LURTEMATODA




Dear guests,
welcome to our farmhouse, a historical residence, a farm,
a family...



Jiust of all.-

INTERNET

The wi-fi internet connection is free and available in the internal areas of our Corte.
Wi-Fi network: Corte Mainolda

Password: Corte2020

BREAKFAST

Breakfast is served on the ground floor in the restaurant rooms from 8.00 a.m. to 10.00 a.m.
We offer a rich buffet with fresh bread and homemade cakes, butter and jams.

Cereals, yogurt, fruit and fruit juices.

Cheese, eggs and cold cuts are always available on request.

CHECK-OUT

Check-out must be done by 10.00 am.

Subject to availability, you can make late check-out by giving us a prior notice in the evening.
The cost of the stay is 40€.

BAGGAGE
You can easily leave your baggage in our facility and take them before your departure.

ROOM CLEANING
The room cleaning service is carried out until 11.00 am. We kindly ask you to allow us to enter
your room within that time.

KEYS

You have at your disposal a set of two keys: the smaller one is used to enter the room; the larger
one can be used to exit and enter the building when it is closed. You can access through the
little glass door between the two main entrances. Please, return the keys to the desk before your
departure.

EARLY DEPARTURE
In case of early departure, the farmhouse is entitled to payment of the agreed amount for the
entire stay.



OUR RESTAURANT
Our restaurant offers a cuisine faithful to the Mantuan tradition, handed down from generation to
generation. Except Sunday, we are open to our guests every evening by reservation.

Please, let us know your intentions for the evening during the morning, in order to organize
ourselves and give you a fully service.

RESTAURANT - CLOSING

- September, October, November, December, January, February, March, April, May, June: we are
closed on Sunday evenings and Mondays.

- July and August: closed

SILENCE TIME

During the hours from 14:30 — 16:30 and from 23:00 — 8:00, customers are kindly requested to
appropriately behave (including loud voices), in order to not disturb the others guests’ sleeping.
The use of television or radio is allowed with extreme moderation and in any case in absolute
respect with the silence time.

PHOTO AND VIDEO SERVICES

Amateur photographs and videos are permitted in the farmhouse areas. For photographic and
video services for commercial purposes, please send a request to info@agriturismocortemainolda.
com with at least four weeks’ notice.

REGISTRATION

Access to customer floors is allowed only upon registration at the facility (guests must also be
registered).

Children under the age of 18 must stay accompanied by a parent.

If the minor is travelling with someone other than a parent, he/she must have written authorization
and a copy of the authorizing parent's ID.



AIR CONDITIONING / HEATING
You can adjust the temperature inside the chamber directly from the convector with the + and -
buttons. To turn off the device just hold down the "mode" button.

Please, use the appliances responsibly: do not overdo it in the cold, the temperature difference
between the outside and the inside must not exceed six degrees. This is also to avoid sudden
changes in temperature and possible health problems.

Pay attention to the cold air losses: keep the windows closed with the air conditioning on.



IN CASE OF NEED
Contact our landline number
+39 0376 438 848 from 7 a.m. to 9 p.m.
Please, remember that this is a non-smoking room.
We thank you for not smoking in your room.

Smoking is forbidden in all the internal areas of the farmhouse
(art. 51 law n. 3 of 16/01/03 and DCPM 23/12/03)



For the stay of your pets friends, you must pay a single initial amount of € 15 which is used to
clean all fabrics and carpets after your departure. In this way we ensure a comfortable stay for
the next guests as well.

In your room, you are allowed to have no more than two pets at the same time.

In the common areas of the farmhouse, pets must be brought on a leash.

In the rooms, pets must not be left unattended.

The pet must be accustomed to living in the house and to a cleaning regime.
If your pets cause too much clutter, you may be asked to pay a supplement.

Noise must be kept to a minimum. Dogs barking or cats meowing may disturb other guests.

For safety and comfort of your pet, the maid will not clean the room if your pet is left unattended.
Guests are responsible for all damage to property and/or persons caused by their pet.

The pet owner is responsible for repairing and/or replacing any items that may be stained or
damaged.









The story of Corte Mainolda in Sarginesco, north ltaly, contains another story, but everything
started here, where Angelo and his seven brothers were born. Exactly one hundred years ago.
During the war, Angelo got into a field hospital where he spent his time as a kitchen assistant,
making himself so valuable that he spent the whole war there.

Once back home, he worked as a pork-butcher, but also as a farmer when needed, because
in those days you had to be able to do many things. All Stuani family was sharecropper in the
countryside of Corte Mainolda owners.

Years went by and Angelo and his brother Giuseppe married two sisters.

When his daughter was born, Angelo was milking in the stable. Once he got his child was a girl,
he kicked the bucket and spilled the milk. But then there was a special relationship between them
and it was perhaps because she always showed a manly soul.

Then, out of the blue, the sharecropping contract was not renewed and eight brothers and their
families were out on the street. In the chaos that followed, the family dispersed, each looking for
solutions.

There was Pane e Vino (Bread and Wine), a serving of wine and small shop, that two old people
were selling in Curtatone, near Mantua. It was 1942, and the two brothers, with their wives and
children, made those ten km and started a new life. Giuseppe sold the bread, Teresa cleaned
up, Angelo and his sister in law worked in the kitchen; they were good enough to fill the place
immediately.

In war time, there was so much hunger and the first customers were the carters, ancestors of the
truck drivers who promptly replaced them a few years later.

At school, Lina had been Gregorio's classmate, the only case in history of a pupil being demoted
from third to second grade by the teacher, Aunt Rosa, his father's sister.

When she was seventeen, she met him again at a party in Sarginesco, thanks to his gramophone,
that she still keeps. Because, at this point in the story, the two guys get married and she moves
to Sarginesco. A journey back, paths that repeat themselves. Raffaella and Pier Angelo are born
here and Gregorio cultivates other people's land.

But Lina is not a woman to knit by the fireplace and when, due to family events - uncle Giuseppe,
perhaps out of jealousy, had taken the kitchen away from his wife and brother to give it to others.
Her father called her back to the 4Venti, she did not hesitate and returned to him.



In Sarginesco, the children remain with their father and aunt Rosa, the teacher who also had a
painful history behind her.

It had happened that the family of her husband, a wealthy mining engineer and owner of Corte
Mainolda, had claimed to manage the wages of the bride - yes, coincidences repeat themselves
like a prism. She, independent and proud, had returned to her parents. Now, at the age of sixty,
she acts as a mother to her great-grandchildren and later, widowed and heir to the engineer, she
will be the one to pass on the property to them.

After inheriting Corte Mainolda from his aunt Rosa, Pier Angelo cultivates the land, works with his
father and starts a family: they are united people used to helping each other. When Lina needs
help, he improvises as a cook, observes and gradually learns. But it is the work in the fields that
takes him around. Years of patient effort to send his children to university. Then the dream: to
imagine a restaurant of his own, perhaps flanked by an elegant B&B. The space is there, the
manual skills too. Father and son are still allied, as they have been for generations, in restoring,
painting and furnishing old spaces with the unmistakable taste of home.

Today, a few years after opening, this family quartet plays in harmony and each one indulges his
or her talents to make an unforgettable dinner or stay. What guests don't know is how much love
and passion for the cooking and the family have flowed over the last hundred years to achieve
this.

Or rather, now you know!

by Mara Pasetti
10.05.2016






“A la fin te ghe de méter an pistadi de ai e perdesel”.
"Le sigule le va mai sufrite, ma morbid, te le fé morer”.

From Mantuan dialect:
“At the end you have to put some crushed garlic and parsley”
“Onions should never be fried, but slowly softened”

"Aunt Rina's tips, in her strong Brescian dialect, still echo in my mind while I'm preparing a mirepoix
or chopped onions: little things that make the difference and can change your dish.”

Pierangelo comes from a long family tradition of people devoted to cooking:

"There was a touch in my aunt Rina's cuisine as well as in my grandfather Angilin's (Angelo) that
everyone recognised".

He grew up in a small restaurant, at “4Venti” in Curtatone, where he worked for a long time as a
cook before taking a completely independent path: "Than, there was a real and small family army
in the kitchen” he reminds. Grandparents, uncles, cousins, a passion shared by one branch of
the family, the maternal one. The other branch was engaged in agriculture, and | think | have well
summarized these two attitudes” jokes the farmer cook.

"Everyone in our family has always cooked, men, women, children... | have scents and flavours
forever imprinted in my brain. | remember when in September we used to prepare pickled green
peppers, | remember the colours of the giardiniera (mixed pickled) and the vinegar of the puntarelle
which numbed my lips.”

The agnolini are still an open challenge to the ones my grandmother used to make. | have it all
in my head, and every time | am a heartbeat away from achieving that result, but every time it
eludes me. Who knows, maybe one day my grandchildren will be able to say the same. The same
happens when | prepare the pesto (minced meat) for the risotto col puntel. | always think about
Angilin, who was also a masalin (a pork butcher).

He was a sharecropper at Mainolda. Before being a cook at 4Venti, he went from court to court
killing pigs and making salami. The taste for good salami is part of our DNA and the scent of
spices from the tanning is my personal yardstick for judging good pesto.”



There are many guiding spirits in the Mainolda kitchen; Pierangelo keeps them allin communication:
grandmother Rina's quince mostarda, kept in large glass jars placed in a cupboard in the attic,
continues to be the same.

That rotisseur's knowledge of which Angilin was a master, turning and turning the great rump
of veal by wetting it with its juices during cooking in the oven, is still in circulation. Or the art of
charcoal-broiling learned from his uncle Giuanin who spent hours brushing the meat with goose
feathers.

A taste heritage that, in intentions and gestures, is still there. Past and present at Corte Mainolda
chase each other.

By Raffaella Prandi
5.10.2018



The Mantuan territory is crossed by five rivers - Po, Mincio, Oglio, Secchia, Sarca - while the
city is surrounded by three lakes. Water is therefore a constituent element of this habitat, which
has given rise to a unique cuisine that is very different from other traditional Po Valley cuisines.
Since prehistoric times, populations have been able to count on the abundance of many
elements: freshwater fish, game from the forests that covered the Po Valley but also from the
labyrinth of reeds in the lakes (wild ducks and mallards, for example).

These resources were supplemented by farm animals (poultry and pigs above all), rice (from the
countless rice paddies due to the abundance of fresh water) and cereals (the forests gradually
gave way to cultivated fields).

An interweaving of opportunities that even the poor have always known how to take advantage
of. Typical Mantuan cuisine, however, has its roots in the 15th and 16th centuries, the age of
cultured, refined Italian seigniories, of which the Gonzaga family of Mantua was one of the most
illustrious examples.

The pleasures of eating began to be theorised by Bartolomeo Sacchi, known as Platina, who
was employed for a while by the Gonzagas as tutor and counsellor, and by the chef-gentleman
Cristoforo Messisbugo, thanks to whom the use of spectacular banquets and haute cuisine was
introduced in Mantua.

In 1662, Bartolomeo Stefani, a cook at the Gonzaga court, codified the gastronomic traditions
of Mantua in his work “L'arte del ben cucinare del cuoco ducale Bartolomeo Stefani” (The art of
cooking well by the ducal chef Bartolomeo Stefani).

The book spread to all the Italian and European courts of that time, and even influenced the
great French chefs of the Sun King's court. There are traces of these centuries of glory in the
flavours, cooking methods and use of spices, all happily contaminated by the customs and
culture of the Austrian and French peoples who occupied Mantua after the end of the Gonzaga
rule. Citizens from Mantua are undoubtedly familiar with the custom of accompanying cotechino
(gelatinous pork sausage in a natural casing) with Savoy cabbage, cooked in a manner
reminiscent of German sauerkraut and stews.



THE SALAMI

One and a half million pigs bred in the territory must mean something! The formidable supply

of raw materials is also linked to an excellent pork-butchering tradition of which we have an
example from our ancestors. Grandfather Angelo, sharecropper at Corte Mainolda, was a highly
esteemed pork butcher and the quality of his salami was legendary. Salami remains the king of
our cold cuts. The typical Mantuan salami has a slightly garlicky and spicy flavour and should
preferably be eaten not so seasoned and with slices of toasted polenta.

COTECHINO

One of Mantua's gastronomic excellences is cotechino, which, incredibly (because of the
heat!), finds its consecration on 15 August, during the thousand-year-old Fiera delle Grazie.
The sandwich stuffed with hot slices of cotechino is a must-have street food for pilgrims to the
Sanctuary as well as for lay people looking for culinary entertainment.

POLENTA AND GRAS PISTA
Pork lard, beaten with a knife, together with garlic and parsley, melts and mixes with hot
polenta. Enjoyment is guaranteed... and so is cholesterol!

SORBIR D’AGNOLI

Born like other filled pasta in the 14th century, agnolini, meat ravioli eaten in capon broth, saw
their recipe codified in 1662 by Bartolomeo Stefani, a cook at the Gonzaga court, in his book
L'arte di ben cucinare.

However, there is no family (including ours) that has not introduced its own variation of the
filling, calibrating differently the use of poultry, pork, beef and cured meats, stewed together

for a long time with the addition of wine, broth or water. It is the dish of important occasions.

On Christmas Eve, the family would gather to prepare them. Sorbir d'agnoli is a warm and
invigorating appetiser. The agnoli are served in a consommé bowl and if the broth is spiked with
a drop of Lambrusco wine, the term "bevr'in vin" prevails in Mantua.



PASSATELLI IN BRODO

Nothing could be simpler and more complex at the same time. Grana Padano cheese,
breadcrumbs and eggs are mixed together, ingredients that are never lacking in Mantuan
homes. They are worked and then, using a special tool, long spaghetti are formed from the
mixture and dropped directly into the boiling broth. The hold is not always guaranteed. It's all a
matter of experience and ... little secrets.

COTICHE CON | FAGIOLI (PORK RIND WITH BEANS)
You can't throw anything away from pork, especially pork rind! It gives flavour and an invaluable
stickiness to the bean sauce. Food for the poor and the rich.

TRIPPE (TRIPE)

Tripe is a religion that everyone should believe. Mantuans are certainly very faithful to it.
Mantuan tripe, unlike that of other regions where it is cooked dry in a tomato sauce, is made in
vegetable broth and with an accentuated spiciness. It is enjoyed like sorbir d'agnoli, in a bowl.
Comforting!



TAGLIATELLE ALL’ANATRA E FUNGHI

(TAGLIATELLE WITH DUCK AND MUSHROOMS)

When hunting was still permitted on the Mantua lakes, there was no hunter who did not fill his
bag with wild ducks and mallards. One of the dishes that celebrated these hunts was tagliatelle
with nédar (from Manuan dialect = duck). But the courts, including our own, have always been
full of ditches and farmyards with these beautifully feathered birds. Corte Mainolda traditionally
celebrates this dish, too, which has its roots in the customs and traditions of the province.

TORTELLI DI ZUCCA (PUMPKIN RAVIOLI)

You can't say you've experienced Mantua without tasting the tortelli di zucca. The whole area
is devoted to the cultivation of pumpkins, which cover the farmyards in autumn to complete
their maturation in the sun. And it is the sweet pumpkin seasoned with amaretti biscuits, apple
mustard, nutmeg and Grana Padano cheese that becomes the sublime filling. Obviously, the
dish was gradually perfected at the Gonzaga court. And obviously, each family then put its own
particular touch on it. It remains for all Mantuans the great dish of Christmas Eve dinner.

BIGOI CON LE SARDE (BIGOLI WITH SARDINES)

It is the poor dish par excellence, usually eaten on Lean Fridays and during Lent. The salted
sardines are desalted and then melted in a frying pan with garlic and oil. Homemade bigoli
made with eggs and flour maintain a crispy texture that is enveloped by the flavour of the sauce.

RISO ALLA PILOTA (RICE WITH PORK PESTO)

The most famous dish in popular cuisine is risotto alla pilota (pilota = pilot), named after the rice
husking workers called “pilots”. The rice variety is the traditional Vialone Nano, which is cooked
by absorption and then seasoned with Mantuan sausage and Grana Padano cheese. In the
version “col puntél” it is increased by grilled pork ribs or browned in butter.

GUANCIALINO (HOG JOWL)

The long Austrian domination brought the custom of braised meat to our province. Beef or

pork cheeks, braised in wine, provide evidence of this influence. The term “guancia” (=cheek)
refers to the muscle located between the muzzle and throat. It is a non-fat meat, rich in fibre,
but should be cooked carefully and slowly. Thanks to the slow cooking it will melt in your mouth.
And here, polenta... fits just right!



LUCCIO IN SALSA (PIKE IN SAUCE)

The ducal cook from Bologna, Bartolomeo Stefani, author of the book “L'arte del ben cucinare”
(The art of cooking well) writes about pike: "Pike must be from a river, or from a good, non-
swampy lake; among all fish, this one gives good nourishment.... served with oil, lemon juice
and vegetables; on the spit oiled with sardines, served with capers sauce, shrimp tails, sugar
and rose vinegar...”

Pike, a predatory fish, used to be very common in Mantua's rivers and lakes. Today, because of
pollution, we are forced to fish where the waters are clearer and more limpid, but the substance
of the dish remains unchanged. The boiled and stripped fish is left to marinate in oil with the
addition of chopped pickled peppers. These are all elements that allowed it to be stored for
days. It is obviously enjoyed with polenta.

LUMACHE IN UMIDO (STEWED ESCARGOTS)

Not only the French are good with escargots. After the rain, the farmers would fill the baskets
with them and refine the purging system, while the rasdore (the typical Mantuan housewives)
would then turn them into a delicious sauce. They are traditionally cooked with chard ribbed. Let
yourself be tempted, we still prepare them according to Aunt Rina's recipe. They are a delicious
dish!

CARNE ALLA BRACE (GRILLED MEAT)

One of the strengths of our cuisine is the quality of the meat we use. We rely on a trusted
supplier, Angelo, the owner of the butcher shop in Sarginesco. The beef comes from farms in
the area. The cuts of beef, including Fiorentina T-bone steaks, have a flavour aroma texture
and fantastic fat. Beef tartare (made from fillet or diaphragm) also owes everything to the
preciousness of the veal: in the mouth, the flavours of the seasonings stimulate every taste bud.

PUNTA DI VITELLO (VEAL TIP)
We are proud to reintroducing baked veal tip, a dish that has unfortunately fallen into disuse,
but which never fails to delight the palate with its incomparable softness and succulence.



SBRISOLONA (SBRISOLONA CAKE)

Rustic, country, dry, crumbly, made to be broken by hand and shared at the centre of the table,
it is a must at the end of a meal. It is made of white flour mixed with corn flour, butter and
almonds.

This is our most popular dessert and has now also arrived in the United States. One brisa
(crumb) leads to another as it crumbles.

CHISOL E ZABAIONE

Do you remember that oven pot that our grandmothers always had on the kitchen cooker?
Chisol was given to women who had just given birth and to all family members, especially
children, who needed energy. It was often enjoyed with puddings but also with a more energetic
zabaione.

PERE COTTE NEL VINO (PEARS COOKED IN WINE)

A recipe bordering on the banal: simply fruit cooked in a wine syrup, or rather “divine” syrup that
everyone likes and that satisfies the desire for sweet, without eggs, milk or butter. And if the
wine is Porto...






of ouy

Our company, for the needs of our restaurant, produces ...

Fruit:
According to season, we have quinces, persimmons, pears, figs, apricots, cilegie and sour
cherries.

Preserves, jams and mustards:

In the summer, as usual, we make preserves with our tomatoes. We then produce quince and
quince mustard, fig, apricot and plum jam.

Black cherry and cherry reductions for our homemade ice creams

From the garden:

In winter, the garden provides us with radicchio, fennel, cauliflower, black cabbage and
cabbage.

In the summer we collect salads, carrots, lettuce, rocket, radishes, tomatoes and courgettes.

Herbs:
Sage, rosemary, thyme, bay leaf, mint and marjoram. The great classics. We also grow St.
Peter's bitter herbs for our tagliatelle.

Amari:
With the hulls of the walnuts we make the nocino at home; with lemon verbena, we produce the
Luisa herb. Cherries end up in alcohol.

From the chicken coop:
Eggs with which we make our desserts, pasta, zabajone, delicious omelettes. Ducks for our
noodles. Hens for our broth.



Cow's milk, cheeses and derivatives
Caseificio Sociale San Donato Soc. Agricola Coop.
Via Panicella, 21, 46040 Castellucchio MN

Consorzio latterie Virgilio
Viale della Favorita, 19 - 46100 - Mantova

Goat's milk, cheeses and derivatives
L’Alba Allevamento Caprino di Borrini Francesca
Str. Rasega, 15, 46010 San Michele In Bosco MN

Mustards and jams
Agricola Senga
Via Senga, 41, 46023 Marcaria MN

Olive QOil
Cantina Bertagna

Via Madonna della Porta, 14, 46040 Cavriana MN

Honey
Bee-Fruit
Via Don Minzoni, 46014 Sarginesco MN



Raffaella and Giulia, both sommeliers ... have selected the best wineries
of Mantua and neighboring areas to accompany our dishes.

CANTINA BERTAGNA
Via Madonna della Porta, 14, 46040 Cavriana MN

CANTINA SOCIALE DI VIADANA COOPERATIVA
Via Scipiona, 1, 46019 Viadana MN

CANTINA GOzzI
Via Ortaglia, 16, 46040 Monzambano MN

AZIENDA AGRICOLA RICCHI - FLLI STEFANONI
Str. Festoni, 13/D, 46040 Monzambano MN

LA PRENDINA
Str. S. Pietro, 86, 46040 Monzambano MN

PASINI SAN GIOVANNI
Via Videlle, 2, 25080 Raffa BS

CA MAIOL LUGANA
Via Colli Storici, 119, 25015 Desenzano del Garda BS

TENUTA S. ANTONIO DI CASTAGNEDI
Via Monti Garbi, 4, 37030 Lavagno VR

AZIENDA AGRICOLA CORTE ALEARDI
Via Giare, 208, 37015 Sant’Ambrogio di Valpolicella VR



PANIFICIO RIZZATO

Via Don Minzoni 23, 46014 Sarginesco
(100m a piedi)

MACELLERIA FURGHIERI
Via Avis 1, 46014 Sarginesco
(100m a piedi)

MACELLERIA AZZ|
Via Filippo Turati 41, 46040 Rivalta sul Mincioz
(10min in auto, 25min in bici)

PASTICCERIA PANETTERIA CAFFETTERIA MARTINAZZO
Via Gabriele D'Annunzio 4, Rodigo
(5min in auto, 15min in bici)









Corte Mainolda has sixteenth-century origins, it was probably born as a summer residence of a
cadet family of the Gonzaga’s, the lords of Mantua, but over time it was used as a farm, giving
accommodation to sharecroppers and breeders.

Atthe beginning of the new century, its condition was close to ruin, like so many historic farmhouses
in our area whose restoration costs were prohibitive. Love for the land and for cooking come
together at this point in an ambitious project.

The restoration began shortly before the earthquake in Emilia, which also shook people's
hearts in this area. The project, which originally envisaged a more invasive redevelopment of
the building, immediately brought to light frescoes on the walls and decorations on the wooden
ceilings, imposing a design line much more attentive to the enhancement of the existing building.
The restoration focused on the conservation of the building envelope from a formal, material and
typological point of view, as well as from a structural point of view.

The layout has been completely preserved.

The vertical body in the inner courtyard, where the only bathroom in the complex was built in the
1960s, was used to bring services to all floors and raised to create the turret: the bathroom with a
panoramic view of the countryside.

Glimpses, details and furnishings that came to light during the work (terracotta floors broken
by frost, embrasures, staircases, folding tables...) are evidence of the construction techniques,
the materials used and above all the customs and traditions of the people who lived there. The
concave floors at the hearth where cooking used to take place are a clear example.

According to a precise philosophy, the whole background of the house has been respected and
integrated into the present. The external electrical system with ceramic elements is a modern
solution that takes up the old electrical plates, which are no longer compliant.

Currently, there are four lodgings at our Corte: two of them are placed on the main floor; the other
two are in the old granary.
Then, on the ground floor, the enfilade connects all the spaces: from the kitchen to the dining



rooms, then the early 20th-century bar, and then the small rooms with the large setting table and
armchairs for relaxing.

Respect for the existing buildings required an extremely sober approach to all furnishings and
minor modernisation work.

Based on the past, we choose pieces that have made design history: Castiglioni, Eames, Rashid,
matched with restored furniture that has always been in our Corte.

Plasterboard panels with iron profiles have been designed to hold the heating and air conditioning
systems in the suites. They are non-permanent structures that can be removed if necessary.

The bathrooms have smooth concrete floors and custom-made iron washbasins that play on
shades of grey and anthracite, giving a rustic and a sophisticated elegance touch.

Iron is one of the preferred materials. The suite in the former granary has a floor made of iron
sheets laid and then fixed by welding points.

A delightful, intimate courtyard is the space dedicated to summer breakfasts, complete with an
old brick oven where bread is baked and a barbecue: tables are set under an iron pergola with
removable curtains.

A modern structure that sits alongside the old tile pergola, over which a century-old wisteria
climbs. The "ramshackle" wooden door leads to the walk along the bank of the ditch where geese
and hens swim.

Archilovers, Best Project 2017






We believe in the beauty and potential of our territory, in the greatness of our past, without
forgetting to look to the future.

Today you can enjoy on the walls the works of a Mantuan artist, Leonardo Balbi.

The artist, born in Valeggio sul Mincio, worked as a fashion designer in the 80s and 90s. Since
2004, he has been passionately dedicated to art, obtaining success on the Italian and international
scene.

In 2019, he attended with his paintings at the SetUp Contemporary Art Fair in Bologna and then
at the Wopart in Lugano.

In his studio, housed in the masterfully renovated spaces of an old slaughterhouse in Mantua, he
hosts a gallery where his works stand out for their beauty and originality.

The works you find in the restaurant area are all for sale, we are available for prices and information!









Taken from Omnia Mantova, by Stefano Scansani, Tre Lune edition.

PHYSICAL GEOGRAPHY: In this ultra-flat province there are some reliefs that underlie Lake
Garda. The Morainic Hills and the river Po, as far as it is concerned is the great swallowhole of
the plain, responsible for the tectonic trench that, looking for a way to the sea, makes a thousand
curves, like a snake. The province is conventionally divided into Alto Mincio (hills and foothills),
Medio Mantovano (the Mantua area) and Basso Mantovano (Oltrepo and the Viadana area). The
Mincio, the last alpine tributary on the left bank of the Po, which derives from the word minutus
(= the little one), first plays the rebel by sliding down the gravel slopes of the Morainic hills. Then
it runs aground, becomes lazy and collapses as soon as the slope goes to nothing and the clays
begin. In Rivalta and Le Grazie, the Mincio bends and swamps. Originally it formed the Lacus
Mantovanus with a jagged island inside, full of lumps, dunes and hollows, with old Mantua above
it. The hydraulic arrangement of the lakes, bridges and the Rio dates back to 1190. The top of the
city, Piazza Sordello, reaches 23 metres above sea level, while the immediate depressions drop
to 16-17 metres.

CLIMATE: Blue skies are not often seen, but when they are, they make the Renaissance sing
and blend in with the terracotta of the towers and battlements. For a few weeks a year, Mantua
disappears, swallowed up by the fog, which in these parts has a density and persistence that
would make you despair. Winters are long, cold and wet. Summers are hot and humid; mid-
seasons are short, uncertain and wet. A world so humid that it produces imperceptible currents
and breezes that play with the breath of the earth. Fog, even for the melancholic and depressed,
should be understood and respected as an element of architecture. Trying to visit Mantua in
winter is a challenge and a pleasure. Summer Mantua is too uncovered, unveiled. Cooked.

PEOPLE AND HUMOR: The climate has an effect with the mood of those who swim in the fog
and wander in the sultriness. Consequently, Mantua citizens are in a mixed mood. They are
very, very sceptical, suspicious and ready to dismantle and debunk the novelties of the rest of
the world. They are bound with head and stomach to a past is still alive. Central and special, not
different, but unique because they have island origins (Mantua was an island) and live in a former
state capital.



Taken from Omnia Mantova, by Stefano Scansani, Tre Lune edition.

THE NAME: Local dialects and many foreign languages have respected the archaic name of
the city: Mantua. Italian did not: Mantova, as it did with Genua, Padua. Legend has it that Ocno
came across the marshland with his mother Manto, fleeing from Thebes, and founded the village,
naming it after his mother, the soothsayer, daughter of the Greek seer Tiresia. According to the
myth brushed up by Dante, with the help of Virgil, Mantuans should be ancient Greek immigrants
in the Latin world. But more realistically, it would have been the Etruscan god of the underworld
Mantus who inspired the name of the settlement, the extreme outpost north of the Po of that
civilisation in the 5th century BC. Even this theory creaks when one considers that Mantua is
certainly 'inferior' because it is as low as it can get, but at the same time it is in a decidedly
elevated position with respect to the primordial marshy underbelly. The Indo-European root man
mon men has in fact produced the words meto, monte, monile, mount, mantle.

Being on top is a must, otherwise you get wet.

WHAT YOU CAN DO: Enter the city from the St George's Bridge. The view sets up or completes
the view of the city on the water. Make a sightseeing schedule bearing in mind that, on their
own, the Doge's Palace and Palazzo Te require morning and afternoon visits, or vice versa. If
you are a hit-and-run tourist, choose a main destination married to a reconnaissance tour. The
best souvenirs of Mantua are the things to eat and drink: Tortelli di zucca, ciccioli, mostarda and
sbrisolona.

HOW TO VISIT THE CITY: If you arrive by car, forget about your car in the peripheral car parks
and get around on foot. If you arrive on the peninsula with a bike or want to rent one, all the
better, you will integrate perfectly with the residents. Use public transport only in cases of fatigue,
impediments, aches and pains or to cover serious distances.



PALAZZO DUCALE, the official residence of the Gonzaga family, it is considered, with

its 500 rooms, one of the largest Royal Palaces in Europe. Among the most interesting rooms
proposed in the itinerary, the hall of Pisanello, frescoed in the 15th century with the heroic deeds
of the Arthurian knights, the Hall of Mirrors, the Apartment of Raphael's Tapestries and in the
Castle of San Giorgio, ancient city fortress, the spectacular Bridal Chamber, one of the most
famous frescoes of the Renaissance, created by the master Andrea Mantegna.

PALAZZO TE,suburban villa of the Gonzaga family. A residence dedicated to the leisure
and recreation of the court, it is entirely decorated with 16th-century frescoes by the Mannerist
master Giulio Romano, a favourite pupil of Raphael Sanzio, including the famous Sala dei
Cavalli, the Sala di Amore e Psiche and the Sala dei Giganti, a grandiose apotheosis of Giulio's
creative talent.

A walk in the old town is a must, with streets and squares that still bear witness to Mantua's
medieval past. The Palazzo, residence of the Podesta during the communal period, located in
Piazza Broletto, the Palazzo della Ragione, the ancient thirteenth-century tribunal overlooking
Piazza delle Erbe, the marketplace then and now, and the city towers, silent and imposing
witnesses to the city's past for almost eight centuries, are also worthy of interest.

in the centre we also come across the city's oldest church, the Romanesque Rotonda di

San Lorenzo, and the Basilica di Sant'/Andrea, a masterpiece begun in the late 15th century
designed by Leon Battista Alberti.



Not to be missed:

PALAZZO DUCALE

"a city in the form of a palace" by Baldassarre Castiglioni
mantovaducale.beniculturali.it

PALAZZO TE
from the absolute genius of Giulio Romano
palazzote.it

BIBLIOTECA TERESIANA
inspired by the Hofbiblioteck in Vienna
bibliotecateresiana.it

TEATRO BIBIENA
scientific theatre with fixed stage and four tiers of boxes
teatrobibiena.it

CASA DEL MANTEGNA
circular courtyard within a square volume
casadelmantegna.it

CHURCH OF SAN SEBASTIANO and BASILICA OF SANT'ANDREA
15th-century giants, masterpieces by Alberti
lombardiabeniculturali.it

THE GRADAR
Giants of the 14th century, masterpieces by Alberti
lombardiabeniculturali.it

MUSEUM OF THE FIRE FIGHTERS
Firefighters from the 19th century to the present day
museovigilidelfuoco.it

THE LOVERS OF VALDARO
museoarcheologicomantova.beniculturali.it



GIACOMO CECCHIN
Giornalista e guida turistica

Journalist and tourist guide

Giacomo Cecchin is a journalist, historian by
passion and tourist guide in Mantua and the
surrounding area. He works in Apindustria,
a trade association, where he is responsible
for communication and training. In his spare
time he defines himself as “a reader who
takes notes”: he talks about Mantuan things
by giving lectures and guiding unusual
itineraries, he writes in newspapers that
host him and maintains a blog on curiosities,
culture and personalities from Mantua and
the surrounding area.

mantovastoria.wordpress.com
Cell. (+39) 3357987622

FEDERICA PRADELLA
Storica, guida culturale

Historian and cultural guide

Federica Pradella, graduated in ancient
history, has been working for over twenty
years with specialised tour operators,
accompanying groups on cultural trips in
Europe.

For some years now she has preferred to
concentrate on Mantua, where she has her
roots and more time for in-depth studies and
the study of new thematic itineraries. Her
working method aims to reconcile the classic
routes with the tourist and artistic proposals
that the city gradually offers. In this Federica
is really careful and good at catching hints
and suggestions.

Cell. (+39) 333 8052426









SABBIONETA

Sabbioneta is the realisation of Vespasiano
Gonzaga's dream: an ideal Renaissance
city rising from nothing on the outskirts of
Mantua. A wonderful "ideal" city on a human
scale, created from nothing in the second
half of the 16th century by Vespasiano
Gonzaga, where there was nothing but
malaria and swamps to reclaim. This
microscopic world seems detached from its
rural surroundings: it is a strip of sandy land
(hence the name of the village) bathed by
the Po and the Oglio, which a prince-patron

immersed in the dreamlike dimension of the
Renaissance, where urban planning takes
into account the modern and functional
vision of the 16th century and where the
forms proportions and measurements refer
to a secretly alchemic beauty (marked

by the numbers 6 and 12, as revealed by
the hexagonal walls or the cosmological
significance of the sun at its zenith on 6
December - Vespasian's birthday - when it
enters the Palazzo Ducale).



LE GRAZIE

The pride of Le Grazie is the lotus flower,
which makes its lush appearance on Lago
Superiore (the “upper” lake) in July and
August. The lotus was imported from the
East in 1921 by a naturalist from Mantua.
To get to the Sanctuary, you cross the
village of Le Grazie, walk through a
narrow passage among the old, colourful
houses and suddenly come to a large
square. Central to the history and life of
the Sanctuary is 15 August, the Solemnity
of the Assumption, to whose exaltation it is

dedicated. On this occasion, the streets of
the village are animated from the very early
hours of the morning by crowds of pilgrims
and, throughout the day, by visitors to a
traditional fair, which has been enriched

for over thirty years by the international
Madonnari competition. The churchyard is
also transformed into a phantasmagorical
carpet, made up of reproductions of famous
paintings with sacred subjects.



CASATICO

Corte Castiglioni is a 15th-century rural
complex. Baldassarre Castiglioni (1478-
1529) was the Court's most illustrious
resident. One of the most refined and
cultured men of letters and diplomats of
Renaissance ltaly, Baldassarre made a
significant contribution to the architectural
design of the court. Baldassarre had a deep
friendship with Raphael, who portrayed him
in a painting now in the Louvre.



DESENZANO DEL GARDA

Desenzano is the favourite place for winter
weekend shopping. The internal street that
runs parallel to the lakeside promenade,
starting from the 16th-century Piazza
Malvezzi, offers more than a kilometre of
shop windows alternating with ice-cream
parlour tables. Desenzano is the stop for

the ferry that connects the centre to many
towns on Lake Garda, and on a day trip
from Malcesine you can take the cable

car up to Monte Baldo where, as well as
admiring the lake from above, you can watch
paragliding launches and go mountain biking
by taking the cable car up and then quickly
descending on beautiful trails.

BORGHETTO E
VALEGGIO SUL MINCIO

Borghetto, a hamlet of Valeggio sul Mincio, a
Veneto village of Lombard origin. Borghetto
sul Mincio is a small jewel located south-
east of Lake Garda, included in the list of the
most beautiful villages in Italy. Valeggio, from
the centre of the town, continue the pleasant
walk among the elegant art nouveau villas
that lead to a narrow and steep road, from
which you can access the Scaligero Castle
which, from the top of the hill on which it
stands, dominates Valeggio and the entire
Mincio valley.






CANTINA REALE
Strada Volta-Monzambano, 34 - 46049 Volta Mantovana (MN)
T. +39 0376 83409

CANTINA RICCHI
Strada Festoni, 13/d - 46040 Monzambano (MN)
T. +39 0376 800238

CANTINA GOzZZI

dei F.lli Cesare e Franco Gozzi

Via Ortaglia, 16, 46040 Olfino di Monzambano (MN)
T. +39 0376 800377

CANTINA BERTAGNA
Via Madonna della Porta, 14 - 46040 Cavriana (MN)
T. +39 0376 82211

PASINI SAN GIOVANNI, SOC. AGRICOLA
Via Videlle, 2 - 25080 Raffa di Puegnago (BS)
T. + 39 0365 651419



by boat:

| BARCAIOLI DEL MINCIO

River excursions to discover the territories washed by the Mincio River, particularly in the stretch
between the city of Mantua, Grazie di Curtatone and Rivalta. Here the river, which has reached
the plain from Lake Garda, slows down its course, meanders and meandering through oxbow
lakes to form one of the most important wetlands in Italy: the "Valli del Mincio" Nature Reserve, a
marshland environment of rare beauty.

by bike:
MANTOVABIKEXPERIENCE BY SEVENT

It is located in Marengo di Marmirolo, via Bacchelli 6, in a strategic position for cycling enthusiasts
who want to cycle away from ftraffic. It is the ideal starting point to travel (all on a cycle path) to
Mantua (16 km) passing through Bosco Fontana (km 7) or to Peschiera del Garda (km 27.5)
passing through the splendid Borghetto (km 13.6). Or Monzambano 18.7 km to the village of
Castellaro Lagusello 25 km.



MANTOVA: the Thursday market

MANTOVA: the antiques market every third Sunday of the month
MANTOVA: the farmer's market

GOITO: the Sunday market

GONZAGA: the antiques market

SOLFERINO: the antiques market, every second Sunday of the month

CASTELLARO LAGUSELLO: the flower market from April 22 to 25.









