with cold water and cook until the water
is reduced to half of the original volume. Take out the
meat and veg and filter the broth, pouring through a
tight sieve.
Beat up eggs and, gradually, add flour, breaking any
lumps. Add water, salt, pepper, parsley and
parmigiano cheese, mix well. Leave the batter to rest
for 30 minutes. After that, heat up a frying pan, lightly
grease it with butter and pour a ladleful of batter to
cover the surface and form an even thin crêpe. Flip it
on the other side after 2-3 minutes when the crêpe
easily separates from the pan. Repeat the process
until the batter is finished.
Serve the crêpes rolled up and covered in piping-hot
broth.
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For the crêpes:

PREPARATION

Photo by Julian Civiero

RECIPES
TIMBALLO DI SCRIPPELLE
INGREDIENTS
Makes 4 servings
For the crêpes:
6 eggs, 200g white flour 00, 500ml water, salt
and pepper to taste, a small nob of butter
For the meat filling:
500g minced beef, 500g peeled tomatoes, 2 tsp
dried mix of celery, carrot and onion, one laurel
leaf, some olive oil, salt and pepper to taste, a
splash of white wine, some fresh basil leaves
For the topping:
2 scamorza cheese balls, 80g Grana Padano,
grated

PREPARATION
Make crêpes as described in the previous recipe
and leave them to cool.
Heat up a frying pan and add some olive oil,
laurel and the dried mix of celery, carrot and
onion. Throw in the meat mince to brown it on a
high flame. Splash some wine on it, add
tomatoes, fresh basil, season with salt and
pepper. Cook for a few minutes until the meat is
firm.

Bake the timballo at 180°C for about 40 minutes.

Emanuela Trotta is an Abruzzo-based food writer
and food stylist who works with various Italian
magazines.

Do you know a traditional
recipe from Abruzzo you
would like to share?
Send it to:
editor@abruzzissimo.com
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Cut scamorza into small cubes and start
assembling the timballo in an oven-proof dish:
cover the dish bottom with a few overlapping
crêpes, then a thin layer of the meat filling, some
scamorza and Grana cheese. Continue
alternating the layers, finishing with minced meat
and a generous amount of cheese.

Photo by Julian Civiero

RECIPES

NOTHING SCARY, SIMPLY GOOD:
BONES OF THE DEAD BISCUITS
By Michela Portacci
When I was a child, I did not even want to
taste these biscuits. Their name, ossa dei
morti (bones of the dead) scared me. As they
are pale, hard, and crunchy I suspected for a
while that they could be my ancestors’ bones.
On top of that, bones of the dead biscuits
always appeared this time of year, when we
celebrate Ognissanti and Tutti i Morti (All
Saints’ and All Souls’ days). Following old
traditions, families lit up candles and prepared
food for their deceased relatives returning just
for that night, on the night of November 1, to
the places and people they loved.
Some years and many biscuits later, I made
my peace with ossa dei morti and, after
tasting many of them, I’ve come to believe
that our family friend, Signora Annarita, a kind
lady from Spoltore, a town in the hills near
Pescara, makes the best bones of the dead.
She happily shared her recipe with me, passed
to her by an old woman in the town. Ossa dei
morti biscuits are made in the regions of
Southern Italy using only a very few, simple
ingredients that you can easily find in every
house pantry.

INGREDIENTS
Makes about 40 biscuits
600g wheat flour
500g almonds, unpeeled
500g sugar plus some extra for
dipping
5 eggs
Zest of one lemon
Baker’s ammonia (ammoniaca per
dolci is sold in Italian supermarkets,
but you can substitute it with baking
powder) on the tip of a teaspoon

PREPARATION
Pre-heat the oven to 180°C.
Put the almonds in the warm oven (without peeling
them) and wait for few minutes until they are
toasted, then remove and chop them into small
pieces.
Prepare the flour on your board and create a well in
it, where you will add the sugar, almonds, eggs, zest
and baking powder. Start mixing all the ingredients
with a fork, then knead the dough for a few minutes
and shape it as a loaf. If the dough is too sticky, add
more flour.

Lay the biscuits — sugared side up — on the baking
tray; remember to leave some space among the
pieces because they will swell a little.
Bake for 15-20 minutes and then cool them.
Michela Portacci is born and raised in Abruzzo. She
works in the regional government and is passionate
about promoting Abruzzo and its traditions.
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Take a piece of dough and roll it into a roughly
shaped thick rope. Cut it into pieces 7-8 cm long.
Now prepare 2 small bowls, one with water, one with
a handful of sugar: brush each biscuit with water (or
wet them slightly using wet hands) and then, quickly,
dip one side in the sugar.

LETTERS
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I was born in Sulmona just after World War II,
the youngest of five children. My parents were
local farmers who harboured escaping POWs in
a hut on their land who had been imprisoned at
Campo 78 at Fonte d’Amore near Sulmona.
My parents, Filippo and Rita Verrocchi, as well
as many other farmers, worked tracts of land
across the fertile Peligna Valley. Small huts in
which the farmers ate and rested during the
heat of summer were located on these small
farms. Some of the escaping POWs had luckily
found these huts for shelter. My father, on
discovering this, decided to give them refuge
and for about two weeks, took food to them on
a daily basis, acting as if all was “normal” as,
after all, it was harvest time. A seriously risky
decision by any account! In the meantime, word
had spread that the remaining German Command, still based in Sulmona, had announced
that anyone caught harbouring escaping POWs
would be executed. My mother, panicked,
alarmed and terrified, immediately insisted that
my father not continue taking food to the
fearful and hungry soldiers. The thought of
enduring the potential loss of the family
breadwinner and endangering the lives of her
three young children was too horrific to contemplate.

My father found a job as a cook at a dam construction site to improve water supply to
Melbourne, a growing post-war city. Labourers
were required, so he helped my cousins and
others in Sulmona to emigrate and get jobs. The
paperwork wasn't too onerous back then.
In 1991 we brought our kids to Sulmona so they
could see where I came from. I regularly return
there and hope to take the grandchildren at some
stage.
Campo 78 was under the jurisdiction of the
Military for a long time. Negotiations have been
ongoing as to who should administer the site and
maintain it. The Camp has been open for visitors
interested in its history, especially those whose
fathers had been imprisoned there. Now Campo
78 is under the control of the Commune di
Sulmona.
In 2016, together with the people from Sulmona
living in Melbourne, I raised over AU $3000 to
contribute towards the restoration of one of the
barracks at Campo78.

Rosa Verrocchi-Miot, OAM, Melbourne
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After the war had ended, Italy began the
mammoth task of post-war reconstruction. By
then, many had left the misery, poverty and
destruction created by a dictatorship that had
brought the country to its knees. Whilst many
of my uncles and cousins had emigrated to
Boston (USA), the first as far back as 1892, my
father decided that Australia was to be our
future destination, notwithstanding my
mother’s reluctance, despite the fact that her
cousins had migrated to Australia in 1926.
He departed in 1950. The following year three
of my older siblings, 16, 14 and 9 left Sulmona
to join him. In May 1952, my mother, another
brother and I travelled to Australia and the
seven of us were finally reunited in Melbourne.

The Verrocchi family in front of their
house
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