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The Mongalletto
Farm Holiday Centre
You’ll find the Mongalletto farm
holiday centre in Castellinaldo. The
remarkable surroundings will make
your stay here, in the heart of the
Roero district, very unique.
A fully restored typical farmhouse
that mirrors the architecture of the
era in which it was originally built,
perched on the panoramic hilltop
from which its name originates.
Angelo and Luciana’s past experience in the management of several noteworthy restaurants has contributed to their expertise in hospitality and catering. Angelo in particular has cultivated these passions
since he was young, when he was
selected by Italia Navigazione in
1968 to embark on the
Michelangelo Ship. Their daughters, Valentina and Arianna, share
their parents’ love for catering. They
will be there to assist you, along
with Giulio, Valentina’s husband,
for the entire duration of your stay,
from the preparation of your room,
to the illustration of the dishes served in the dining room. You’ll be
welcomed to Mongalletto as a

friend and you’ll feel like one of the
family right from the start, like when
people used to meet around the
table for Sunday lunch in
Castellinaldo during celebrations.
Special attention is reserved for
traditional recipes in the kitchen
and in doing this, only local seasonal products are used. And so a
delicate union between tastes, flavours and colours is born and they
vary from season to season. Fresh
salads and bright colours for
spring; fresh pasta and tasty baby
vegetable sauces during summer,
scented mushrooms and truffles,
vegetables to accompany the
“bagna caoda” (hot sauce) in
autumn; chickpeas and beans for
warm soups, chestnuts and desserts with zabaglione in winter.
And then you’ll find freshly baked
bread and breadsticks. The scrupulous search for traditional recipes
prepared using authentic products
is a decisive factor when it comes
to obtaining the quality that is
clearly visible in the inviting dishes
that will be served up to you.
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The warm colours of the décor in
the nine double rooms are reminiscent of the flowers to which the
rooms are dedicated: fleur-de-lis,
peach flower, sunflower, lilac,
pomegranate, mimosa, periwinkle, rose, and sage.
Each room is furnished differently
with elegant furnishings dating back
to the 1800s - family heirlooms that
have been finely restored. In two of
the rooms it is possible to have a cot
added for children. Access to the
rooms, the entrance and the main
gate is by means of a badge that
guarantees the utmost in terms of
independence and autonomy on a
24-hour basis. One of the rooms is
located on the ground floor in order
to facilitate access for the disabled.

Apart from the rooms, guests can
avail of a restaurant, a terrace, an
open gallery, a food and wine sampling room and a meeting room for
cultural gatherings and events.
The house is surrounded by a
farmland estate consisting of 10
hectares of vines. Wine production goes hand in hand with the
cultivation of fruit and vegetables.
With seasonal fruits, especially
peaches and apricots, we prepare
and preserve exquisite jams which
will be served to you at breakfast
time and which we use in the preparation of various desserts. All of
this is done with the utmost respect
for traditions and we strive to
keep flavours intact.
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Mystery and Legend
THE HILL AND ITS NAME:
“MONGALLETTO”
The place name, which means
Monte Galletto, derives from an
ancient legend, according to
which the Count of Castellinaldo
was the owner of the land on
which the Farm Holiday Centre
now stands.
The land was cultivated by the
inhabitants of this hill, who,
given that they were living in
poverty, used to pay the annual
rent due on the property of their
homes by giving the Count the
gift of a cockerel.

THE BRICK-KILN
There was once a brick-kiln on
Mongalletto hill. It is said that the
entire castle of Castellinaldo was
built using the bricks made from
this kiln, using only the soil originating from the same hill. The
bricks were transported using the
“human chain” method: the
population of Castellinaldo formed a long human chain, beginning from the brick-kiln and
every brick went from hand to
hand until it arrived at Bricco.

THE ROAD
The road that currently leads up
to the farm holiday centre and
that proceeds into the vines, was
once the only road leading to the
nearby municipality of Priocca
and then to the area of Asti.

THE “MASCHE”
OF MONGALLETTO
According to legend, two
“masche” (witches) once lived on
this hill, perhaps actually inside
the ancient house where the farm
holiday centre now stands. They
were two sisters, Lodovica and
Emma, who would always mysteriously go around the town dressed entirely in black and wearing
black headscarves. The elderly
people would often go to
Lodovica because it seems that
apart from being the local midwife, she also prepared ointments
and potions to be used for the
treatment of various ailments. The
aura of mystery surrounding this
family was such that Lodovica’s
husband was given the nickname
“Pinin del Masche” by the inhabitants of Castellinaldo.
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The cuisine
The Roero district proposes traditional cuisine, which is rich and
varied in its simplicity. Passed
down from generation to generation, its origins are poor because it
is prepared using the ingredients
that a housewife was able to come
by within the farmyard and the
vegetable garden (minestrone,
omelettes, chicken, tajarin pasta,
lasagne) but in the 1800s it was
refined and enriched with flavours
and ingredients, offering: mixed
fried food, agnolotti pasta, game,
bunet (a local pudding).
Some typical recipes from Castellinaldo are: gobbi (similar to agnolotti), stuffed peaches with chocolate, torcetti and strozzi pasta.

THE PRODUCTS
FROM THIS TERRITORY
PEACH TREES
AND PEACH GROWING
The memory of the great diffusion
of peach trees is still fresh in the
minds of the elderly: this occurred
during the immediate post-war
period in the Roero district and in
Castellinaldo in particular.
In fact, to face the difficulties

encountered with vine growing, the
farmers used this fruit as a guarantee of economic security. The
expansion of new cultivations and
the consequent increase in production, accentuated the isolation of
the towns of the Roero district and
their distance from the main markets, which penalised the sale of
their product. To get around this
inconvenience, the peach market
of Canale was established in
1908, and would later become
very famous. This is how the name
Canale acquired fame on a
European level. The peach tree
became a great source of pride for
the Roero district and for the farmers: if not the very first, they were
most certainly among the first
Italian peach cultivators. The work
of the parish priests played a significant role in the diffusion of agrarian training during this period,
they dedicated their time to practical agricultural experiments on
parish-owned lands, speaking with
the farmers everywhere and in
every circumstance, after evening
prayers, in the fields and on the
roads. In Castellinaldo the work of
Don Marchisio is particularly
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memorable. The peach tree therefore enters into the popular culture
of these areas in quite a domineering manner and an element of this
presence may also be identified in
the characteristic names given to
the varieties of peaches of local
origin that recall the nicknames of
their discoverers, or figures or
exceptional facts such as the
famous “Lenin” of Castellinaldo.
Peaches also came to play a significant role in local cuisine, which,
in the use and combination of all
the elements available, presents the
peach as one of the most delicious
deserts. Peaches were consumed in

syrup, after having been conserved
cut up into very thin slices in bottles
corked like wine bottles or in
exquisite tarts or indeed in the form
of “ciapule” (sliced peaches dried
under the summer sun).
A “Peach Fest” used to be held in
Castellinaldo. It would begin on the
second Sunday of the month of July
and end on the second Sunday of
the month of September. For the
entire period of the festival, the
daily market selling peaches produced exclusively in the Roero
zone was held in the district of Aie.
The market started at 10.30 a.m.
and the bargaining couldn’t get
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underway until that time. The
peach containers, bearing the
Castellinaldo stamp had to be the
“local vignola” type, which could
only be used for marketing those
originating from the Roero district.
STRAWBERRY
Strawberry cultivation is widespread,
especially in the districts of
Sommariva Perno and Baldissero
d’Alba, towns that have acted as pioneers in the cultivation of strawberries. The first cultivations date back to
the 20s. During the 50s and 60s the
economic importance of the strawberry marked the salvation of these
wonderful “red lands”, also thanks to
the establishment of local markets.

MUSHROOMS
There are countless possibilities for
encountering mushrooms in the cuisine of Roero: from July to
September you can sample a royal
agaric mushroom salad, these
mushrooms are also called royal
mushrooms; from June to October
why not try black porcini mushrooms, which are exquisite in omelettes or dried; morels in the springtime, for soups and stuffings, and
the mousseron, with its intense truffle aroma; during the summer we
have parasol mushrooms preserved
in oil; field mushrooms, which are
excellent raw in salads or grilled;
during the autumn we find honey
mushrooms, which can be preser-
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ved in oil or cooked in a sauce and
then the delicious milk mushroom,
which is excellent stewed with meat
or vegetables.
CASTAGNA DELLA MADONNA
This is a typical variety of chestnut
from the Roero district, it is very
much appreciated for its early maturation and due to the fact that it is
the first chestnut to become available on the markets. The name “della
Madonna” (of Our Lady) recalls the
ripening period, which occurs
during the first ten days of
September. Outside the Roero
district it is also know as
“Canalina”, with reference to
Canale, the main location of the
market. The production zone follows
the line of the rocche, from
Pocapaglia to Montà as far as
Cisterna d’Asti, along which there
are small chestnut groves or isolated
specimens. The special climatic conditions of the rocche and the acidity
of the terrain of these areas make it
possible for chestnut trees to grow.
MADERNASSA PEAR
This variety gets its name from the
district of Vezza d’Alba, which goes

by the same name. It is said that the
mother plant, which is grown in a
property of the Gavello farmstead,
was cut down at the beginning of the
1900s, when it was no less than 130
years old, with a trunk of 2.60 metres
circumference and a productivity of
more than 25 quintals (2.7 tons). The
Madernassa pear has an important
role in autumn and winter cuisine, it
is also used as an ingredient in local
versions of mustard and “cognà”.
HONEY
Honey is also part of the economic
and cooking tradition of the Roero
district. Here the variety of flowers
constitutes a significant resource for
the activity of beekeepers. From the
vast thickets of chestnut groves and
wild acacia we obtain the ambercoloured chestnut honey and the
delicate acacia honey, the jewels in
the crown of the beekeepers from
the Roero district, which holds first
place for the quantity and quality of
its production within the Piedmontese
territory. It is also worth noting certain interesting examples of rural
architecture that are present in the
territory of Montà, which allow
ingenious strategies for beekeeping.
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WINES
The winemakers’ association of
Castellinaldo was established in
the 90s and immediately after the
Bottega del Vino. Later on, the
Castellinaldo labelled bottle was
created, which is currently used
by the majority of manufacturers
from Castellinaldo.
CASTELLINALDO BARBERA
D’ALBA
Within the framework of the
Barbera d’Alba production specifications, Castellinaldo Barbera
d’Alba was created in the subzone of “Castellinaldo”. In this
sort of vineyard, the wine was
produced using the older vines
and refined in wood, in the traditional large cask in particular. The
wine deriving from it was an
important one, with good body
and durability.
BARBERA D’ALBA
Is one of the oldest and most common vines in Piedmont and on the
hills of the Roero district in particular. The wine has a purplish red
colour, a fragrant bouquet, a
strong and slightly acidic flavour.

NEBBIOLO D’ALBA
Is the vine species that occupies
the best positions on several hills;
it is suitable for ageing and can
be distinguished for its ruby red
colour and its intense flavour.
ROERO
Obtained from the grapes of the
Nebbiolo vine species. Mostly
produced within the 22 districts of
the Roero area. Its ruby red
colour is not too intense and it
has a delicate flavour. In 2005 it
obtained the Controlled and
Guaranteed
Designation
of
Origin Certification.
ROERO ARNEIS
Is a vine species that adapts well to
the calcareous and sandy lands of
Castellinaldo. It has been present
in the area since 1839 and for
many years it was vinified with
other grapes; during later years it
was filtered and bottled as a sweet
dessert wine. Only from 1970
onwards did certain producers
began to vinify it as a dry white
table wine. In 2005 it obtained the
Controlled and Guaranteed Designation of Origin Certification.
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Seasons in the kitchen
SPRINGTIME is a triumph of
colours in the Roero district. The
green vines, the pink thickets of the
peach flowers, along with the white
clouds of the “Madernassa pears”
and the cherry trees, make the
countryside magical and fairy-talelike. The banks supply the cuisine
with wild parsley and shoots for
use as ingredients for omelettes
and soups: rocket, nettle, corn
salad, wild hops.
The typical dishes that you will find
on the tables of the Roero district
during springtime are agnolotti
pasta with lean meat during the
Easter period, tagliatelle with
springtime herbs and chestnut tart
among the desserts.
The first cherries and strawberries
from Sommariva Perno, Baldissero
and the towns of the Rocche area
offer a foretaste of summer flavours.

The SUMMER is a triumph of
fruit and peaches in particular.
Every town in the Roero district
has a historical variety of peaches
to propose: “Lenin” and “De
Gasperi” from Castellinaldo,
“Repubblica” and “Pesca di
Montaldo” from Montaldo Roero,
“Tabalet” from Montà, “Begnin”
from Canale, “Botto” from
Corneliano. Traditional “stuffed
peaches” with chocolate are often
proposed on the tables of Roero
along with “wine soaked peaches” or “vignà soaked peaches”.
“Green anchovies” re-evoke the
travels of the anchovy fishermen,
while the towns on the Rocche
offer peppers (the “ox horn”
variety or “square” variety from
Carmagnola) and delicious mushrooms.
But during the summer people are
already thinking of autumn:
hazelnuts are left out to dry in
farmyards along with mushrooms
and “ciapule” (fruit dried out
under the summer sun).
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AUTUMN, the grape harvest
season. Housewives and restaurant owners even visit the vineries: from the wine must, we make
stupendous
mustards
and
“cognà”.
The autumn cuisine from Roero
offers unique flavours: from the
towns of the Rocche come the
September “Our Lady” chestnuts,
while the “Madernassa pears”
come from the orchards.
Then we have steaming hot
polenta and bagna caoda, to be
savoured with seasonal vegetables. Lastly we have classic tajarin, fondue and scrambled eggs,
to be savoured with truffles from
the dried sands of the Rocche of
the Roero district.

Much attention is paid to meats
during the WINTER season:
game and braised beef and the
traditional seven cuts of boiled
meat Piedmontese style, accompanied by sauces. The killing of
the pig enriches the table with
new recipes (“batsoà”, blood
cake).
“Ciapule” and fruit in syrup will
allow you to relive the colours
and flavours of the summer.
Then of course we have the classic ravioli during the Carnival
period.
“Pan’d Natal” from Montà and
Cisterna and the “sansup” combine bread and grapes, essential
elements of the culture of Roero.
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Castellinaldo: History
The town has very ancient origins
and the proof of this lies in the
fact that Castellinaldo already
existed during the Roman era as
an important centre along the via
Fulvia, which started from
Liguria, passed through Valenza,
Tortona, Asti, Pollenzo, and reached as far as Turin.
The oldest name of Castellinaldo
is that of “Castrum Aynaldi”
because it was controlled by the
noble Aynaldi family. In 1611 it
was established that Castellinaldo
would go to the Savoy family.
Along with the Bishop of Asti, the
territory was owned by various
noble families, including the
Damiano and Malabaila families.
The Damiano family owned seven
parts of the territory of
Castellinaldo, while the remaining
part was under the dominion of
the Malabaila. These two families
therefore became the “consignori”
of Castellinaldo and they had two
castles built on Colle del Bricco,
with the names White Castle and
Red Castle respectively, perhaps
due to the colour of the brickwork.

Between the two castles was the
shared chapel dedicated to Saint
Peter, which still houses the crypts
of the Damiano and Malabaila
families. The residential area was
later built both on “Bricco” hill and
the underlying part, the “Aie”.
With the extinction of the
Malabaila family, their castle
came into the possession of the
Faussone of Clavesana who had it
demolished, now only certain
underground rooms remain of this
castle, underneath the garden.
Among the Consignori of
Castellinaldo, the Damiano family
of Priocca was the family that
ruled the town and the remaining
castle for the longest time; they
held important roles in the house
of the Dukes of Savoy.
The family died out completely
with the death of Giuseppe Maria
in 1813, who was the protagonist
of important events in the history
of Piedmont. After his death
without any heirs, the family estate including the castle changed
hands several times and eventually became the property of the
Counts of Ripa di Meana.
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Castellinaldo discovered
Castellinaldo has approximately
800 inhabitants and it extends
over an area of approximately 8
km squared, at an altitude of 320
metres.
The territory of Castellinaldo includes the hill called “Bricco”, the
underlying part of the “Aie”, the
district of Madonna dei Cavalli
and certain peripheral districts
such as San Pietro, S. Servasio,
Pautasso and Serra.
Mongalletto hill is in the district of
Serra, where the farm holiday centre is located.
Going down the hill we find ourselves in the “AIE” zone, which
houses the town’s largest square.
From there, up steep streets, we
reach the “BRICCO” old town.
It is in this part of the town that the
majority of the artistic treasures of
Castellinaldo are located. Going up
the hill, we encounter the Parish
Church of S. Dalmazzo and the
“Casa Rossa” (or Casa Cottalorda),
and from here we can see the imposing presence of the Castle.

CASTLE
This building, which dates back to
the early sixteenth century, dominates the whole town.
You can reach it by clambering up
along the road that follows the
imposing retaining wall made of
red brick and leads to Castello
square, in front of the garden gate.
The adjacent Chapel houses the
walking cane of Saint Carlo
Borromeo, left there in remembrance. It is said that the entire
castle was built using the bricks
produced in the brick-kiln that was
operational at the time on
Mongalletto hill, using only the
earth originating from the same hill.
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PARISH CHURCH OF
SAN DALMAZZO
Late-baroque structure, it is situated in the hollow below the castle.
Up until the first half of the 1700s it
was located in the same area but it
was of lesser dimensions. Around
1752, since it had fallen into disrepair and was unsafe, the municipal
administration deliberated that it
be rebuilt.
The works were completed in 1770
and during the second half of the
19th century the church was decorated and frescoed by the famous
Turin painter Rodolfo Morgari. It
currently has a single nave with
four side chapels. The interior is
illuminated by six large windows.
Other decorative elements are: the
pulpit on the left, the gallery reserved for the count, from which he
used to participate in the religious
functions with his family. The pipe

organ is certainly worth mentioning, probably dating back to the
1800s, and has recently undergone restoration.
Proceeding along the road that
surrounds the castle, we reach
piazza Castello, which is very picturesque with a panoramic view
over the Langhe and the Roero
district. This square houses the
Chapel of the Sacred Shroud.
THE CHAPEL OF THE SACRED
SHROUD (OR S. SUDARIO)
is the church of the Confraternity of
the Disciplinanti (Battuti Bianchi),
located at the entrance to piazza
Castello, next to the ancient stables. Most likely built around the
beginning of the 1600s, during the
early years of the 1700s it was
rebuilt and is currently shaped like
a Latin cross, with a single nave

Mongalletto

a Libro Mongalletto ING

12-05-2008

10:51

Pagina 25

25

and two side chapels. The “bricco”
of Castellinaldo offers us another
artistic treasure: on the highest
point of the town, on a solitary hill,
stands the Chapel of S. Servasio
(or San Salvario). It gives its name
to the district in which it is located.
THE CHAPEL OF SAN
SERVASIO (OR S. SALVARIO)
is a late-Romanesque country chapel, which stands on a prominent
hill and faces the southeast of the
inhabited area.
Very old, it was already mentioned in a document dating back to
1399. It is described as having a
single nave with two pillars; it is
vaulted and semi-oval in shape
and has a portico, above which
there was once the home of a
hermit. In 1381 it was decorated
with frescoes. The surrounding
park was recently restored, with

the possibility of going on relaxing
walks, amidst essences of thyme,
camomile, lavender and other
medicinal plants.
The numerous votive pillars and
small country chapels are also
worth mentioning, among which:
THE CHAPEL OF S. BOVO
is a country chapel situated within
the inhabited area on the road to
Canale. In a report dating back to
1742 it was presented as “long and
narrow”, vaulted and with three
windows. It currently has a single
nave with a semi-circular apse.
THE CHAPEL OF
S. CHRISTOPHER
A small country chapel situated on
a hill to the north of the town, it is
mentioned in a document dating
back to 1430.
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Castellinaldo: Itineraries
The Eastern Roero Trail (S3) passes
over MONGALLETTO hill. It is a
suitable trail for those who enjoy
settings cultivated with vines and
fruit orchards.
THE EASTERN ROERO
TRAIL (S3)
Route: circular
Length: approximately 36.25 km
Stages: 6 towns
The itinerary unwinds through six
territorial districts of the eastern
Roero zone, between the Borbore
stream and the Tanaro river, and
it offers numerous openings onto
splendid views of cultivation,
above all with vines and
orchards.
In the territory of Castellinaldo in
particular, the trail crosses the
districts of Bric Zoanni, Fossa
Mala, Serra and Mongalletto hill.
More information:
www.roeroturismo.it/sentieri/s3.asp
Tel. 0173.977410

The territory of CASTELLINALDO
is also on the route of the picturesque “Romantic Langhe and Roero
Road”.

THE ROMANTIC LANGHE
AND ROERO ROAD
Departure: Vezza d’Alba
Arrival: Camerana
Length: approximately 100 km.
Stages: 11 towns.
This is both a physical and emotive
trail, consisting of roads and trails
crossing fascinating and evocative
territories, weaving stories and
memories through eleven themes,
such as man’s relationship with his
land, popular tradition and more
recent history. There are panoramic viewpoints and informative
panels that suggest the interpretation of the territory according to the
theme of each stage. The part of
the itinerary that goes through the
territory of Castellinaldo is described as follows: “….Two kilometres
later, already in the district of
Castellinaldo, you will reach a
crossroads with four roads: take
the one on the left, which goes
uphill through the vines, taking the
Variglie road and passing the
country church of San Salvario that
stands out on the left. Go downhill
on the right until you cross the
panoramic Castello square: go
through an arch of the castle,
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down the hill to the right, skirting
the municipal building and the
eighteenth century “Casa Rossa”,
after which you should turn left into
via Roma. Continue straight ahead
in the direction of Magliano Alfieri,
with a splendid view over
Castellinaldo, and climb up the hill
opposite…..”
More information:
www.stradaromantica.it
Tel. 0173.799000
The itineraries that we propose below
do not actually touch on the territory of
Castellinaldo, but they do offer interesting options for those who wish to
explore of the territory of the ROERO
area.

THE GREAT ROERO TRAIL
(S1) OR THE TRAIL OF THE
ROCCHE
Departure: Bra
Arrival: Cisterna d’Asti
Length: approximately 34.5 km.
Stages: 10 towns
This is the first of the great intermunicipal trails that passes through
the Roero district. In many parts, the
trail follows the erosive formation of
the “rocche”, it is easy and its most
attractive feature is most certainly the

environment: at the origin of the
“rocche” is an evident erosion process. The ravines, pinnacles and steep
walls that can be observed by taking
this trail are the consequence of a
grandiose natural event, the “capture of the Tanaro”. The flora is quite
unique as we see the co-existence of
Mediterranean and semi-mountainous species.
More information:
www.roeroturismo.it/sentieri/s1.asp
www.ecomuseodellerocche.it/sentieri.html
Tel. 0173.977410

THE ROERO HONEY TRAIL
Departure: Bra
Arrival: Cisterna d’Asti
Length: approximately 38 km.
Stages: 13 towns
Each stage is a stop off point that
illustrates a specific apiarian theme:
Monteu Roero (the historical characters), City of Bra (Life Cycle),
Baldissero d’Alba (Honey production), Canale (The products of the
beehive), Cisterna d’Asti (Honey in
cooking), Ceresole d’Alba (Honey in
history), Montà d’Alba (Historical
buildings), Montaldo Roero (apiarian flora), Piobesi d’Alba (apiarian
clothing), Pocapaglia (Communica-
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tion), S. Stefano Roero (The types of
honey from Roero), Sommariva
Bosco (Italy’s honey), Sommariva
Perno (beekeeping). The “Honey
Trail” is an initiative promoted by
Aspromiele and it was officially established in 2005. It is the first structured experience of a honey trail
within the entire national territory.
More information:
www.mieliditalia.it/aspromiele/
stradamiele.htm
Tel. 0131.250368

BEEKEEPING TRAIL IN MONTA’
Departure: Montà, via Placido
Massello
Length: approximately 5 km.
It unwinds entirely within the District
of Montà.
Some parts of it overlap with the S1,
the “Great Roero Trail” (or “Rocche
Trail”). It is of medium-low level difficulty, you can undertake it on foot,
on a bicycle or on horseback. The
aim of this trail is to give visitors an
overview of one of the productive
activities that has always characterised the Roero district: beekeeping
and honey production. Bees get the
raw materials for their production
from the presence of acacia and

chestnut. The honey that derives from
this is of an excellent quality.
Moreover, the existing floristic species and the unique configuration of
the territory of Montà and the
Rocche, have created a habitat that
is suitable for beekeeping.
More information:
www.ecomuseodellerocche.it/sentieri.html
Tel. 0173.977410

CHESTNUT TRAIL IN MONTA’
Departure: Montà, Piazza della
Vecchia Parrocchia
Length: approximately 7.5 km
It unwinds entirely within the District
of Montà.
Some parts of it overlap with the S1,
the “Great Roero Trail” (or “Rocche
Trail”). The objective of the Chestnut
trail is the revival of historical models
both in terms of dimensions and in
terms of age. At the same time it is a
trail that aims to discover the agricultural activities of the past and the
present: this trail goes through chestnut groves, peach orchards, hazel
groves and “modern” and “historical” vineyards.
More information:
www.ecomuseodellerocche.it/sentieri.html
Tel. 0173.977410
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Castellinaldo: Nature
BOSCO DELLE TORTE
(Cake Forest)
The name of this forest, which
covers the entire hill to the south
of the inhabited area, derives
from the fact that the families
from Castellinaldo once used to
come to this place during the
celebrations of the “snack”
(Easter Monday). Tablecloths
would be spread out over the

meadows and under the shadow
of the chestnut trees and the acacias, rich picnics would be joyfully consumed. Naturally there
was no lack of exquisite cakes
and tarts made with jam prepared by the housewives.
The festive atmosphere, the children’s games and the springtime
climate transformed this simple
day trip into a real holiday.
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Map of Castellinaldo
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Panorama
pagg. 32-33
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Panorama
pagg. 38-39
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Castellinaldo: Events
NON SOLO ARNEIS
(NOT ONLY ARNEIS)

(Second Sunday of September)

The appointment with the gourmet
food and wine walk through the
town’s most beautiful and evocative
inhabited areas is repeated. Each
farmstead is a stage where we can
stop off to sample a traditional dish
accompanied by a good wine. At
the end of the trail the walk leads
out into a field festival with music,
singing and dance.
EUROPEAN SQUARE
BOWLING CHAMPIONSHIP
(May)

The game of bowling is very popular around the area of Roero and
this has been the case since ancient
times. However, this hilly territory,
with its ups and downs, is not very
suitable for the classic game of
bowls, which requires a flat surface. And so in Castellinaldo, a town
perched on a hillside with very
steep streets, they invented the
peculiar custom of using cubeshaped wooden balls. The cubes measure about 7 centimetres on each
side and are made of pinewood.
They were once made out of the

staves of old casks. The rules are
the same as those of pétanque and
both experts and amateurs can
play. The square balls do not follow
a precise path but, depending on
the surface, whether it is uphill or
downhill, they go in the most
unpredictable directions. This is the
reason for which everyone can
participate, even those who have
never approached the game of
bowling. In their extra-directional
madness they are profoundly
democratic, they help the weak
and measure the strong. The
European square bowling championship
takes
place
in
Castellinaldo in May. In Haut-deCagnes, the medieval village perched on a hilltop above Cagnessur-Mer, just a stone’s throw from
Nice, the World Championship of
Boule Carrées takes place.
More information:
www.vinaiolidicastellinaldo.com/vinaioliweb/eventi.html

PATRONAL FEAST
Sacra Sindone
(May)
Madonna dell'Assunta
(August)
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Castellinaldo: Sport
PALLONE ELASTICO
(or PALLAPUGNO)
Castellinaldo is one of the most
important centres for pallone elastico in Alba. The passion for this
sport has been handed down
from generation to generation;
moreover, this territory boasts
numerous champions such as
Molino,
Gili,
Delpiano,
Marchisio, Rolandino, Baracco,
Rovera, etc…Pallone elastico is
the oldest known competitive
sport practised to this day. It is
actually said to originate with the
ancient Greeks. It was developed
in makeshift structures, often consisting of squares or ramparts,
natural supports.
In areas where space is less
abundant, football is played on
roofs along with pantalera and la
lizza, which are variants of pallone elastico.
The ball was initially wrapped in
animal skins, then in fabric and
then leather and from the second
half of the 1800s, in synthetic

rubber. The game of pallone elastico takes place with two teams
of four players: a server, a support player and two full-backs;
The server hits the ball, the support player hits it back and the
full-backs generally act during the
formation and winning of the pursuits. The ball may only be hit
with the forearm (with a closed or
open fist) when in the air or after
bouncing just once, and it may be
caught only after bouncing once.
To increase the effectiveness of
the hit, the fist and the thumb are
bandaged with strips of fabric or
twine with a diameter of no more
than 5mm. The playing fields are
rectangular in shape with a dirt
surface and they may be ballgame pitches, when they have a
wall or a net measuring approximately 12 metres in height on one
of the larger sides (the support),
la lizza fields, when they are
marked off by lines drawn out on
the ground but also makeshift
fields, squares, streets etc…
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Castellinaldo: Curiosity
THE “CASTELLINALDO”
STITCH, OR “CICIN” STITCH
The “cicin” or “Castellinaldo stitch”
is an embroidery stitch created in
this town, destined to die here. The
origin of the embroidery stitch is to
be found in the instructions given by
a certain countess, originally from
Tuscany, who visited Castellinaldo,
who had given instructions for the
Florentine and Lucchese stitch
(which have something in common
with this). This embroidery stitch
thrived at the beginning of the century and reached its prime during
the post-war period: Sister
Francesca was its main discoverer
and promoter and she is responsible for having popularised it. She
set up a workshop in Castellinaldo
with lots of apprentice girls, which
later became a very efficient and
renowned embroidery school.
Through a well-respected shop in
Alba, which purchased the embroideries from the laboratory, the work
became widespread throughout
Piedmont and went on to embellish
rich layettes, which were both
enchanting and surprising. The last
person to use it in a fine, unique art
form which was exclusive to

Castellinaldo and which nobody is
now capable of doing, was Pierina
du Russ. It was very difficult to do:
as in all art forms, it required technique and passion, time and tenacity. Both the vertical and horizontal
threads need to be unthreaded. All
the borders are patiently cut and resewn creating tiny and very refined
protrusions like miniature little
snowdrops. The freedom and imagination of the embroiderer may
take over from more rigid techniques: rosettes and double lancets
are thus created, they are complex
patterns contained within just a few
square centimetres.
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The territory of Roero
Who doesn’t know Roero, the products of its land and its splendid
landscapes? Roero is strewn with
vineyards from which the names of
world-renowned noble wines are
born, wines such as Nebbiolo,
Roero, Roero Arneis, Favorita,
Dolcetto and Barbera. The strawberries of Sommariva Perno and
Baldissero, the “Madernassa” pears
from Vezza d’Alba, the “Lenin”
peaches from Castellinaldo”, the
asparagus from Montà, the
“Madonna” variety chestnuts from
the Rocche towns, honey, mushrooms, truffles and other products
are easy prey for connoisseurs and
they enrich the tables of those who
want to enjoy good food while
savouring the flavours of an unrepeatable gourmet food and wine

tradition. The rocche, the hills, the
ancient buildings, the churches and
the historic centres of the towns have
remained in the enchanted eyes of
thousands of tourists.
But in the Roero district there is
something that goes beyond gourmet food and wine and the beauty
of the hills: there is history, tradition
and the culture of a population that
has always fought the hardships of
life with art and genius.
Within the Roero district, gourmet
food and wine, the territory, art and
legends can be read over time and
if you are patient enough you will
always find something to discover,
just allow yourself to be accompanied by the atmosphere surrounding
these sites and listen to its voice.

THE 23 TOWNS OF THE ROERO DISTRICT
Baldissero d’Alba
Bra
Canale
Castagnito
Castellinaldo
Ceresole d’Alba
Corneliano
Govone

Guarene
Magliano Alfieri
Montà
Montalto Roero
Monteu Roero
Monticello
Piobesi d’Alba
Pocapaglia

Priocca
Santo Stefano Roero
Sanfrè
Santa Vittoria d’Alba
Sommariva Bosco
Sommariva Perno
Vezza d’Alba
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THE TERRITORY
OF ROERO

CASTELLINALDO IS LOCATED:
- 13 Km. from Alba (h. 0.15’)
- 24 Km. from Bra (h. 0.35’)
- 63 Km. from Cuneo (h. 1.10’)
- 54 Km. from Turin (h. 1.00’)
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The Rocche
From an environmental point of
view, the specificity of the territory of the Roero district is very
much associated with the presence of the Rocche, which constitute
a characteristic environment from
a geological, morphological, floristic, faunistic and landscape
point of view. It is an erosion phenomenon that has ancient origins
but that still continues today.
Approximately 250,000 years
ago, the Tanaro deviated its flow
due to the erosion of another
river. This event is referred to as
“Cattura del Tanaro” (the capture
of the Tanaro) by scholars. Going
back towards the new Tanaro valley, the waterways of the Roero
district cut into the sandy terrain,
creating deep gulfs which can
even reach differences in level of
hundreds of metres, and spurs
with fascinating shapes. The ecosystem of the Rocche is also quite
unique. Pines and oak, typical of
dry vegetation, grow at the summit of the ridges, while in the bottom of the ravines the stagnant
water creates damp and thriving
habitats. A unique and original
landscape within the extreme

inconstancy of the seasons, due to
the contrast between the bare
harshness of the rocky walls and
the softness of the lines drawn by
the vegetation. Moreover, the
Rocche are formed by sandy
lands that were once sea-beds,
and for this reason it is possible to
find fossils of shells and fish there.
ECO-MUSEUM OF THE ROCCHE OF THE ROERO DISTRICT
The Eco-museum is located in
Montà and constitutes the departure point for the discovery of the
Rocche. In the eco-museum the
“museum artefacts” are the landscapes, the environment and the
architecture but also the people,
the testimonies of tradition and
the objects of daily life. The Ecomuseum of the Rocche of Roero
combines the eight municipalities
situated on the fault of the Rocche
in a single open-air museum.
Over the years, trails and routes
have been created which tell the
story of the most interesting peculiarities.
More information:
www.ecomuseodellerocche.it
Tel. 0173.977410
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The fossils of the
Tertiary Period
130 million years ago, the area
that is now occupied by Piedmont
was completely submersed by the
sea. The depths then contracted
and crashed into each other,
emerging from the sea, this is how
the Alps were formed approximately 50 million years ago, along
with the area that corresponds to
what are now the Langhe, while
the rest remained submerged. In
the shallow parts of the sea, at the
borders of the surface areas, coral
cliffs were formed and developed.
The significant orogenetic movements that led to the formation of
Monferrato, Roero and the hills of
Turin over time, date back approximately 15 million years. The
definitive emersion of the entire
area dates back to approximately
2-3 million years ago, when flat

lands were formed with lakes and
swamps. Over the millennia, the
erosion of the rivers changed
what was one territory, separating
the Langhe from Roero at the time
and changing the course of the
Tanaro river, between 230,000
and
140,000
years
ago.
Spectacular ravines with very
steep sides, gorges and pyramids
with jagged tips were formed
from the erosion of the waters
over clayey lands: “The Rocche”.
There are many remains of the
evolution of the landscape in all of
its phases which are still traceable
today, they have been conserved
as animal and vegetable fossils:
molluscs, corals, brachiopods,
crabs, sea urchins, whale calves,
dolphins, sharks and numerous
other fish.
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Gypsum
In a restricted area of south
western Piedmont, between the
seventeenth and nineteenth centuries, gypsum was used as a raw
material for the construction of
ceilings in farmers’ homes, an
aspect of popular art that is not
well known. Apart from being a
relatively cheap material, gypsum
was readily available locally, in
fact there were quarries just a few
hundred metres from the homes.
The old “sea” had in fact deposited numerous layers of gypsum
and the erosion of the Tanaro
River brought them back to the
surface. These ceilings were built
with the following technique: the
support structure consisted of the
normal roof frame with beams
and joists positioned 40-50 centimetres from each other; as a
replacement for the wooden planking (which was more expensive),

the liquid gypsum, strengthened
by the addition of reeds and
sticks, was poured onto wooden
shuttering, which was sometimes
artistically carved (therefore
using the same procedure as the
current procedure with reinforced
concrete). Once the gypsum had
hardened, the wooden shuttering
was removed and the structure
formed the ceiling of the lower
room and the floor of the upper
room. “Cultured” art decorations
from furniture, religious symbols
and noble coats of arms were
often used as decorations for the
ceilings of the houses (the most
common coats of arms were the
knot of the Savoy and the Fleurde-Lis of France), sometimes geometrical shapes, flowers, fruit
trees and vines were also used
along with complex intertwined
plant forms.
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Natural sites
ROERO FOREST PARK
Situated in the locality of “Cascina
del Mago” in Sommariva
Perno, there are over one hundred hectares of forest, almost
one third of which is occupied by
secular trees, a small lake, some
footbridges crossing it, a stop-off
point and picnic area. Cherry
trees, common oak, English oak
and Sessile oak, chestnut, maple,
hornbeam, beech, birch and
alder act as a corolla to the adult
forest and thanks to the intervention of man they have reforested
a large area of uncultivated land.
More information:
Tel. 0172.46021 (Coraglia Marisa)

PIEDMONTESE ORNITHOLOGICAL OBSERVATORY
The Piedmontese ornithological
observatory is located in
“Cascina Serralunga”, in the
district of Baroli in Baldissero
d’Alba. It includes a vast estate,
the bird ringing station and a
large park. It is possible to take
various roads that allow direct
contact with the local flora and
fauna, walking through forests

and along paths that lead to the
Lago Grande and Lago Piccolo,
which are natural water-lily reserves. The capturing of specimens
to be ringed comes about in the
centre of the park, in a point
where a tower called “roccolo”
stands. Ringed, weighed and
measured, the birds are then
released and all of their data is
sent to the main centre, in
Holland.
More information:
Tel. 0172.40166 - 0172.40680

THE SAN NICOLAO BIOTOPE
AND OASIS
In 1987, following a proposal
and with the financing of the
twinned German town of
Sersheim, the town of Canale
began building a biotope: a very
important damp zone, the aim of
which is to provide a stop-off
point for the passage of migratory birds. The trail winds over
approximately 6km.
More information:
Tel. 0173.979129 (Town hall)
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Contacts
Town Hall:
Via Guglielmo Marconi, 7
12050, Castellinaldo (CN)
Tel: 0173.213072
Fax: 0173.213353
comune.castellinaldo@isiline.it
Pro Loco:
Town Hall building
Tel: 0173.213072
Fax: 0173.213353

Tourist Office
Alba Bra Langhe Roero
P.za Risorgimento 2 - Alba (CN)
Tourism Information:
Tel. 0173.35833
Fax: 0173.363878
www.langheroero.it
info@langheroero.it

Vinaioli di Castellinaldo
Association
www.vinaiolidicastellinaldo.com
Wine-cellar: Via Trento, 2
Tel. e Fax 0173.214017
Post-office:
Via Guglielmo Marconi, 1
Tel: 0173.213044
Fax: 0173.213044
Carabinieri:
Via Boschetto, 1 (Canale)
Tel: 0173.979127
Fax: 0173.979345
First-aid station:
Via P. Belli, 26 (Alba)
Tel: 0173.316316
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Restaurant
Hotel
12050 castellinaldo CN ItalY
VIA PRIOCCA, 7 TEL. + 39 0173 213251
www.mongalletto.it

