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Photo By Scott Burry

SPORTS

Arrivedercit, Azzurri!

We loved you anyway

BY HELGA SALINAS

Some mornings, I woke to the sound of the crowd, with their whistles and horns. I remembered
my father yelling at the television, hoping that somehow the sound of his voice would push the
ball toward the net.

“GOOOOOOOOOOOOOOL,” I heard the announcer in my memory say. My father was

clapping with contentment.

As a child, it seemed to me that only one man was enjoying this game. But fuzol is a unifying
world sport, and in Urbino during the 2010 World Cup, we saw that power in action.

It was exciting to be in Italy then. I could finally enjoy the full effect of the game —the crowds,
the jerseys, the prayers. When people sang their anthem, I only wished I knew it, so I could add to
their enthusiasm. Spectators crossed themselves; fell to their knees; clasped their hands together,
cheering for their favorite player, booing the opposing team (and the referee!)

Disappointments are hard -- but when the Azzurri scored a goal, it was as if the world was made
whole again. The spectators would rise to their feet, and cross themselves again.

How humiliating for Italy, the defending champs, to be knocked out in the first round — and by
lowly Slovakia, too!

“SHAME AND TEARS,” the Rome daily La Repubblica admonished in its headline the next
day. The papers ran long essays comparing the failure of the Azzurri, four-time winners after all,
to the financial weakness of the nation. And even though the big screens stayed up, as the games
went on for two more excruciating weeks, people didn’t gather, cheer or chant very much. They
pretended to be interested in other things. «s



SURECAND/SAGRE

June, July and August are the hottest
months for Le Marche tourism, and with
somany activities to temptthe palate and
please the ear, that’s a good thing.

You'll find opera, classical music and jazz;
celebrations of sculpture, theater, and
the summer solstice; and dozens of sagre
to honor a staggering range of foods:
mussels, trout, pasta, olives, chickpeas,
watermelon. If you happen to visit during
a World Cup year, join the locals around
the big outdoor screens, as they show
their national pride in their creation of
homemade scarves, hats and dresses. A
word to the wise: never block the TV.

Flower festivals blossom around Corpus
Christi in the first weekend of June,
especially at Castelraimondo www.
castelraimondo.sinp.net, Cupramontana
www.comune.cupramontana.an.it :
Cupra Marittima and Servigliano.

Thesummersolsticeis celebratedlavishly
at Fabriano, on or around June 21, with
nine days of ancient music, food, crafts,
and markets celebrating the sun.

Urbino’s Festival di Music Antica in July
brings a month of concerts, drama
and poetry showcasing classical arts.
Musicians compete on woodwinds and
harpsichords; there are readings of
Baroque poetry. www.fima-online.org.

The Rossini Opera Festival in Pesaro

Photo By Samantha Blee

SPORTS

Bike Race to the Top

Urbino’s steep streets made a challenging 7th
stage finish line for the June 2010 Giro Bio,
a bicycle race time trial for riders aged 20
through 27. The race climbed 30 kilometers
(18.6 miles) up and down the Le Marche hills,
ending near Urbino’s iconic Ducal Palace.

It was the GiroBio’s first visit to Urbino,
and the riders provided an afternoon of
entertainment for cheering onlookers lining
the barricades. The racers passed at measured
intervals, a safety precaution against accidents.

“I could have been better,” admitted Marco
Pascucci, 23, from nearly Urbana. He'd trained
for three months.

each August celebrates the music of native son
Giacchino Rossini www.rossinioperafestival.it.
A pair of jazz fests, The Ancona Jazz Festival in
mid-July http://www.anconajazz.com/it/index.
phpand The Fano Jazz Festivalin late July http://
www.fanojazznetwork.it/ offer fans two weeks
of jazz. There’s also a weekend Sant’Elpidio Jazz
Festivalin June, in Porto San Giorgio Sant ‘Elpidio
a Mare www.jazzdimarca.it.

Macerata has a spectacular open-air opera
festival in July and August http://www.
sferisterio.it/ , and | Teatri del Mndo Festival in
Porto Sant ‘Elpidio in mid-July features children’s
theater workshops, with acting classes with
titleslike “Romeo and Julietin Eight Minutes,” and
dramaticreadingsunder the big treeinthe piazza.
www.iteatridelmondo.it.

Among all the sagre, or food festivals, few are
quite so fetching as those devoted to pasta.
The village of Campofilone, celebrated for some
of Italy’s finest egg pasta, puts on the Sagra
Nazionale dei Maccheroncini during the first
weekend of August. At Sant’Angelo in Pontano
in early July, there’s the Sagra del Tortellino. The
Sagra delle Fregnacce (a pasta with a peppery
dressing) is put on at Ascoli Piceno.

Other standout food festivals include odes to
mussels (in Pedaso in mid-August), to pizza
(Sefro, near Camerino, in early July) and to
Verdiccho, the standout regional wine (Staffolo,
in August).

There’s a wild boar hunt in Mondavio in mid-
August http://www.mondavioproloco.it/

BY SAMANTHA BLEE

The racers competed in nine stages, covering
1,500 kilometers (932 miles) around Italy.
'The race included 20 Italian teams, and eight
from other countries, among them Spain,
Brazil and Colombia.

GiroBio Vice President Aldo Pacini hopes
the race will bring more attention Le Marche.

“We want to create cycling tourism here,”

he said.

Marche’s hilly terrain is an important asset
for bike racing, Pacini suggested. Luckily for
spectators, the stunning hills are exciting to
look at, too.

More info: http.//www.girobio.com/

The Festa del Cocomero, or watermelon
festival, is celebrated in Montemurlo in
the second half of July, with cocktails, a
piano bar and watermelon a dozen ways.

Urbino’s Festa del Duca honors Duke
Federico Montefeltro, on the third Sunday
in August.

Scolpire in Piazza in Sant’lppolito
celebrates the beauty of the stone
sculptures seen all around Le Marche,
with lectures, meetings with artists and
workshops. The hat-making town of
Montappone puts on a straw hat festival
in mid-July.

It’s beach season up and down the
Adriatic coast, where you’ll want to take
advantage of the terrific and scenic train
service that will take you to many of the
nicest towns. The following beaches
(listed from north to south) were in
awarded the prestigious Blue Flag by
the Foundation for Environmental
Education in 2010 (meaning they met
criteria for water quality, environmental
management and safety): Gabicce Mare,
Pesaro, Fano, Marotta di Mondolfo,
Senigallia, Ancona Portonovo, Sirolo,
Numana, Porto Recanati, Porto Potenza
Picena, Civitanova Marche, Porto
Sant’Elpidio, Porto San Giorgio, Cupra
Marittima, Grottammare, and San
Benedetto del Tronto. — Sara Broce
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OUTDOORS

The Secret Caves of Camerano

Stretching for miles, theywve been used for protection and pleasure

STORY BY SAMANTHA BLEE/PHOTOS BY HEATHER DOYLE

Walking the streets of Camerano initially
seems like taking a stroll through any low-
key Italian city: you'll see stunning views
of the surrounding countryside, welcoming
restaurants with their doors propped open,
and the traditional tourist agency situated
near a popular piazza.

Butthere’s something odd about Camerano’s
tourism agency. Step inside, and you’ll be
invited to explore an unusual secret -- one
that someone strolling through town above
ground is unlikely to discover.

A set of eerie stone stairs, dimly lit by
candles, descends into darkness. They lead
to the mysterious Grotte di Camerano,
massive man-made caves. No one knows
when the caves were built, but they may
date back to the Middle Ages. They form a
hidden underground network that stretches
some 20 kilometers (12.4 miles).

The caves, not all of which are open to the
public, often correspond to the functions
of buildings once directly above them.
An underground area for prayer is located
directly beneath Camerano’s oldest church,
Chiesa di Sant’Apollinare, built in the
ninth century. The underground prison was
built beneath the part of town where most

executions were carried out.

One room is thought to be a meeting place
for the Massoneri society - a group that
formed to stand against Napoleon’s laws.

Mystery envelopes each room, though
experts now believe they at least have a
solid understanding of the purpose of the
caves. The original inhabitants hid in them.
They are built mostly of sandstone, and at
their deepest point plunge about 20 meters
(21.8 yards) into the earth, making them a
reliable fortress.

That reliability was put to the test in
1944, the last year people hid in the caves.
During World War II, during 17 days
when the front was located in Camerano,
the inhabitants of the city hid there from
bombs, and to protect their women from
rape. The town was occupied by German
troops, and suffered great damage, since it
was the target of several air raids. Camerano
was liberated by the Allies in July 1944.

After the war, the Grotte were used for
much more pleasant purposes. They became
a storage cellar for barrels of wine, since the
temperature of the underground labyrinth
stays at a consistent 14 degrees C. (57

degrees F). Indents in the walls mark the
places where these giant barrels were kept.

At some point, the entrance room was used
as a disco. A cranny in the wall, which once
sheltered an entire family, was a coatroom.

In 2008, it was decided that the caves were
badly ventilated. The walls dividing the caves
(which were not part of the original design)
were knocked down, reopening passageways.

Today, the caves in this town of 6,500 allow
visitors to consider Camerano’s fascinating
past. You may feel astonished that human
beings could create something this large,
and this expertly, with such limited tools.

Who walked in these damp caves hundreds
of years ago? An altar invites you to consider
the religious experiences of those hiding
in fear during times of conflict and war.
Scratches on the wall tally days spent below
ground. Small rooms extending from main
hallways still show indents from the “chairs”
families would sit in, to pass the time.

Each  tunnel in this underground
masterpiece allows you to experience living
history — which alone makes Camerano
worth visiting. «



V|S|T|NG THE GROTTE DI CAMERANO Visits and tours: 6-8 euro, half price for seniors

and children under 12.

Hours: You must join one of several scheduled tours. M-Th, 4:30 p.m. and 6 p.m., Friday, 4:30 p.m., Directions: By public transport, public buses
5:30 p.m., 6 p.m., Saturday, every half hour between 4:30 and 6 p.m. Closed on Sundays. run from Ancona and Pesaro to Camerano.
Telephone: +39 071 730301 - +39 071 7303058 Info: http://www.turismocamerano.it/
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Views and butterflies, with a splash at the end

STORY AND PHOTOS BY
SARAH BROCE

Rural Le Marche is full of excellent hiking.
You'll find streams and lakes, and seemingly
bottomless gorges. There are expansive parks
with winding trails, some overlooking the
Adriatic Sea, others rolling through the
countryside.

You can enter a miles-long network of these
trails in the 4,000-acre Monte San Bartolo
National Park near Pesaro. On one June
hike, I trekked to the entrance nearest to the
Adriatic Sea, about half a mile northwest of
Pesaro’s public beach. There is a campground
directly to the right of the entrance, and a
map of San Bartolo at the trailhead. This is a
great area for a short hike, as you can return to
the beach and cool off in the water afterward.

My one-mile trail twisted up a low hill, and
then followed the coast. It took about 45
minutes to do, round trip, including a stop for
a brief photo op at the top. Though there were
a few inclines, none were unmanageable.

The trail wound through San Bartolo park,
passing private gardens with wooden gates of
a kind that made me think of storybooks. It
ended on a small road, where youll glimpse

bike riders passing on the coast road (I saw
them whenever I crested a hill). You can also
enjoy panoramic views of the Adriatic, and
the beach.

And you'll be surrounded by the greenery of
a wonderful forest. Birds chirp in the trees;
leaves rustle as wildlife runs from the sound of
footsteps. You might see butterflies alighting
on the wild roses. It’s a picturesque experience,
and a nice break from the buzz of the beach.

Another route in Pesaro, on the western edge
of town, leads to a trail system that curves
along the Italian coast. In this part of the
park, which begins on the western side of
Pesaro, you'll find a tourism office, guided
tours and group camping opportunities —
and, since this is Italy, restaurants to stop at
along each trail.

From the paths, you can walk to some
agriturismi, including Colle San Bartolo
and 1l Guardacielo, located along the trails.
You can also visit a few buildings, such as the
Chiesa di Santa Maria, a small church with
beautiful paintings credited to Rondolino
and Giacomo Pandolfi. There are also regular
events nearby, such as sunset concerts each
Thursday from mid-June to early August. ¢

Pick up a park map at the tourist office
in Pesaro. Info on events and camping trips
or guided hikes can be found at the park’s
information office, at Via Montegrappa,
61011 Gabicce Mare. There’s also an
entrance to the park there. Another trailhead
is about a half a mile from Pesaro’s public
beach. http://www.parcosanbartolo.it.

This park is draped in myths and secrets, and
is said to have been home to the illustrious
prophetess Sibilla. Hiking here, youmight pass
by castles, and see Golden eagles. The park
comprises approximately 173,000 acres, and
offers miles of hiking trails, some accessible
by bus and train. http://www.sibillini.net

Peaks in this 977-acre national park reach as
high as 1,415 meters, and valleys merge into
watersheds. You'll also find a wildlife park,
and botanic gardens. Entrances are located
in Miratoio, Cantoniera and other cities.
Itineraries can be found on the park’s website:
http://www.parcosimone.it

This park near Acqualunga is less suitable for
hikingthanfortakingpicturesofeaglesasthey
fly across the gorge. You'll pass historical and
geological sights, including the remains of a
fortress owned by Malatesta and Montefeltro
families. The town of Fossombrome is located
within park boundaries. http://www.parks.
it/riserva.statale.gola.furlo/Epun.php




Unwerszz‘y students from around the United States came z‘ogez‘/yer
in Urbino in the summer of 2010 to intern at this magazine.
77.7€y extend their thanks to their teachers and their hosts!

HEATHER ANDERSON is a freelance
writer who lives in Raleigh, North Carolina. She
graduated from the University of North Carolina
- Wilmington with concentrations in marketing
and creative writing. She loved her time in Urbino
and Le Marche and looks forward visiting again.

SAMANTHA BLEE graduated from
Loyola University Maryland, where she
majored in communication, with a specialization
in journalism and a minor in studio art. She is
earning her master’s in journalism and public
affairs at American University in Washington,
DC. Samantha has fallen in love with Italy, and
is determined to return to her favorite country as
often as possible.

RENAE BLUM majors in English at the
University of Nebraska-Lincoln. She has
written for The Daily Nebraskan and Nebraska
Wedding Day magazine, and interned at Prairie
Schooner. She loves photography, finding
random book sales, and watching the sun set
over the hills of Urbino.

SARAH BROCE studies at Colorado State
University.

HEATHER DOYLE, of Malverne, New York,
recently graduated from Loyola University
Maryland, where she studied communication
with a focus in journalism. After studying and
working in Europe, she caught the travel bug, and
aspires to become a professional travel journalist.

DAVID HARTMAN is a senior at Quinnipiac
University, where he majors in journalism and minors
in political science. He is a staff writer for Quadnews.
net and works with Save the Children’s web and
social media team. He is interested in development
and poverty in the Third World, international law
and string theory. Dave had a fabulous time working
with the interns and staft of Urbino View,and getting
to know the people of Urbino.

e

HANNAH NUSSER, a senior at Bowling
Green State University, is a small town girl,
an animal lover, a sister, a student journalist
and aspiring author. If ever she has spare time,
you'll find her reading, writing, or watching
reruns of The Office. She loves playing with
her dogs, Louie and Luke, and enjoys sharing
good food and lots of laughs with her tight-
knit friends and family.

ARIANAMCLAUGHLIN is a photojournalist
who studies at Western Kentucky University. She
blogs at www.arianamclaughlin.com

HELGA SALINAS is a history major at the
University of California, Los Angeles. She works
for the student magazine La Gente and belongs
to the campus dance group Folklorico. She hopes
to find a line of work that will allow her to travel,
and explore different cultures and languages.

KATHARINE SUAREZ is a senior at New
York University, where she majors in journalism
and cultural aesthetics, and minors in Italian. A
lover of fashion, fine arts, and travel, she aims
to be a freelance writer and stylist. A dichard
Manhattanite who has interned at Surface,
VOGUE, Details, and Self, she was happy to take
a break and relax in the beautiful surroundings of
the Marche countryside.

STEPHANIE TODARO, though born in
Chicago and raised in Los Angeles, feels lucky to
have lived all over the United States. She hopes to
one day also live in Italy, a country of which she
recently became a citizen. She earned a master’s
degree in journalism from New York University
in 2008, and now lives in L.A., where she works
at an entertainment representation firm.
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continued from page 24

because food is fresher and tastes better, is
more nutritious and more economical.”

RENOVATING

Alimentare opened in 1999, in a former tax
office. It took work to turn it into the elegant,
intimate shop you see today. The products on
offer in the front room of the long, narrow
store and cafe have been meticulously chosen
by Pompili herself. There are wines, oils and
vinegars; beautiful pastries; fresh cheeses and
prosciutto.

Guests gather over coffee or wine at small
comfortable tables, or at the bar. Local art
is on display, new beside old: a tremendous
piece of metalwork by a young Cagli artist
hangs from the ceiling, next to an antique
glass chandelier; vintage Coca-Cola and
Budweiser signs hang near photographs taken
by a local photographer.

You can also learn a little about the methods
of Illy, which sells Italy’s most respected coftee
beans. Surprise visits from representatives
encourage shops to meet company
expectations. Pompili possesses samples of
the coveted Illy limited edition coffee sets.
Each year, Illy commissions an artist to
create a series of coffee cups for purveyors
and customers. In 2005, it featured Joep van
Lieshout’s interpretation of the four systems
of the human body involved in drinking
coffee. Spanish filmmaker Pedro Almodovar
was commissioned to create a six-cup 2009
set inspired by his films. One year, a young
artist designed crystal caffe freddo glasses,
decorated with undulating waves inspired by
the sea of Trieste. #

continued from page 21

after produce grown on the premises, have expansive views of the hilly landscape.
Their motto: “Be ready to muddy your feet.”

There is no menu, and guests enjoy seasonal dishes, typically made with five ingredients or less.
Despite having worked at renowned restaurants such as Dean & Deluca, and serving celebrity
clientele, he gets more satisfaction from creating simple dishes with homegrown ingredients.

The owners try to arrange regional activities for their guests. From a truffle hunt on the neighbor’s
property to a market trip into the city, they encourage visitors to be prepared for spontaneous days.

This come-as-it-may attitude has helped them succeed. “You have to take the good and the bad; its
not all peaches and cream,” Jason said. “But it is a good life,” Ashley added.

They now feel at home, having made the transition from “the American couple” to just one of the
neighbors.

“We just wanted to do something different,” Ashley said. “You can’t make a move like this and
say, ‘Well, back home’ ... because now this is home. You have to be ready for all of it — the good,
the bad, the oh-my-God.” %

Valle del Candigliano

61042 - Apecchio , Pesaro e Urbino
+0722.986489
http://www.valguerriera.it/

La Cappella, 14 - 61033

Sagrata di Fermignano

Pesaro e Urbino - Le Marche

+ 0722 330303
http://www.vallenuova.it/en/locanda/
casa.htm 61406 Piobbico, Pesaro e Urbino
+39.333.4648720
http://www.valguerriera.it/

Loc. Candigliano, 8 - 61049
Urbania, Pesaro e Urbino
+072.2317663
http://www.valledelcandigliano.it/

Via Candigliano Localita’ Ca’Camone
61046 Piobbico, Pesaro e Urbino
+331.525.2753

http://www.latavolamarche.com/



continued from page 9

“Ahh...okay,” said the nurse. She disappeared
behind the desk again, and returned with a
sheet of paper and a pen.

“Could you write your name? Si. And your,
come si dice? Your address and birth date?”

I sat in the waiting room trying to figure
out how to get someone to my room back in
Urbino to hunt through my belongings to find
my card. They couldnt possibly do anything
without the card, I imagined, especially since
I 'was a foreigner.

It was a beautiful Sunday afternoon, and the
emergency room was quiet and nearly empty.

I heard a man’s voice behind me utter a word
that sounded like “Doyle.” But I didn't think
he'd meant me, since I'd been there for just 10
minutes.

“Doyle? Heather Doyle?” I heard again.

I followed the man in blue scrubs. The blue
of his outfit matched the blue of the ocean.
where I'd sliced up my foot.

He led me to a medical office and told me to
sit on the gurney. Still in my wet bathing suit,
I was reluctant; I'd just thrown on my pants
and shirt and limped off the beach, without
changing.

“Si, sit,” said the man.

I sat, feeling seawater from my suit absorbing
into the paper.

Nice. Now they’ll think I'm a soggy, dirty
American who’s too dumb to pay attention to
buoys.

The man spoke English and translated my
story to the doctor, as three doctors gently
cleaned my cut.

“Tt was a shell — a mussel shell,” the intern said
knowingly. “The cozze. Sharp. But delicious
with spaghetti.”

The intern told me that, instead of stitches,
they'd use a kind of bio-glue. Within five

minutes, they were saying good day, telling
me to stay behind the buoys and to say hello
to Obama when I got home.

At home, I would have waited for an hour, sat
on a gurney for another hour, and stood on one
foot for a further hour, waiting to pay. Here,
I walked out of the hospital less than an hour
after I had arrived, and without paying a cent. «

continued from page 11

He belongs to the National Order of
Journalists, as all Italian journalists must.
Anyone who works as a reporter, editor or
publisher in Italy must be accepted in order to
be legally allowed to work in those capacities.
Though Lani considers the Order unnecessary
-- he believes it conflicts with constitutional
freedom of speech provisions -- a referendum
aimed at abolishing it recently failed.

“There’s this Machiavellian attitude inside all
of us,” Lani joked.

Like its counterparts in the United States,
1] Resto del Carlino is looking for ways to
stay financially viable, in world increasingly
dominated by the web. The paper is testing
out a new business model to keep earning
money for its content.

“The paper’s web page and the print version are
two separate entities,” Lani said. Longer, in-
depth stories are reserved for the print edition.

And the electronic version is behind a pay
wall. Interestingly, so far Italians have been
willing to pay for it, he said.

During a lunch with some colleagues, Lani
discretely checks his phone, and takes short
calls. After about an hour he apologizes and says
he must run -- a story is breaking and he must
get back to the office to coordinate coverage. ¢

continued from page 19
from an elderly mastro years ago.

He hopes his own son, currently attending
a technical institute for papermaking, will
continue his work.

Papermaking is traditionally a very secretive
art, one its devotees are fiercely proud of.
Luigi is no different. “He likes to teach to his
son, but doesn’t like to teach to all,” Crocetti
said, laughing. “They (the papermakers) are
very jealous. It’s difficult for them to show
tourists all the secrets.”

Indeed: if you lived within 50 miles of
Fabriano in the 1430s, you faced a fine of 50
ducats — roughly the price of a very desirable
slave — for making paper or teaching the
skills to someone else. Local mastro Piero
di Stefano faced a 100 ducat fine if he failed
to pass on his craft to a son or apprentice, or
taught it to anyone else.

Today, the vast bulk of paper is produced
mechanically. Watermarks embedded in
paper money are created by computers, not
filigranisti meticulously sewing the pattern
on a wire mesh by hand.

Luigi doesnt mind the technological
advances. It’s quicker, but can’t touch the
quality of handmade paper. “Here, there is
a niche for people who want personalized
paper,” he says. He regularly fills orders for
wedding invitations, personal stationary, even
watermarked paper with designs the customer
created. For good friends, he’ll knock down
the price.

'The rewards of such work — physically taxing
and unglamorous as it is — are small, but
special. “I like my work very much because
after I pull the material out of the water, it
feels like woven cloth,” Luigi said. “It feels

”» o

like touching cotton.” &

WHERE TO GET FABRIANO PAPER

Fabriano’s famous watercolor paper is available at many art stores, and online, for $13 to $130.

The Museum of Paper and Watermarks sells watermarked paper for as little as 1.5 euro, and
drawing pads for 1.6 to 13 euro. http://www.museodellacarta.com
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COME STUDY & REPORT IN

, FRANCE OR TURKEY THIS SUMMER!

SUMMER 2011 INSTITUTE FOR EIlllGATI(IN IN INTERNATIONAL MEDIA

(June 9 - July 7, ‘11)
Multimedia journalism

(June 9 -July 7, 11)
Create a magazine

PERPIGNAN, FRANCE
(June 23 - July 23, ‘11)
Multimedia journalism

ISTANBUL, TURKEY
(Summer ‘11 - Dates TBA)

International Reporting

Students study international reporting,
language and media skills, and create
a website (or print magazine) about the
community. Go to inArmagh.net, inUrbino.
net, inPerpignan.net and inCagli.net to

see past ieiMedia student projects.

PROGRAM COST: $4,995 plus airfare for
3 undergraduate credits (also available as
a noncredit internship). Includes housing
at all sites and meals in Urbino.

APPLICATION DEADLINE: Feb. 1, 2011.
Late applications will be considered
on a space-available basis. For more

information, go to ieimedia.com.




