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W can’l end without mentioning cannala, mayte the best
Known recipe. Delcious and not 100 expensive, thiy have 10
be meade with sheep collage cheese and home made waler,

Here beats the real
heart of the Island
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Froen Bhe: Exiomia shone quarries st seven unmissable rou-
bees 1o cliscooneesr Thee splendid Bght that Selinunbe reverberabes.
The: nmyih sais il all started when Selinunte appeared in his
maother Latomia’s dream. She was lenacious and sirong as
the boughisst slone, tis is wiy in her honour Faith, Trom that
mament on, wanled 1o giee that same name b the guarry
where only the best stone was mined. AN stars from hese
quaTies and you should follow the: path that the sun, for about
2.400 years, has been tracking on the valley. Every year, on
[ third dary of December, Bie first suneays ight Tor a momaent
just the Greek capital thal Zeus wanbed to lay on a bed of
wilkd myrile at the beginning of the Cusa mine. Any time tha
sun burns abave the latomia fquany) stones sirewn between
[housands of olive trees, while the Selinunie acropolis scral-
ches geomatrically this view and Panlellarta and Canthage
stand out on the horizon, Emerics Aman's face wanmes, il's
e erasing a quarter o century spent in 1he finance between
London, Mew York and Mikan, How comlorting i 1o By in tha
Shackw of cenluries-old trees, while harons, wikl ducks and
Slorks cirche above vou; o hear bul the noise of olives falling
on webs during the harvest days; how welcoming it makes
you 1o stroll every day on grounds that have besn walked by
e mwcest clifferend peoples fof millenmums, as “Sicikang hao
ahways been conquensd, now iUs cur time Lo conguer, Amar
lights up. His conquest strategy starts Trom the olives the
Ameri Cusa family has harvested for sic generations, a3 don
Domenico A Sarted in 1795,

The old Yilla Sicilia's oil mill i one amang the many temphes
10 Sicilian culture erectsd by the progenitor. in 2005 a lve-
years-lang relurbishment ended: now the antique dwelling i
abypically charming, with a greal rural appeal. The works
have been inspied by an admirable archilacionical idea, very
Cohsrent wilh Amari's pan-Sicilian wision. <I0's a hymn o the
spirit of ihese kands, with all nowadays” funclicnality and
comfortss. Oulside you immediataly notice the basement
wiridows B0 shaller from e heat and the brigands. And the-
re's a certain conlinuity bebween oulside and in; Sicilian ler-
racoita tiled Moors with no intermuplion Sof of erase any
hreshiold Desbvessn nature and home. nside, scellent s
finishings and artigue Tumiturg thal loicwed the Tamily o
generations. The rooms” names ik aboul millenary epic
deeds: Cartaging, Lilibeo, Megara, blea, Mozia, Segesta, Si-
racusa. Eight beds, wilh & majolica kibchan, antigue berra-
colta floors, a stone bricks lireplace and tull steps. There's
an antiqgue oil tank under a nanmow vaulled rood, old tmes
enbries built 80 roll barmels in, Caltagirone’s china wilh hpi-
cal symbaks as (he omen o fertility pomegranate. And as a
matter of facts Mature is lush in this place, with cenluries-old
ol irees, vindyards, while and red mulberry-trees, There i
a hidden kitchen beside the terrace with an Eraclea stong
fountain: beyond the sleaming barbeque you can peep the
hanets of Assunta, extresmey [alented and gemntie woman whi
cooks and offers the quests kzing abowt in the shadow and
wind blowwing from (he sea, her best Siclian tradition dishes.
And move, there's a salt waler pool viewing the extra-fing
zand beach down 1here, on thal crystalling expanse of sea
=50 dear 1o Enea, as it recalled the Dardanalies and soothed

the mamanies of Troys, 5o the cultured Amari, And just ihat
same langing iz what wisitors feal after leaving thase lands,
after days spent loafing about olive trees and splendid ours
{0 such amazing natural and cultural ireasures. A wonderful
trip leads 1o the magnificent Cusa quarry and its giant stone
Columnsg, chiselled both by heman Rands and thé wead, ihat
give shape to the temples of distant Selinunte, ilsell an in-
comparably charming archasological park.

Baglio dl Villa Sicilia
Selinunte [Tp)
wwalvillasicilia.com
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It's hard B find the La kMadia restaurand, in the road crowded
with ey other small shop windows, But its worth a visit:
here the chel Ping Cuttala’s whole work s based on his pas-
sion and his mind, an efficient method: raw materials he finds
ey day are the centre of recipes and dishes, visible and
recognizable. Cooking and presentations ane never banal,
5aLCRS and SEasOnings are never sCOwerings, never just one
colour, mever just one texture in mouth, Three cutleries, often
all required = but this doesn’t mean mulliplying the recipe’s
elements: often they are three as well, a main ingredient sided
by b contrasting sauces. The resull is a very modem, es-
genfial cuising, rarety found elsewheara on the sland.

The: best octopus of our Ives (and the most beautiful s well
comes rolled up and decorated with a spanelies, Dctopus
and chickpeas: there's tradition, territory, the whale Sicily
and its popuksr food in the background, This i bolled first,
and ihen lentack are inclsed with a sharp knife, barbecuesd
and laid on a chickpeas cream in spiral, 5o that it opens in
a loweer shape. The sweed flavour of chickpeas flour is smar-
iy contrasied by a rosemary sauce: 8 marvellous dish mada
of throe elements, oclopus, chickpeas and rasemary, And
whal absout funa? This ks another new emation Fing provides.
Hi= usis ventresca (hna belly), the tatlest, mast juicy par of
[ fizhed in the front sea. He culs soma cubes he puls on
a tiny movable barbecws in front of guests, just like some
i B o wilh sbone of lava, But ha uses a spacial almand
charcoal, not stinking nor smaking, on the conkrary giving
(una its perfumes and infenss arama. Herg is (he amotion:
reinterpreting such a banal dish, with & hint of ariginality thal
makes ihe recipe unloegetiable. Then again, lal's lalk abow
hiz raw ligh, 5o different from any sashimi, 50 intriguing and
solar, A sliced sea bass (ot 100 thin, o praserve a lleshy
teadure) slightly smoked on pines, Sided with an baby onion
savee and orange slices mived (o ol drops, making a sea-
soning of aimosd the mayonnaise texiure. Crispy bread rol-
led up on lop dries excesshe humidity. The resull goes far
bespond sl cradité, it's rather a compliex recipe, full of sug-
pestions and favours, Eggplant roll is mandabory: a typical
paile eggplant, at oncs tasty and elegant: Pina fills it with an
eggplant and fresh coltage cheese MOuSSE, wiaps it wilh
thin spaghettl and refreshes it by a Giny mato with basil
sauce. The result is sesthelically superb, bul above all of
great taste, a light and harmonic synthesis of iraditional egg-
plant sparmigiana=, here complebely revisited. Comucopia
with cottage cheese cream and manmaltade, ks prefty similar
1o the traditional cannolo: hene we paricularly appreciats the
execution, light and fragrant fried waler, all but greasy, and
cheese craam with no irace of the sugany nole so frsguent

5= SPIRITO VIND

elsewherg: we recognize it's still 3 marvellous colfage
cheese! The orange sauce, 100, preserves the right sourmess
of season fruits. We really can't bl suggest a visit to this
still not famous genius, whose branguil chythm ket him reach
periection in his work.

Ristorante La Madia
Licata (Ag)
www.ristorantelamadia, it
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Will Champagne cross
the English Channel?
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i's genexally accepled that the Romans have infroduced viticul-
ture in Great Britain: the Romans really could not live without
wine, amywihere they anived as conquerors, and soon they sur-
rouncled themsehes with vingyards. The Empina’s tall i the
mst ditficult phasa for the very survival of vilicullure: narhem
populations, more inclined to nomedism than to sedentary life,
fitile suited to the time and care which vinayards call o, Eurg-
pe's vineyards resist just around monasteries and abbeys,
where wine is 8 fundamental element of Christian rilual. in
(Greal Biritain, bebween the dominations of Saxons and Vikings,
witiculhere hasically disappears, and il axpands again only bet-
ween the 9th and the 11th cenbury, from King Alired bo Wiliam
the Conguernr. Batween 1348 and 1370, back plague decima-
fes population and brings & substantial change in agriculbure,
forcing fo furn cullivalion bo more cerain and immediate yields.
The dissolution of manasleries in 1536 i the crucial event that
caused the end of viticullure and wine meaking in England. At
the same time, Brilish climate has slightly changed, bacaming
generally wel and therefore really dalening wine production.
Moreower, in the 12th canlury Aguitaing bacames an English
duchy, due to the mariage of Bleands T Aquitaing 1o king Henry
II. This enormously increases the trade of Bordeauw: wines, in
tact writing off more reckdess English emulations. Batwean (ha
1dth and 18ih century, atter an average temperature riss that
helpad 4 devalopiment of wing production in Wasditionally rigid
areas, European climate undergoes a drastic cooling: the effect
o viliculture i dramalic. A slow recovery slans just after (ha
Second World War, when the arival of brave pionsers dispro-
wizs th thesany Bhat wine can't be made indm grapes grown on
this latituda, The key elaments of the relaunch ane a combina-
fian of new vanalies, more suilabile and wiser cullvation 1e-
chniques, and consumers’ curiosity and suppa. Bul first of all
it's the trisks and convictions of Ray Barringhon Brock, Hyams
Exiward and Geonge Ordish, who have in many ways promaled
the first English commercial vineyard of modern times, canied
oul in Hambledon, Hamgshine, in 1951, Today tha 200 Britih
vineyards are masiy localad below the ine connecting Birmin-
gharm o Nonsich, alang the Easlern and Southem onasts. Geo-
logacally similar b fhi calcansous Bull of Morherm Francg and
affler the hamparalure’s ising, this area spems particularly pro-
poer fior wihiber grapes liling, 5o thal production of sparking wings
with champenais method has recently verliginously grown in
e UK. Global warming seems o sugpest thal bam now on
ese kands could give guality wine comparabi bo the: most va-
lustibe procuctions of France, starting Trom Champage. Carr
Tayior and Lamberhorst have pood results since the Eighies,
and recently Nyetimber Vineyard and Ridpeview Wine Estale
hrve been 50 praised for their sparkling wines fo becom the
production mode for siveral ather Brilish companies. An easy
borecaed is thal British sparkling wine's consideralion and po-
prutarity veill Soliv this increasa, 100,
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