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THE “SLOW” FLAVOURS AND SMELLS OF OLTREPÒ 

GERMAN FRIENDS OF SLOW FOOD IN ITALY -  SEPTEMBER 24-28 2020 (THURSDAY – MONDAY) 

 

A journey among the flavours and landscapes of a special corner of Northern Italy, Oltrepò Pavese. 

Still untouched by mass tourism, it is a land of hills and mountains where four regions meet: Lombardy, 

Emilia-Romagna, Piedmont and Liguria. This highly particular location has made Oltrepò a crossroads 

of stories and flavours, a meeting place of diverse culinary traditions, but also fresh and original 

contributions. The unique nature of the local soils and the microclimate make Oltrepò the beating 

heart of winemaking in Lombardy, especially suited to the cultivation of Pinot Nero, but not only.  

The capital of the Province, Pavia, is a lively university city, a veritable treasure chest of art, 

architecture and culture.  

Slow Food Oltrepò Pavese and Vacanze Pavesi are looking forward to helping you discover the rich 

world of flavours, smells, colours and art that the Province of Pavia is bursting with. 

 

RITORNO SUGLI ANTICHI SENTIERI DEL NORD ITALIA 

BACK TO THE ANCIENT PATHS OF NORTHERN ITALY 

WITH SLOW FOOD OLTREPÒ AND VACANZE PAVESI 

 

A definitive itinerary with details of logistics will be sent 15 days prior to departure. 

 

THURSDAY SEPTEMBER 24 – WILKOMMEN 

 

Afternoon participants arrive by their own means in Voghera, the “market town” of the Staffora Valley 

in Oltrepò Pavese, at 3pm. If you get here earlier, we recommend lunch at P. Gari Food & Beverage, 

a Locale Amico Slow Food, in corso Garibaldi 29.  

 

15:00 official meeting of the group in piazza Castello with Fabio & Laura, local history enthusiasts, for 

an in-depth visit to the Castle, the Cathedral and the Piazza.  

Followed by a welcome aperitivo at the elegant CAFFÈ DEL TEATRO, via Emilia 79. Prosit! 

Afterwards, transfer by your own means to your accommodation: 

Albergo Selvatico (Rivanazzano Terme) www.albergoselvatico.com 

Appartamenti Terme di Rivanazzano (Rivanazzano Terme) www.termedirivanazzano.it 

Appartamento Riccardi (Rivanazzano Terme)   

Appartamenti Azienda Agricola Montelio (Codevilla) www.montelio.it 

3 camper van parking spots at Retorbido. 
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Evening Welcome dinner at RISTORANTE SELVATICO in Rivanazzano Terme, with chef Piera Spalla, 

cook of the Slow Food Alliance and warden of the most ancient culinary traditions of Oltrepò.  

 

RETURN TO ACCOMODATION 

 

 

FRIDAY SEPTEMBER 25 – “VÊN E SÜCA” – The wine hills and the fertile plains 

 

Morning – Pick up at Rivanazzano (9.00) and Codevilla (9.15) by GT coach 

 

From 10:00, the first of two days dedicated to exploring the wine-making heartlands of Oltrepò 

Pavese, home to some of Northern Italy’s most important DOC wines. Not only do we find slop ing 

country, terroir par excellence for the cultivation of Pinot Nero, but also flatter areas ideal for 

agriculture, where some producers are attempting to save authentic local fruit and vegetable 

delicacies from extinction. 

 

Visit to TENUTA FRECCIAROSSA – Casteggio 

www.frecciarossa.com 

In an elegant, 19th-century villa we find a historical winery, open since 1919, and recently dedicated 

exclusively to organic wine making. A pleasant surprise also for those who participated in our last tour 

of Oltrepò. And so our journey among Bacchus’ treasures in Oltrepò begins here, with wine tastings. 

 

Visit to CALATRONI VINI – Montecalvo Versiggia 

www.calatronivini.com 

A winery that lies on the border between the Oltrepò and the Piacentine hills, with a balance of the 

DOC wines of these two territories. Light lunch with ideal matchings of local wines and food.  

 

Afternoon 

 

Visit to AZIENDA LODIGIANI – Lungavilla 

At the foot of the hills, a visit to the plains to encounter an extremely rare variety of pumpkin, used 

locally to make superb traditional sauces, sweets, and risotto. This is the ‘berettina’ pumpkin of 

Lungavilla, so named because it resembles the capé dal previ, the hat worn by priests in the past. 

We will taste this delicacy with a local producer that is working hard to preserve the variety. The 

berettina pumpkin is a Slow Food Ark of Taste product. 

 

Dinner at LA CA’ VECCHIA – Rea Po 

www.lacavecchia.it 

You can’t say you know Oltrepò Pavese well until you’ve treated yourself to a dining experience on 

the banks of the river that gives the region its name, the Po. Here the food is a melting pot of traditions 

coming from the wine hills (with their Emilian and Ligurian influences) and from the great Lombard 

plain. Taste the best the area has to offer at Ca’ Vecchia, a Locale Amico Slow Food.  

 

RETURN TO ACCOMODATION. 
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SATURDAY SEPTEMBER 26 – THE UPPER OLTREPÒ 

 

Morning – Pick up at Rivanazzano (9.00) and Codevilla (9.15) by GT coach 

 

From 10:00 Visit to salumificio MAGROTTI – Montesegale 

If the Upper Oltrepò is a clothed in chestnut and oak woods, it is because, in the middle ages, His 

Majesty the Pig ruled supreme here, and wished to be well fed with nuts! Varzi DOP Salami is the most 

precious “fruit” of this animal, of which, famously “nothing is ever thrown away”. Bread and salami 

have for centuries been the typical snack of the Oltrepò. Why not try it for yourselves? 

 

Visit to AZIENDA SACCARDI – Rocca Susella  

Saccardi is part of a network of 12 producers of ancient wheat varieties, types of grain that are free 

of digestive problems, allergies and intolerances, and which are unfortunately fast disappearing. We 

will discover how local farmers are trying to save these varieties, and taste some “old world” flavours 

straight from the oven.  

 

Afternoon 

After climbing back up into the hills of Sant’Alberto di Butrio, a traditional picnic seated in front of this 

monastery of simple, but exceptional, beauty. The Abbey preserves incredible frescoes, and 

harbours countless legends. It may well be the last resting place of an English king, Edward II 

Plantagenet. To discover the haunting stories of Sant’Alberto, nothing less than a guided tour with a 

member of The Auramala Project (theauramalaproject.wordpress.com), a crowd-researching 

project aimed at shedding light on Edward II’s flight from the intrigues of the English court towards 

Oltrepò Pavese. 

 

Visit to AZIENDA AGRICOLA AGOSTI – Val di Nizza 

www.aziendaagricolavallenizza.it 

Once, all of northern Italy took delight in the sweet pomella, a small but flavoursome apple grown in 

the mountains of Oltrepò.  But its diminutive size and the low levels of productivity of the apple trees 

that bear the fruit have condemned it to near extinction. Azienda Agricola Agosti is actively seeking 

to reintroduce the cultivation of the pomella. A taste of organic apples and apple juices will show 

you exactly why it is best not to sacrifice certain agricultural treasures on the altar of mass production. 

The pomella is a Slow Food Ark of Taste product. 

 

Dinner at RISTORANTE BUSCONE – Bosmenso 

www.ristorantebuscone.it 

At the feet of the mountains above Varzi, this restaurant is specialized in the production of local hams 

and meats. Come and discover the strong and rustic flavours of the Oltrepò mountains. 

 

RETURN TO ACCOMMODATION   

 

 

SUNDAY SEPTEMBER 27 – “PIVRON E VÊN” – The king’s pepper 

 

Morning – Pick up at Rivanazzano (9.00) and Codevilla (9.15) by GT coach 

 

From 10:00 Visit to AZIENDA OLEZZA – Ghiaie di Corana  

Once, the plains around Voghera produced a variety of bell pepper that was appreciated across 

Europe, including at noble courts: it is said that the Rois Soleil  was crazy for it! Today it has become 

http://www.aziendaagricolavallenizza.it/
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a rarity, and some few producers work to keep the cultivation of the peperone di Voghera alive. 

Azienda Olezza is one of these. The peperone di Voghera is a Slow Food Ark of Taste product.  

 

Visit to TENUTA MAZZOLINO – Corvino San Quirico 

www.tenuta-mazzolino.com 

The word ‘Mazzolino’ comes from the Latin mansiolinum, or ‘meeting place’; and indeed here, 

among hills that have been clothed in grape vines for at least three thousand years (so the 

archaeologists assure us), our journey of wine discovery in Oltrepò continues.  

 

Light lunch 

 

Afternoon 

 

Visit to MONTELIO winery – Codevilla 

How could we miss out on a visit to the oldest winery in Oltrepò that is still running – not to mention 

the first producer of sparkling wines in Italy? This is where Monte Elio rises, the hill that gives the winery 

its name and which enjoys the finest microclimate for grape cultivation in all of Lombardy. On this 

occasion you will also be able to taste Montebore cheese, an ancient production which, according 

to folklore, was appreciated by Leonardo da Vinci himself. Montebore cheese is a Presidio Slow Food. 

 

Farewell dinner at OSTERIA DEL CAMPANILE – Torrazza Coste 

It is impossible to say farewell to Oltrepò without one last toast, in a restaurant that has reinvented 

traditional dishes with a healthy dose of creativity.  

 

RETURN TO ACCOMODATION. 

 

  

MONDAY SEPTEMBER 28 – ARRIVEDERCI! 

 

Morning 

 

Our guests can make their own way to visit MALBOSCA – Rivanazzano  

www.malbosca.it 

Malbosca owes its existence to the way in which two young siblings, in another line of work 

altogether, fell in love with the local countryside. Now they produce above all high-quality 

strawberries, and other fruits, in a strictly organic manner. Malbosca fruits are used by some of the 

top names in fine pastry production in Lombardy, and beyond.  

 

Lunch is up to you – We recommend making your way to Pavia and eating in Agripavia 

(www.agripavia.eu), a food shop and wine bar that offers you the chance to purchase local 

specialties to take home.  

 

Free afternoon – We recommend wandering among the historical streets of Pavia, perhaps enjoying 

a nice coffee in one of the many coffee houses (Janko is the most ‘local’ of all) and a slice of the 

traditional Torta Paradiso in Pasticceria Vigoni, which guards the authentic recipe. If you have never 

been to Pavia before, why not take a look around some of its ancient monuments, such as the 

splendid Romanesque Basilica di San Michele, or the Duomo with its Bramantesque influence. The 

city is rich in artistic treasures which, even for those who visited with us last year, will always offer 

something new and unexpected: the picturesque San Teodoro with its Renaissance frescoes, or 

http://www.tenuta-mazzolino.com/
http://www.agripavia.eu/
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Lombardy’s oldest university, or the Visconti Castle, once the favourite residence of lords of Milan in 

the Middle Ages, and also San Pietro in Ciel d’Oro, where the great Saint Augustine of Hippo lies. 
 

AUF WIEDERSEHEN!!! 

 

COSTS AND SERVICES 

Cost per person with double-room accommodation, breakfasts provided: 735 euro – VALID FOR A MINIMUM OF 
24 PEOPLE AND A MAXIMUM OF 27.  

 

The fee includes: 

 Welcome kit 

 4 nights’ stay in double rooms, breakfast provided 
 Lunches and dinners as per the above itinerary, at selected restaurants – wines excluded  

 Light lunches, wines included, during winery visits 

 aperitivi/food samplings during visits to 11 local producers 
 1 picnic hamper 

 2 guided tours (Sant’Alberto di Butrio, Voghera)  
 GT coach hire, September 25, 26 and 27 

 Accompanying staff and interpreters at all times 

 Civil liability insurance, 24hr phone assistance 
  

The fee does NOT include: 

 transfers to and from Germany 

 transfers on 28 September  
 lunch in 28 September 

 wines and soft drinks during dinners 
 

TO BOOK 

Please fill out the online form. 

Pay the deposit of 150 euros by bank transfer or by credit card upon completing the booking form. The 

deadline for booking is February 15, 2020.  

The balance is to be paid by July 24, 2020 by bank transfer.  
 

CONTACT: booking@vacanzepavesi.it - +39 0382578706 
 

CANCELLATION POLICY 

 up to 45 days before arrival 50 EUROS (booking fee)  
 from 44 to 20 days before arrival 50 EUROS (booking fee) + penalty of 50% of total cost  

 from 19 to 5 days before arrival 50 EUROS (booking fee) + penalty of 75% of total cost  
 from 4 to 0 days before arrival penalty of 100% of total cost 
 

A definitive itinerary with details of logistics will be sent 15 days prior to departure. 

 

A TOUR OF 

 

 

IN COLLABORATION WITH      TECHNICAL ORGANISATION 

 

 

mailto:booking@vacanzepavesi.it

