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THE GOOD LIFE

AMECCAFOR

TALIAN
FOOD

Go to the mountain
town of Norcia for
the pork and stay
for the truffles and
cheese. PAGE J1




HIT THE SLOPES
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SIP OF THE WEEK : . ha u -~ -
2007 FRANK Nmmw ! 19 Jﬁx(ddi‘d, &, %&b

VINEYARDS NAPA
VALLEY ZINFANDEL

= THE DRINK: 2007
Frank Family

Vineyards Napa
Valley Zinfandel
u WHY IT'S

PROSCIUTTY
DI NORCIA
-_
clauscoLd
1.G.P.

-

sALSA
TARTUFATA

Sra——y

OTTIMO
PECORINO

AMARD
E GRAPPA
AL
TARTUFO
b i

and chocolate

notes with a spicy
under-taste and firm
tannins providing good
structure. It's a sexy
wine, if not quite, to its
credit, a decadent one,
® PROFILE: Winemaker
Todd Graff has blended
in a little cabernet (9
percent) and petite
sirah (7 percent) to add
nuance. The wine was
aged for 15 months in

2 mmiw af manar and

e
About 6,200 cases were
made.

m FINDIT: $29.53at e
Spec’s.
L] m&n thing
off the m-III
or from the
smoker will pair
ly. And
t's great for just
sipping in front uf
the fire, too.
—DALE

mountain mecea ==
for Italian food . BisHiEs O

£ HIS FAVORITE
) TRAVEL: PORI
in this small town nestled ' T‘s - i HIEESTTPA?J'RJE?‘.EI_

in the subranges of the
J B WHO: Rich Levy, execu-
Apennm es tive director of nonprofit
litérary arts organization
By J.C. REID Inprint

= WHAT HE LOVES: Van
Loc Vietnamese restaurant,
3010 Milam

m 'WHY HE LOVES IT: A cre-
ative writer and vegetarian
always on the lookout for a
good tofu place, Levy has
‘been eating at Van Loc sev-
eral times a week for nearly
> a decade, He likes it for its
maore impressive subranges of the Apennines — FOUR BEASONS RESORT. | Please see FAVES, Page [5

E'D been traveling for most of a
day — flying into Rome from the
LS., renting a car at the airport
and then driving three hours

north into the hills of Umbria. Our destination
was Norcia, a small town located on a hi.gh pla-
teau — some 2,000 feet above sea level — in the
Valnerina, a wildly fertile valley enclosed by
fog-shrouded hills and nestled up to oneof the

» GO | the Sibillini Mountains.
. We d into the Porta S. Lucia, aof th
g::i“ r gale: lhr:‘u‘:gh :h:; still-;:ndin:? ;lh::lc‘:ntu;ye i GET OUT
Nihael oy et e S
Kors Fmi Fieamo aspot on thenrfarruw street ins lN IRVING
showed Please see ITALY, Page |6
aduster| Dallas suburb
syl coaf proves worthy of
8y avisitin and or
e itself. €5
MAN PAGE FOOD

THE YEAR
INMEN

Alookat the

A PERFECT PAIRING
Tango & Malbec

_ tempts visitors

guyswho | 3 with authentic

shaped our South American
lives jn 2010. food and

(14 wine. (1)
PICTURESQUE: The Church of St. Benedict in
PILLARD'S Norcia, Italy, is a great place to take snapshots

JOMNNY HANSON 1 STAFF
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ma: | OUR iSTS GO

CONTINUED FROM PAGE J1
front of our hotel.

We got out and took a deep
breath. The cool air was infused
with the fragrance of burning
wood from the city's fireplaces
and kitchens, a characteristic
of this part of central Italy that
would color and flavor many as-
pects of our four-day visit here,
Blinking away the cobwebs of
jetlag, we pctn':d up the street
into the town's main piazza,
which was surrounded by the
obhgawry church, town hall

and museum, all of which or-
bited around a big statue in the
center. Statues in the middle of
piazzas are a dime-a-dozen in
Italy, featuring the usual sus-
pects such as Garibaldi, Emanu-
ele and Cavour. But this one
was different. This was a statue
of St. Benedict, the patron saint
of Europe and the inspiration
for Benedictine monasteries
the world over. This, too, would
color our visit to Norcia.

For now, we were ready
to check into our hotel, the

Norcian family — the Bianconis
— who have run hotels in this
area since the 1850s, Housed in
a 16th century Umbrian palace
that the family spent six years
and untold millions remodeling,
our newly renovated room with
all the technological bells and
whistles (HDTV, Wi-Fi) would
be our base for exploring the
city of Norcia and the surround-
ing area.

We had come to Norcia for
the food. Norcia is known as the
pork capital of Italy, presided

norcinos —

over the
— @&NnO themr

shops. called norcinerias, If
being the city of pork wasn't
enough, Norcia is equally
known for its tartufo nero
(black truffles) — those pungent
relatives of mushrooms that
grow underground and can only
be rooted out by truffle-hunting
dogs. Throw in a long tradi-
tion of cheese-making, as well
as a bounty of local produce
and grains, and Norcia reveals
itself to be a relatively unknown

ON THE SQUARE

Statue of St. Benedict in
Norcia, Italy,

mecca for food lovers,

An initial walk through
town revealed row upon row
of norcinerias, all with differ-
ent personalities as manifested
in the colorful norcinos who
owned them and were more
than willing to woo a couple
of American tourists into their
:ng: with free samples. (Few

S0 mun
eﬁ'acuve lingua franca.)

Entering a norcineria is like
entering a pork-lover's Disney-
land: Towers of Prosciutto di
Norcia — cured pig leg that's
mare savory and spricy than
its better-known cousin, Pro-
sciutto di Parma — compete
for space with cordwood]lke
stacks of salami (cured pork

| sausage). Incredibly, huge glass
i orbs filled with priceless black

1 truffles — which would normal-
i ly elicit gasps of delight from

i globe-trotting gastronomes —

~ | are hardly noticeable amaong the

pork extrav,

Our appetites whetted,

i we headed back to the hatel.

i Palazzo Seneca offers typical

| activities and services such as

| spatreatments and massages, as
:well as activities specific to the

i region such as Umbrian cooking
¢ classes and truffle-hunting ex-

: peditions into the surrounding

i hills, We signed up for a cook- |
! ing class and spent a morning

in the kitchen of the hotel’s ac-
claimed restaurant, Vespasia.

1 asked executive chef Flavio
Faedi why Norcia's pork prod-

i ucts were so highly regarded in
| ltaly.

“The natural environment
has alot to do with it," Faedi

TONORCIAFO

H 1.c.
' FLAVOR: Executive chef Flavio Faedi of Vespasia
| Restaurant makes spezzatino, right, at Palazzo Seneca.

N

REID PHOTOS

said. “At this altitude, as well

asuurd:stanwfmmla.rgrm‘
ies, the air and water are pure.
Many of the pork products are
air cured, and they take on the
mmaofmdugumphnuaud
trees — juniper, rosemary, oak

Indeed, themnky&agnnce
in the air that we noticed when
first arriving in Norcia was rec-

| ognizable m many of the prod-

ucts we tasted.
At Vespasia, Faedi

i oversees
1 amenu of traditional Umbrian/

i Notcian dishes executed with
: contemporary techniques,

! using locally sourced

| ingredients. In our private,

i two-hour cooking class, we

i learned how to make, among
! other things, spezzatino — a

: stew traditionally made of beef
i or pork. In his version, Faedi
;  uses venison, specifically Roe

! deer indigenous to the area.

It's cooked using a technigue
similar to sous-vide, then diced
and added 1o cipolle (onions)
and patate (potatoes) from

=y
Ly
)

\ returned only 10 years ago after |

THE FOOD

TREATS: Salaml ina norcinenia,

! the nearby town of Cannara.
i A reduction of the local

Montefalco wine is added, as '
i well as chopped olives, to create
: adelicious update on a favorite
. Inalian dish.

After lunch, we walked

to the main piazza and the
| statue of St. Benedict. If pork

provides the corporeal and
economic sustenance
of Nnma, then 5t

beenb‘il.lllonthg

ruins of their house.
The Benedictine monastery

here is relatively recent, having

! the original arder was driven

. out by Napoleonic decree in

. 1810. Many of the monks here
; are from the United States.

The monks maintain a full

! liturgical schedule — with read-
. ings, prayers, chants and mass-
! es throughout the day, most of
¢ them open to the piblic. We

1 apted to attend the Compline,

i or final prayers of the day, at

¢ 7:45 p.o. and were led down

! into the church's crypt, where

i the monks performed prayers

i and Gregorian chants, Having

. attended operas and sympho-

nies throughout Europe, this
was one of the most moving and

GETTING THERE

IFYOU GO

u Transpertation: Although
it is possible to get to Norcia
using a combination of

| trains and regional buses,

for most tourists the only

. practical option Is a rental

car. The Milan and Rome
airports have the usual

E | selection of rental agencies.

A car with a GPS is a must.

ilm Stay: Palazzo Seneca

{palazzoseneca.com).
Try visiting in winter (low
season) when rates are

i | especially reasonable
. m Eat: Vespasia Restaurant,

inside Palazzo Seneca.

m Do: Church of St
Benedict and Monastery.

the cost is reasonable, In our

! two week stay in Italy, Norcia

| was one of our least expensive

¢ destinations. Of course, the fact
: we were traveling in November
. — low season — helped.

As we drove out of Norcia,

i our car weighed down with

prosciutto, cheese and wine and
our spirits raised by Gregorian

chants, we rolled down the win-
dows, breathed in the mountain

\ air tinged with the scent of
:  burning juniper and cak, and
i wowed to return.

| J.C. Reid is a travel and food
i writer living in Houston,

1]

spiritual performances I've ever

attended.
For now, Norcia remains a
relatively tourist-free zone and

the attractions of the area — the

 Also, if you
can get there tremal carisreally |
the only way for most tourists), !

| SERVED: Palazzo Seneca breakfast spread in Norcia, Italy.
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CENTRAL AMERICAN
BEACHES

Heading south this winter?

Here's ShermansTravel.

ms”stof‘mebest Central
American beaches.
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Thonaars

Ssgumum.

San Juan del Sur
(outskirts), Nicaragua
1 Santa Teresa,
Costa Rica
~ KRISTIN FINAN




