The Good Life

Tuscany’s Rolling
Countryside Invokes

Offers travellers a chance
to enjoy rural living and
hanging out with the natives.
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L USCANY. renowned for its
major art centers of Florence
and Siena, its legendary winc

towns scattered througheut the province

and its exquisite landscpes depicted by

Renaissance painters (and which look

pretty much the same toda\’) lasals

ways been a powerful magnet for lovers
of the good life.

Now that the dollar has taken such a
dramatic dive against the lira, though.
the astronomical cost of the better Tus-
can hotels {and some not so good} has
been keeping many budget<onscious
hedonists away.

But there's another way to go. . .at
least for people who relish the delights
of rural living, and can enjoy hanging
out among the natives instead of just
rubbing shoulders with other tourists.

TWO-BEDROOM APARTMENTS:
From about S400 a week off scason
(May. September and October are lovely
there) to S600 in high season. a family
of four (or two couples who don't
mind sharing a bathroom) can rent a
two-bedroom apartment . freque ently furs
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nished with charming antiques.

These apartments, built to accom-
modate the flood of tourists (mostly
European) who have tired of extendad
hotel living, frequently
renovated castles and monasteries and
the like. although some are in cottage
specially built for the purpose. Mor
often than not they're located out i
the fabulous rolling countryside that in-
spired the 15th century ILxsuar paint
but sometimes they're close enough
one of the major cities to take adva
tage of the restaurants, concerts an
shopping there.

There are agencies that specialize in
these tourist rentals, and most of ’hevn
have someone on the staff who speak
and writes excellent English so it .)re-
sents no problem in making amange-
ments by international telephone or
written correspondence. One particu-
larly well organized agency operates out
of Radda in Chianti, a town that. as its
name implies. is located right in HL hills
that produce the sp Januu wine that
gives the area its name. Claudio ’\hﬂc*m
the owner of “Tuscany from Cottages
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TUSCANY TRAVEL

{cont'd)

it offers such diverse atiractions as
large modern swimming pool set
the formal gardens. and heraldic em-
blems belonging to the original owners.
The villa has been converted into
eleven apartments, of which “Number
One' is the prize. furnished asit is with
many of the exquisite furnishings used
by the former lords and iadizss of the
manor. Alas, however, all is not per-
fection. The peopie occupying ong w'
the bedrooms must travel through the
other bedroom (or scuttle around
thrmwh the billiard room) to get :c the e
throom — or the refrigerator for a e
midnight foray. Small pn 7 &

at
A price 1o ;}J}. o=
though. for living like a king. . .or. at i '
the very least, a duke,
B e
NEW STONE VILLA: T}‘-en. ai ahe Iiﬁi::‘
other end of the age spectrum, is a rHE !iv"éle m :
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brand new stone viila ne
woods outside of Radda in Chianti. This
beauty with its Jour apartments, two on TELRY g1 5
the first floor and oo on the scond i
furnished with the same Yevotion asif
the owner. himself, were living there.
with every conceivable kitchen utensi
and comfortable acconunodations. both
inside and out. picnic tables and swim-
ming pool included. Magoni can make
arrangements for that place. namad
Villa Verde, as weil.
Then |\)L z‘ viks
ested in being close
wine they drink.
wineries that iake pa
like the Fattoria dz2 Se
in the country. ©
about 33 minutes from Sie:

hisioric brick building thas

the winery. also ho
basic apartments ih
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large swimming Do
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ments.
The owner has been known, howover, !
to accept a deposit for accommaodat:

and Jlen. when thev
wouldbe guests elsewhe
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standing (in  writing) about 3
which accommodations a deposit will
guarantee, Some recent visitors had to
threaten to contact ENIT (Ente Per Il
Tourismo-Via Mdnzane 1]16. Firenze,
Tel. 247.8141) before they got a satis-
factory place to stay when he didn’t
deliver the - one they had reserved.

People traveling with children or
looking for something more structured
might be interested in San Luigi Resi-
dence not far off the autostrada that
nuns between Florence and Siena, with
many more “holiday™ apartments of
varying sizes, from tiny studios accom-
modating two persons to larger facilities
with two rooms. These are more like
motel accommodations. (on gorgeous
grounds) with a dining room on the
premises, tennis courts, swimming pool.,
kiddie pool, sauna, bar. etc.

TOTAL PRIVACY: For total privacy.
near the village of Moncione and the
town of Montevarchi, there are the two
charming apartments in “II Poggiolo™
owned by a voung American woman
and her ltalian husband. Christy Her-
man and Antonio Prato. Each apart-
ment houses from 4 to 7 pcople (de-
“pending on how it's used. since wo of
the bedrooms have access to either
apartment). They are structured in such

a way that they can be combined to
handle up to 14 people in one large
house party. This property offers splen-
did views over the countryside.
Depending on the season, onc of the
great treats of having a house or apart-
ment rather than being confined to a
hotel, is being able to buy and bring
home some of the wonderful Italian
foodstuffs. One can purchase the
prepared delicacies (and there’s plenty
of that to be had in butcher shops and
delicatessens — called alimentari — in
almost every little town), or ‘“‘on the
hoof” to prepare at home. There are
tiny, chokeless artichokes, superb
cheeses in varietics rarcly seen in the
U.S., as well as the more well-known
ones, tunaand roasted peppers in bulk,
capers by the handfull, salamis, capi-
colla, prosciutto and other meat speci-
alties of every conceivable variety, made
from veal. pork. beef and wild boar.
Then there are the breads, some fami-
liar. some not. Mostly made without
oil and some with, called foccacia — and
some of that is graced with rosemary, or
garlic, or sun dried tomatoes, or what-
ever. And the superb pastrics, with
cream and fruit and pignolas and al-
monds. Endless varicties to be taken
home and consumed in the privacy of
one's own dining area. or on the ter-

race, or wherever it strikes one's fancy
at the moment, :

EATING OUT: But just because there’s
a kitchen in every rental' apartment
doesn’t mean that people won't want to
eat out. And, almost without exception,
no matter how remote the location of
the dwelling, there’s at least one good
restaurant close by, usually with regional.
Tuscan food, although “imported”
varieties are available, too. For example,
in the tiny, unprepossessing town of
Bargino, just off the Sienna-Florence
autostradsa, close to the Fattoria la
Loggia, there’s a fish restaurant that
brings in the freshest and best from just
about everywhere. Run by twobrothers,
Fabrizio and Stefano, one in the kit-
chen and one at the front desk, the
Trattoria del Pesce prepares a multi-
course hot and cold seafood antipasto
that’s worth trgveling for. People come
from miles around to enjoy it and the
delights that follow. . risotto de fruitti
di mare, grilled scampi, lobsters, and a
hugh assortment of familiar and un-
familiar looking fish that are brought,
gleaming fresh for inspection at the

table before preparation to order.
Then there’s La Capaninna, a small
country restaurant with excellent food
{Continued on page 41)
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That's all it takes. Ju;

travel arrangements.

plans to order.

¢ call one number and
Amcrican’s Mcecting Services™ Desk will be at vour
disposal to help you make all vour meceting or convention

Our staff of more than 100 Mecting Specialists will
confirm flight reservations, tell you how to qualify for our
special Meeting Saver Fares™ and help you take advantage
of many other special services. Like arranging car rentals
and pre-reserved scats. We can even send your ticket
dircet to you or through your Travel Agent.

It's as casy as contacting American's Meeting
Services Desk. Just call the one toll-free number
that's good in all 50 states plus Puerto Rico and
Canada from 7:00 a.m. until 12:00 midnight

Central Time at (800) $33-1790.
And let your Airline bring your meeting

AmericanAirlines

Something specict i the ci’

39



ey

TUSCANY TRAVEL

{cont'd)

and a comedienne of a hostess who
helps you choose vour meal while she«
peppers vou with laughter. And, in
Cerbia Val de Pesa, an unlikely place,
there’s a most elegant restaurant recog-
nized with one Michelin star, a restau-
rant where everyone dresses up to live
up to the atmosphere, and where the
service is as graceful and attentive as if it
were {n a major city.

Lz Tenda Rossa (The Red Tent)
serves such exquisite dishes as fois gras
afad with balsamic vinegar and squab
stuffed with herbs, along with some
more familiar things such as snow white
veal chops. The overtone is definitely
creative rather than classic. and some-
what French, although the owner is
Italian and self-trained. rather than an
pprenticed chef. Her husband does a
masterful job running the dining room

LITTLE INN: For the feeling of eating
in the dining room of a stylish friend
who is also a superd cook, there’s Podere
Terreno, an exquisite little inn that also
feeds people who aren’t necessarily stay -
ing there. Sylvie and Roberto Melosi
and her young son Christopher welcome
dinner guests every night of the week
and treat them to Sylvie's delightful,

- original food, and Roberto’s lavish hand

with the wine that comes with the meal,
and (for an additional fee) excellent
Negronis — or anything else from the
bar. Sylvie is French and thinks she
doesn't speak English (she actually does
very well) and Roberto is ITtalian, but
lived and worked in an executive capacity
In the States for many years. The place
and its owners are truly gems!

Whether eating or shopping or
visiting wineries or museums, churches
and the like, the people who visit Tus-
cany and live more or less like natives
will have a different perspective than
when they simply live in a rarified hotel
atmosphere. It's worth a try. o

PRACTICAL INFORMATION
RENTALS

Tuscany from C\mabes to Castles,
Casa Toscano, Vignamaggio 33017,
Radda in Chianti

(Sicna) ltaly,

St MaeomTe] 0577-73833

-Fattoria di Selvole Vagliali,

(Si) ltaly
(St. Marco) Tel: 0577/322662

San Luigi Residence,

San Luigi, Monteriggioni,
(Siena) ltaly,

Tel: 0577 -301053 .

{Continued on page 43)
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1 Poggiolo,
,L‘UI sty and Antonic Prato.
L'Osteria 5301 3.
Gaiole in Chiani
Siena, Ttaly.
Tel: 0377 749479

Note: Most .entuls run {rom Saturday
to Suturday, but some start on Sunda\
Best to mquu—‘ when making a reserva-
tion.

PRACTICAL INFORMATION —
RESTAURANTS

13 GOBBI, Via Del Porcelia, 9. Firenze,
ltaly, Tel: 298769: The quintessential
classic Florentine restaurant. Superb
pasta and veal. Unbelievable fried zuc-
chini. $50-870 for two. including wine.

PODERE TERRENO, Via della Vol-
paia, Radda in Chianti (Siena), Tel:
0577.738312: Whatever the chef is
conconcting on any given night. No
menu, Call for reservations. The all
fish dinner is extraordinary. S15.S2
per person including wine.

LA TENDA ROSSA, Piazza del Monu-
mento 9/14, Cerbaia Val di Pesa
(Firenze), Tel: 055-826132: Nuova
Cucina—ltalian with a touch of French.
Innovative. Beautifully served. with ele-
gant table appointments, Squab and
lamb are outstanding. S8§0-S100 for
two, including wine,

TRATTORIA LA CAPANNINA. Via
Chiantigiana. 52. San Donato in Poqnio
Tavarnelle (Firenze), Tel: 8072777.
Country restaurant with big portions
of genuinely local food. Ask the hostess
what the specials are, $25-835 for two
including plenty of house wine.

LA TRATTORIA DEL PESCE, Via
Cassia, Bargino, San Casciano (Firenze),
Tel: (055) 8249045,

BAR DANTE ALLEGRI, Main Squure,

‘Radda in Chianti, Tel: 738039: This

isn't a place to cat anything more than a
sandwich, bue Fabrizio, the handsome
young owiers makes the best Negronis,
and he’s a verible treasury of informa-
tion about the whole area. He worked
in Wahington, D.C., for a speil. and
then decided he liked it better in his
home town. Can't blame him. ¢
—Barbara Ann Rosenberg
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