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La Dolce Vita

ulute! ' We were oll and drinking
for 10 days m iy waih that poas
ol proseced, an lalian sparkling
wine. More accurately, we were oll
drinking amd cating.
Then we ate again
Lots ol walking and nepotiating
stcep steps al historie sives allowed
for more eating and drinking. So we
vonked, drank and ae some more
My vacation with my wile, Mary
Michael, staried with three davs il
Rome. Then we had o week at the cu-
limary Casa Gregorio in the Clociaria
reghon of ceneral Tualy thar was mixed
wth that salute and tradiiional lialian
mulii-course leasis
W hud enougl saluges o make my
arm think it was g Ferris wheel
The casa —
provided meals,
daily cooking
lessons, 1ours
ol nearby fam.
Iy-owned and
ope rated vine-
yards, alive ail

mills, cheese
and meat pro-
ducers, along

with stops at
several restuurams, a seaside fishery
historical ruins, 4 pizzena, and a
gelateria

Food and wine were the hearr of
onr vincation whibe L fambiia, the 1l
ian [amily, was iz soul. 1 was humbfled
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grove and feel the warmih of ihe host
Dl Foleo lamilv. The Dl Folcos have
worked the land and operated the mill
I Arpine lor lour peneratlons

O wisit and lunch on the family
farm were a celebration ol an Juallan
family with deep pride In each oihes
and their land. Son Vincenzo s leam-
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ing English and hopes to expand the
aperation 1o atiract more loursts, His
mother, Pina Savone, is 0ot so sure,

Oh — the fosd. The spread inoa
rustic huilding included antipasta
plates the size ol vires piled high with
locally produced vegetahles. cheeses
and meats. Anel wine, of course. The
wines were nmde b the sameé foodn

Sarlune!

Three tins of
the T Foleo ex-
rra-virgin olive oil
leund their way
NG S suilcases,
Now that we're
home, 1 wish we
had had space tor
thice cases.,

Mary's Itatian
roiots Jed us 1o the
casa in Coastro del

.|
The iood tour included 10 food
and wine lastings at seven of
some of Trastevere's historic
and loved places. Samples at
the various family-owned res-
taurants ranged from prosciut-
to, burrata cheese and pasta
to wine, pizza and cookies. A
gelataria was the final stop.

One of the majestic views at the Casa Gregorio In the Cioclaria region of central [taly, Photo by Mary Michael, the author's wife.

Imteraetinns with becals, the loxury
of the casa, and the oversight of its
[ownder, Gregory Anlensi, and his
stafl, and mixing with other guests as
we cooked and toured made 11 o weck
we hope o repeal

Seven vehrsago, Aulensi, an inte-
nor designer, boaght an abandoned
Iiih century, 12.000-square-loot
hiowse i the heart of the medieval ciry
The Michigander
seems o have
spared no expense
converting it 1o
a seven-bedroom
estate with mod-
erm conveniome-
€5, 1 CAVErmous
fully equipped
kitchen with a
wood-burning

fzza aven, and

tastefully deco-

Volsci a hillzide
oot shout 33 miles south of Rome
The family of her mother, Lens Caaldi
Michael, is from Castro, while the
family of her lwe father, Alberr Mi-
chael, is from nearby Cecoono. (Mi-
chael = Amencanized from Micheli )

Mary's sister, Patty Maykowski,
discovered the casa online earlier
this vear She and her hushand | Bill,
committed wo the trip ond Mary nd
| jowned them and 14 others from
aroungl the United Stes: Bill is Pol-
ish and 'm Slovak-English-Irish bue
wee glicdn't Jer ghan ger in the way ol @
wewod time

We expected good halian lood (1
know, | know, Some would say “good
Ialian food™ is redundam. )

rated lounges. To
be sale, he built a second, <lightly
smaller, kitchen upstinrs,

Sine months of the vear, the casa
hosis weeklong, hands-on cooking
programs on alian cuisine. Aulens
Just opened o villa a lew steps away
and plans w add a swimming pocl
amel ‘more specalized. miense cook-
Ing classes

With his atenton o detail and
help from those familv-owned busi-
pesses in the region, Aulensi is ful-
fillimg his “Under the Tuscan Sun”™
dream

Setfinee ]

Mary il | exchanged thar 1oast
several Times in Rome before cooking
at the casa. Our culinary highlighs

were devourning the house specialty
penne o la carbonara, ar La Carbon-
ara restaurant and a twilight walking
lood tour through the oty's Trastevere
mighhorhood

The food towr incloded 10 Food
and wine tastings at seven ol some ol
Trasteveres hisioric and loved places,
Samples at the vanous lamily-owned
restanrants ranged from prosciona
burrata cheese and pasta o wine
pizza and cookies. A gelataria was the
fmal s1op

Walking among and talking with
the locals and dodging scooters
in marrow, ancient sirects between
festaurants provided unexpecied
entertaimment. We were glad 1o have
comprehensive health insumnce.

Magmifico!

lelevision chel Nick Stellino
pigued my interest i the penne dish
vears ago durmg s visil o La Car-
bsmura on his PRS show | hoped we
could visit the restatrant and we did
In lact, once we got our bearings al
our hotel i the heart of Rome near the
Campo de Fion, Prazza Navona and
the Pantheon, we discovered we were
a five-minote walk of La Carbonara

As my wile and | relaxed in the
restaurant’s patio, in the heart of the
Erernal Ciry, and sampled the al deme
peimne mixed with pancetia, cream
eggs, parshey. olive oil, and parmesan
cheese, | had no douln i was wonh
the nine-howr Hight

Salure!

EDITOR™S NOTE: The author, Dick Davis, and
tas wife reside in Sharpaville, Pa. Davis (s 3
professional writed empboyed by the Sharon
Faglonal Hasth Systam



