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WOODPILES
§ OUTDOOR MUSEUM

An open sbr musean, werks of wn sod
imaginative installations, are made with
manerial bistorically used 1o warm howses,
logs. Piles of srmall chunks of wood wers
abways anrasged o provide the winder sap-
o fael. Today they have found a mere

e e, A remnicipal project, a iresit

of 31 artistic woodpiles, imvolves the entire

The latest three creatons were the weork of
studenis at the ars high school, Sorsperra
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stallatian by Umberto Sancarls and Free
Water bry Jimmrny Trotter.




starting with our exqui chees-
es. It's an 1dLa| opportunity to fall

its director Alber
fied the

mental protection.
cary cheeses and butter, we maint
sammer, there’s also x the territory.” The role of milk
Romantica, a program of musi
framed by food festivals
to the area’s excellent prody
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ing means that the mouth is net
satisfied until the palate hias tasted
cheese at the end of the meal,”
explained the president of the
Strada dei Formaggi delle Dalo-
miti, Francesca Doff Soua, This
cheese-focused itinerary shows ofl
the excellem production and hos-
pitality of three valleys: Primiero,
Fassa and Fiemnme. She added, “In
the sumener we offer “Diawn in the
Dairies™. We set off carly and go
up to the mountain plateaus to
show how we make Botro, our
best bumer.”
The Scalet family offers another
special experience at their agri-
turismo, Dalaip del Pape. They
arganize a picnic with a donkey,
who carries a breakfast of bread,
Free e Batiro, jam and apple juice: three
e susas (Dotenam casoren,. hourd ia amall groups. “The cuel-
S Punaan, Puseas Pl A it i S G | na in Primiero i simple but of
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An essential book
for all who love Italian wine

More than 60 experts spent months
doing blind tastings in every region of ltaly

2400 producers
22000 wines

429 Tre Bicchieri

88 Tre Bicchieri verdi

www.gamberorosso.it




TrenTINGRANA & Co.

VALLEY AND MOUNTAIN CHEESES

Trestingrana, Nostrans di Primiere, Gresh Primviers (60 days of sging)

wnid Staghonats (s months] - these are the Favw milk cheeses made by
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gether 65 milk producers and u dores or s dairies, Other speciadiies
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of the Primiero valley, and, onky in the summer, the premium Bogim,

& P orenm dairy produced by 1 thon. The cream
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make the color is due
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high abtitudes.

are influ.
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in Malga] gives earby-risers & chamce to wasch the cows being milked.
Heservations at the Tourist Offee.
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high quality,” sabd chel Michele
Corona from Dia Anita, the res.
taurant he runs with his mother
Anita and sister Elisabeth, who
waits tables dressed in raditional
eostume. “We have Tostla, which
is our fresh cheese. It lightly
ecooked in butter and served with
mushrooms and polenta, We have
Botire, a fantastic butter, made in
the mountain dairies during the
summer months. We alwo have
gramole, wild spinach from the
mountaing, and herbs that we use
in grappa and in canederdi dump-
lings. Come and visit us!™

Herbs and spices go into the mari-
nade for carne fumads, meat curcd
by butchers Ralando and Fran-
ecsco Bonelli, father and som, in
nearby Siror They produce a beel’
roast enhamced with fruit and
herbs they grow and then colds
smoke with beech wood. (See box.|
Qur next visit took us to 1,493
meters above sea level to the Mal-

ga Lozen dairy. Here the Oriega
and lagher families run a tavern
where cook Gianni lagher wels
comed us with a steaming plate
of polenta, Tostla cheese cooked
im bister, sausages, and a mixnsre
of porcind, chanterelle, and chi-
odini mushrooms. The sausages
are homemade and smoked with
pine and juniper wood, The meal
ended with a tasting of the house
grappas, a delicate one with milk,
and a more assertive one Havored
with pine cones from a high ali-
tade tree, cirmols or Swiss pine.

We left Malga Lozen for a walk in
nearby Val Noana, fragrant with
balsamic aromas, in the silence of
gigantic pine trees: 50 meters tall,
a meter in di-ameter. The only
sounds were birdsong and fow-
img water from a founuain in the
woods = mountain water, a pres
cious resource. “Our water pro-
duces all the electricity we need,”
explained Paola Toffol, president

Curep MEATS

SPECK AND CARNE SALADA
SMOKE-CURED WITH BEECH WOOD
Tor three generations, tse Bonelli family has
produced top quality artisanal cared meats,
pluten and lactose free, with seleceed ingredi-
eats. Besides selling meat, they make baked
B, speck, pressed meats, six pypes of wurst

classic =,

and Meraner] as well as carne salada, both of
wenison and beref, salted for a month, and then
spiced, Other products are mortandela vn di
Non,  kind of kmoked and aged meatoal

pared with heef roass marinsted in spices and
Eiree trpes of fruit, Afier 15 days, dhe meat
i delicately smohed for eight hours at room
remperature with certified beech woed, and
then aged for three months. Bt is eaten with
arugula, extracirgin olive oil and Trentingra-
Ba cheese.
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of the tourism association of San
Martine di Castrozza, Primicro
and Pasio Rolle. “We arc trying
to completely abandon the we of
coal thanks to two facilities, one in
San Martino that has been func-
tioning for ten years, and a more
re-cent one in the valley of Prim-
fern”

After a polenta lunch, a walkin the
woods followed by a howse-made
pastry at Lucian, it was time 10 go
shopping. In Mezzane that ieans
woodwork from Zeni, with tradi-
tional objects made by Renzo and
works of art by his sen Gianluigi.
We also saw hand-weaving at Ar-
teler, a stare and workshop owned
by the Tromer family. We found els
egant shawls, clothing and articles
for the house, Before you leave for
the city, take a deep breath and fll
wour lungs. A gilt from Trentino.
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