SPECIAL DESTINATION Cities of a Lifetime

———

e TN

. y Wi
WADANG _ ERANA _PARANG  BRANA" rAnsa £ia

Ar &

UL
..-.l;‘:'-:«'l,'.r.-
e i

a

u

v
I

ADCMNT

OBOVISE| SRTE 250 EHIIJ ’
2ih s OlEiElotel AEA| Hat,
15t 272|8 HAISHD HE A B

=2 TRl S, BuE #E0R M A

0[A71E2] 0I5 2 B2 Urt.

_ The Italian city of Bra has been the
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the Michelin-starred Guido
Ristorante (www.
guidoristorante.it), situated in
the 19""-century granaries of the
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Slow Sleeps

dell’Agenzia (www.albergo
agenzia.it) is located in
Pollenzo, within the same
ancient palazzo as the
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Agenzia di Pollenzo castle.
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As Brais the birthplace of Slow Food, it is no surprise that most regional restaurants
subscribe to the movement’s central tenets of “good, clean and fair.”
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In the same building as the
Slow Food headquarters,
Osteria del Boccondivino (www.
boccondivinoslow.it) was the
traditional Piedmontese
restaurant where founder Carlo
Petrini first sketched out his
Slow Food manifesto in the late
1980s. Dishes include
Jerusalem artichokes doused in
anchovy-based bagna cauda
and Tajarin egg pasta with raw
Bra sausage. Ingredients that
fall within particular Slow Food
presidi(such as Grigio di
Carmagnola rabbit) are flagged
on the menu. In nearby
Pollenzo, chef Ugo Alciati and
his brother Piero deftly manage

ingredients are locally sourced
before being transformed into
contemporary Piedmontese
creations. Standouts include
triple porcini soup and veal
tartare layered with radicchio

and shaved truffles-
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is tucked into the Cantine

-s original cellars,

builtin 1880. Under
atmospheric vaulted ceilings in
the main dining room, cured
hams are sliced to order and
served up alongside Bra’s
famous veal sausage.
Seasonal specialties include
fennel, pan di zucchero (sweet
bread), tuna and apple salad,
gnocchi topped with creamy
Castelmagno cheese. The

wines, straight from the-

vineyards, are not to be missed.

Bedding down at an agriturismo — a hotel located within a farm or winery — offers

visitors an insight into the region’s culinary traditions.
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The-amily has been

making wine since 1880 at

(www.ascherihotel.it).The

-apened asmall

boutique hotel atop the winery
in 2005. Rooms have been
created with an eye for post-
industrial design. Wine barrels
have been transformed into
tables. Telescopes pierce the
thick brick walls to offer views of
the surrounding Alps.
Oenophiles need only to head

downstairs to sample-

-sArneis, Dolcetto and

Syrah wines. Tastings are by
reservation and range from
7-12 euros. Albergo

Sciences. Though no longer a
working winery, the complex
was formerly charged with the
task of producing food for the
Savoy royal family in the 1800s.
Today each of the hotel’s 47
rooms and suites are named
after a Barolo, Barbaresco or
Roero cru. The breakfast buffet
is seasonal and adheres to the
Slow Food philosophy. For
visitors keen to leave the city
behind, Barolo-makers Gian
Paolo and Luisella Manzone’s
Cascina Meriame (www.
barolomeriame.com) is seton a
10havineyard in the rolling
Langhe hills, 25km southeast of
Bra. The alluring property
boasts five sunny rooms and
one apartment. The
countryside is crisscrossed
with hiking trails that wind their
way through the vineyards.
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