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In Italy’'s enchanting Liguria region, a landscape

of terraced slopes and cascading vinevards unfolds.
Within the narrow ‘caruggi’ (typical Ligurian alleys)
ol the picturesque scaside towns ol Cinque Terre
and Santa Margherita Ligure, a new generation

ol entreprencurs has breathed life into the local
communities with boutiques oflering handceraflted
treasures. Further from the bustling crowds of

the Riviera and its *bagni’, the serene hills with
sweeping views of the Mediterranean offer a

slower pace of life, where restaurateurs and
hoteliers share their love of the territory.

Alexandra Aldea

Writer
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“Naturally, I started by looking at

my mum and I learned the most

important things from her,” says

Fausto Oneto (pictured), owner of
U Giancu, of the origins of his

which was founded in 1960, is
perched up on the hills of the
seaside town of Rapallo and offers
respite from the heat in the
summer months among blooming
flowers, fruit and olive trees. On
the constantly changing menu,
you'll always find staples such as
home-grown vegetables and fresh
pasta. Oneto’s son, Emanuele, is
also getting involved in the family
business by crafting homemade
beer, selecting wine to match the
menu, creating tantalising sorbets
and even fashioning the knives
used in the kitchen.

ugiancu.it
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culinary inspiration. His restaurant,

PARK DINING

OSTERIA DEI
COPPELLI

A stroll through the idyllic park of
Portofino leads the wanderer to Osteria
Dei Coppelli, a restaurant consisting of
one large table nestled among lush
vineyards with sweeping views of the
Mediterranean. Chef Alessio Tresanini,
who is inspired by the bounty of Liguria’s
gardens, hand-picks fresh vegetables, fruit
and herbs to create a lunch menu that
invites guests to embrace a slower pace,
well away from the bustle of the Riviera

in the summer. The Osteria is part of a
wider project called La Portofinese that
also includes an eco-farm, a bar inside the
town’s lighthouse, a hop garden and a line
of liqueurs and jams made with local
lemons. “We want to share the passion
that binds us to this land with our guests,”
says La Portofinese founder Mino Viacava.
laportofinese.it



