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April English Meeting N DAS Upcoming Events

Election Night Wed, Apr 14th:
_ English Meet- .

Wednesday, April 14th, 2010 ing -

Headquarters House, 2336 15th Avenue S, Seattle 6:30 pm Pre

T radition has it that the April meeting is comprised of a meal that iPante Pasta
cooked by the Dante Alighieri Board. Paid up members dine at no ¢ on. A .

\ : i , Apr 19th:
and we vote on the slate of officers for the upcoming year and review the fi- rd Meetina. 7:08:30 bm
nancial health of the Society. Your president and his wife, Frank and Noriz a eeting, 7.Va.54 pm,
Paterra, decided early on that they would provide a luscious Italian meal for u@erlan_d Terrace, Seattle
and they are letting the Board red3IMNgrAe ogne out .
House early to either get in their way or act adage). Frank and Norizan Wed, Apr 28th: Italian Meeting
seem almost gleeful to be providing a spectacular dinner foEggplant Par- 7:?thm Headguarters Ho

|

se .
mesan and Panzanella, and | <canot kK, ~0 a lE|ﬁ| g
to be there and call by Monday, April 12th to secure your reservation- (ZO%IO"nan FB_(—:-I Geddes. g_l%odernlsq
320-9159). Interpretation of the Divina Com-

media by Professor Maria Xenia
The nominating committee of Norizan Paterra, Barbara Crawford, and Jafalls of University of Texas at
Cottrell are most happy to present a complete slate of new and returning OKil]stin
cers to complete the Board, and accept other vital positions that make our or-
gani zation run so smoothly. Aft erThe uApr B9thslhnoeerce ante et

have time to catch up with all those people with whom we always hope @uilt: Men and Children in the
have more time. Narrative and Cinema about the

Happily, many people who are on the current Board will be returning t$alian Southby Professor Maria
carry on the mission of the Dante Alighieri Society. Frank Paterra, Sylvia Shkenia Wells
royama, Bruce Leone, and Marcella Mascio will be serving once again 2530 pm at Bannan 102 Audito-
President, Vice President, Treasurer, and Secretary, respectively. The thrieem, Seattle University
Counselors are Houghton Lee, Toni Napoli, and Dan DeMatteis. Terri Hanlqpouowed by reception, Xavier
continues to serve as the Hospitality Chairpeifisarjob that she does so very 121)
well. Carol DeMatteis has generously agreed to be Program Chair. Anita Bin-
gaman and Louise Pietrafesa will be our representatives to Casa Italiana and
Bill Lemcke will serve as a baakp representative. Linda Heimbigner will
continue to edit and publish the excellent La Voce, from 3,000 miles away!
Caterina Wartes, Norizan Paterra, and Jackie Leone Pleasant will serve an-
other year as Festa di Natale per i Bambini, Festa Italiana, and PreDante Pasta
Chair respectively. Putri Dariani has recently come on board as the Italian
Language Program Bookkeeper. We are so fortunate, indeed, that everyone on
the above list agreed to work for our Society. Please be sure to extend your
thanks when you see them.

Of course, it goes without saying that the above positions are open until
voted upon. If you have a desire to make a challenge for any position or you
feel that you want to recommend someone to serve, please contact the Nomi-
nating Committee before April 13

Jane Cottrell



Welcome to
Our New
Members

Marc Cogan &
Ann McConnell

Jake Voigt

Rubens & Dulce Sigelmann

Benvenuti
Nuovi Membri

* DAS Star List *

From the President's Desk

pring has sprung! Welcome to longer days, warm afternoons, and
ine evenings with good friends.

Those who were able to join us for the dinner program in March are
probably still basking in the gl
hidden treasures was a tour to behold and Chris Zimmerman delighted
us with six wines that most of us had never heard of. Dave Cottrell pre-
pared a spectacular dinner for us of pasta with fried capers and ancho-
vies. What a great time the 60+ of us who were there had. If you were
not able to make it, please consider our future meetings, they just keep
getting better and better. The Italian meetings are also seeing more at-
tendance but not nearly as much. | encourage all of you to attend these
meetings as wel | . I personally d
everything being discussed, but | always pick up some things and al-
ways have a good time. These meetings are truly one of the best ways
to experience ltalian culture. Join me will you?

Since wine is on my mind | thought | would poke into the history and
| ore behind Chianti i n this mont
very interesting.

As many of you know Chianti, in addition to being one of the most
widely available Italian wines, is also a major area that extends through

While we appreciate those who support most of Tuscany; from north of Florence to Castelnuovo Berardeng in

our Society through membership dues &

stars are awarded to those

volunteering, h the east by the Chianti Mountains. The original area was defined in

making extra cash contributions whic

the south. Its western borders are defined by Tavarnelle Val di Pesa and

allows us to provide additional services . 1716 by the Medici family and was much smaller.

Grazie Mille for supporting the Dante

Alighieri Society of Washington.

* X X X X

* F X ok X

*

Bronzo up to $25
Borriello, Rosa
Crawford, Dick & Barbara
Forte, Giselda

Henke, Charlotte & Mcgrath, Dick

James, Mike

Argento $26 to $50
Cottrell, Dick & Jane
Hanlon, Terry
Hundertmark, Louise & Fritz
Tobe, Robert & Magdalena
Veigel, Alan & Parma, Laura

Oro $51- $100
Pietrafesa, Louise
Van Tilborgh, Peter

Platinod over $100
Harmon, Gini
Riter, Ronald & Beverly

Gallo Nero, ltalian for black rooster, is the symbol for the region's
Chianti Classico producers and also relates to the borders of this region.
The story of its origin is interesting, having its roots in the 12th century
when Florence and its rival Siena were continually at war with each
other over the mutual borders. Legend says they agreed to settle their
dispute via a race involving one knight starting in each city when the
cock crowed. The point where they met would be the new border.
Intrigue and suspicions abound however! Allegedly the Florentines had
a black rooster which they kept unfed for days causing it to crow long
before dawn and giving them the advantage starting first, allowing them
to ride miles deeper into rival territory. The Florentine knight made it to
Fonterutoli and so the border was established there, very close to Siena.
in a place they named Croce Fiorentina.

The wine, be it Chianti or Chianti Classico, is a dry red wine made
from at least 80% Sangiovese grapes. Because of its boldness Chianti is
best when consumed with food. It can range from light tebiodied
and have flavors of cherry and other similar strong fruit, and usually has
a fairly high acid level. Chianti is made for aging and will typically ma-
ture in five to ten years after harvest. A nice Chianti is often available
for$10-$15 a bottle while itds mor e
higher quality cousin, Chianti Classico, is usually $10 or more.

2 (Continued on page 3)



While well respected now, there was a period when Chianti becam
caricature of cheap wines and was sold mainly in bulk, shipped in stf
wrapped bottles called fiasco bottles. The producers in the reg
wanted to improve their reputation and undertook a heart wrench
decision that had most of existing vines removed in the 60s and 70s
replaced with many fewer but higher quality ones. A long period of 1
building and refining, as well as strict regulations has resulted in
world class status for quality that Chianti and Chianti Classico win
now enjoy. In 1984, the Chianti Classico region was awarded DO(C
status meaning that the wines had to be approved by a tasting pane
fore they could be released.

Other wines of note from the same area are Stpscans, Barolo
and Barbaresco, Amarone, and Pinot Grigio. S{jpmscans are made
mostly from Sangiovese but blended with a number of different Fren
grapes such as Cabernet Sauvignon, Cabernet Franc, Merlot, or Sy
They also are usually more expensive. Barolo and Barbaresco are n
with Nebbiolo grapes and in Italy are typically reserved for Sunday d

ners or celebrations. Amarone comes from the Valpolicella area of|ltarea. PLEASE DO NOT at-
aly's and are considered one of ltaly's big, bold red wines. Made frofpmpt to travel to Headquarter
grapes that have been partially dried they also usually have high alcohgyse, we want everyone to b

contents (1416% range).
The top of the whites for Italy is the Pinot Grigio with grapes fro

northeast Italy. Like many whites, they typically are fruitier and less

ea
alnclement Weather
ofProcedure

ng
aAs the seasons change, W
e are approaching a time
havhen the weather can turf
guickly. If schools, community
sgenters,
| sising early or remain closed,
we will postpone any sched
uled meeting for Headquarter
House. We will do our best tg
have a message on the DA
Cheservation line, 268209159,
rgh-let you know if our meeting
12fl8eds to be canceled. If th
Nweather is treacherous in you

L

J

U7

safe.

>0

bold than some reds. The late harvest varieties are often better and,

con-

sequentially, more expensive.

OK, now, who will join me for a glass?

Frank Paterra

Ruffino Chianti
Classico Riserva Du-
cale Gold Label
(Around $45 a bottle)

Chianti wine in a traditional fiasco.

Perugia Scholar-

ship

Every year, SPSCA offerg
up to four onemonth lan-

guage scholarships to study

the University for Foreigners in

b

Apply by December 31st by
writing to Scholarship Directof
Patty Mathieu;
pamkdw@msn.com.

ltds a grand
students from around th
wor |l d. Dondt n
The Umbra Institute also offer
scholarships to Perugraup to
$8000 - for universitylevel
courses as well as languag
study. Application deadline fo
the fall semester 2010 is ne

June 15th.

For further information checK
the SPSCA website:

http://www.seattlgperugia.org/

-
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April Italian Meeting - Norman

Bel Geddes: A Modernist Inter-

pretation of the Divina Comme-

dia

presented by Professor Maria Xenia Wells, The University of Texas at
Austin

Wednesday, April 28th, 2010
Headquarterods House, 2336 15th A

2 or the April Italian meeting, Professor Maria Xenia Wells from the
Professor Wells is pictured above. University of Texas at Austin
Eic"turreg”é‘el';wl Bel Geddeso thipgintdiation BEtAE Divind Commedia. Geddes planned the production

and design of a theater to present the Divina Commedia in Chicago in
1921, on the 600th anniversary o
cago World Fair, for which he was the architect for all of the buildings.
Though models for the theater were built no performances ever took
place. Professor Wells will explain the difficulties of this project and
the reasons for its demise.

Join us for this fascinating presentation. Also, you may be interested

in Professor Wel |l 6s presentatior
April 29th at 2:30 pm in Bannon 102 Auditorium at Seattle University.
Professor Wells wild@ present, Al

in the Narrative and Cinema about

Slate of Officers for 2010 -2011

he Dante nominating committee presents the following Slate of Officers for thel20/ar to
be voted on at the April 14th meeting:

President: Frank Paterra \

Vice President: Sylvia Shiroyama
Treasurer: Bruce Leone
Dan DeMatteis

Counselors:
Houghton Lee
Toni Napoli

Be sure your dues are current so you -Eggplantepj o
Parmesan and Panzanella. Remember, this meal is complimentary if your dues are current for thig year,;
otherwise, thenormalpleant e pasta charge applies. D8206t| f o
9159 by Monday, April 12th, to reserve your spot.




Professor Maria Wells to Present at
Seattle University

The Department of Modern Langnages and Culture
Italian Program

Invite you to a Lecture by Professor Maria Xenia Wells
(University of Texas at Aunstin)

Innocence and Guilt
Men and children in the narrative and
cinema about the Italian Sounth

o
Thursday, April 29, 2:30 p.m. at
BANNAN 102 AUDITORIUM
{(Followed by Reception
XAVIER 121)

The lecture will explore the problems that for more than a century have troubled the South of
Italy, from the creation of the Italian Kingdom in 1861 to our own century. :

The South, with its ancient myths, poverty and malaria, could not be assimilated with the rest of
the country by an act of political will, into an entity which only existed in the intent and hope,
or illusion, of a central government, ill prepared to face the problems that this unification pre-
sented. -

Carlo Levi, with his bookChrist Stopped at Ebofprovides the historical background for this
countryforgotten by God and Men aliless he puts it at the beginning of his book. The presenter

wi || briefly illustrate Levids description of the

The lecture will then focus on three filn&hrist Stopped at Eboli, | Am Not Scaradd The
Flight of the Innocenand two books of the same titles by Carlo Levi and Niccolo Ammaniti.

The children in these works are presented as victims but also as redeemers. At the beginning of
the movieThe Flight of the Innocerdirector Carlo Carlei quotes a line from a poem by Elsa
MoranteThe world saved by the children would like to save you from the evil that robs your

life and take you back to your little bed, to sle€pis quote is an appeal and an act of faith in

the power of redemption, and a hope for a better future. '

P

Maria Xenia Wells is an Adjunct Professor of French and Italian at the University of Texas at
Austin, and Consultant for the Italian Collections. She is a distinguished and prolific researcher
and she has been the curator of the Italian Collections at Harry Ransom Humanities Research
Center at Austin for many years. Professor Wells published several catalogs and articles both in
English and Italian and she has been invited to lectures in Europe and in the United States.
Maria Wells received a Fulbright Research Award in 1991 and she has been a member of the
UT Campus Fulbright Scholarship Committee until 2001. In 1992 she also received the prestig-
ioustitttofCaval i ere nell dordi ne delPrebtatly MariaWealse | | a Repubb
is serving on the Scholarship Committee for the Zonta International Association of Business
Women and she is President of the Board of Directors of Salon Concert Inc. (chamber music) in
Austin.



Language Program News Membership

R
D A_ by Giuseppe Tassone Renewal

Italian Language Program Director _
embership renewal wa
. _ _ due January 1, 2010

Wlnter quarter 68 students enrolled in the DAS Italian Languaf)q to6s past tine

1v2)

program and five sections of Italian from elementary level 0o mempership if you joined
advanced level were offered. Most of the students registered for sp

“SPINgefore September 2009.
quarter and we were able to offer the same number of sectiong in o
spring. Membership is $30 for an

_ _ o individual or $40 for a family.
Spring quarter is the last quarter before the beginning of the n

w

school year 201Q1. Students completing the elementary level are eﬁ- Fill out the membershig
gible to enroll into the intermediate level while students completing thdorm on the last page of LIL
intermediate level can enroll into the advanced level. Additional levdls/oce and send your renewal
of Italian may also be offered. Prospective students are encouragep teday.

register in early summer for fall courses as classes fill up quickly. O%%D

As a supplement to their language instruction, our students are [en-
couraged to participate in the events organized by DAS, Comitato=dht
Seattle, and other institutions such as the University of Washington and
Seattle University, where our classes are held. De|ivering La

Two exciting meetings are scheduled at Headquarter House durivgbCe to
spring quarterThe Journey of the ltalians to Amerity Vincenza
Scarpaci andNorman Bel Geddes: A Modernist Interpretation of thel\/lembers
Divina Commedidy Professor Maria Xenia Wells from the University
of Texas at Austin. Professor Wells will also present at Seattle Univej ust a reminder
sity on April 29th at 2:30 pm, a lecture sponsored by thé Sépart- La Voce will
ment of Modern Languages and Culturialian Program. The title of not be sent to th
the lecture idnnocence and Guilt: Men and Children in the Narrativemembership  via
and Cinema About the Italian South.preparation for this lecture, we an email attach-
are planning to screen, at Seattle University, films that will be the focusent. For many emails, the file
of the lecture and all Dante students and DAS members are invitedsige is too large. Instead, an email

participate in both the screening and the lecture. will be sent to members that in-

cludes a link to the current issue
Spring Quarter 2010 Scheduldlarch 30ttd June 3rd of La Voce on the DAS website.
Pre-registration Deadline:March 11th Just click on the link and you will
Location: Seattle University Campus have La Voce to read for your
Class Fee:$130 per quarter unless otherwise indicated pleasure.

Adobe Reader is necessary to be
,fble to view La Voce. You can
download this program from the

DAS website.
Thank you students for your support and Seattle University for host-
ing our courses. fuﬁ‘nd be sure your

The Dante Alighiert Italian Language Program is a nprofit self
sustaining program operating exclusively with the income from the t
tion.

You can buy your Dante gear af:

=550 D http://www.cafepress.com/

dantewashington



http://www.cafepress.com/dantewashington
http://www.cafepress.com/dantewashington

.
( La Voce Needs You!

heritage; send via email (as a Word document)
Ithdesign@comcast.net. You can also malil it via regu
mail to Linda Heimbigner, 4355 Little Falls Drive
Cumming, GA 30041, USA. Keep things coming
Thanks to everyone who is helping.

~——

Article submission deadline:

ISSUE DATE SUBMISSION DEADLINE
May 2010 April 14th

Dante on the Internet!
Check our website. It has links to our recent newsletters (includinﬁ; this
one) as well as information on speakers and other matters of interest.
Our web address is:
http://das.danteseattle.org/

Note the website address has changed!

Pre -Dante Pasta
oin us for the prdante Pasta dinn

\] preceding the English language prograis
attend the dinner, reservations are required
The only way to make these reservations iy
calling the activity line at (206) 3269159 by
pm on the Monday before the meeting.

Please remember to bring your homemade 8
ian desserts to finish off this great meal.

This is a communally prepared méahe prepa-
rations start at 5:30 and the meal is served at &80ple who come

early help with set up and cooking, those who come late help with the

clean up.

Pasta dinner cost is $8 per person, $15 per couple, if reservations @re

receivedon the Activity Line by 5pm on Monday before the meeting

Late reservations and walks are charged $10 per person and subjecy

to availability. We meet at Headquarters House, 2336 15th Avenue, S
attle, WA. DAS will not be providing wine for the pigante pasta din-
ners so bring your own wine to enjoy and share with others.

ell a story, write an article, share your Italiap

Dante Alighieri Society
of Washington

[0 lingua e della cultura italiana
hr nel mondd

"Societaper la diffusione della

Mailing address:
PMB #1244
1122East Pike Street
Seattle, WA 98122

(206) 3209159

The Dante Alighieri Society o
Washington is a nonprofi

corporation organized to promoje
language and culturg

Italian
within the state of Washington

interested in the goals and ide
of our society regardless of eth
origin. La Voce della Danteis
published eighttimes a year by
the Dante Alighieri Society o
Washington. All rights reserved.

Membership is open to anyo’][
s

1%

Frank Paterra
President

Sylvia Shiroyama
Vice President

Marcella Mascio
Secretary

Bruce & Sharon Leone
Co-Treasurers

Jane Cottrell
Past President

Dave Cottrell
Counselor

Houghton Lee
Counselor

Toni Napoli
Counselor

Linda Heimbigner
La Voce Editor

Terry Hanlon
Hospitality

ol

-

Giuseppe Tassone
Language Program Director




oltalyds Hidden Treasureso

presented by Chris Zimmerman of Vias Imports

B elow is a reprint of the harmolt received at the March wine tasting. Chris had a fantastic presentation full
of humor and winery anecdotes. It was an eveni
ful Pasta with Fried Capers & Anchovies which he kindly shared his recipe in this issue of La Voce.

Chris brought six wines to be sampled. He reminded us that equated to around a %2 bottle of wine and k
checking to see if we wanted to go on with the sampling. You can only imagine the answer to that!

The Wines & the Wineries

Castelvero Cortese 2008510, exclusively at Whole Foods)

The RegionPiemonte

The Winery:Castel Boglione is a small village in the hills of the upper Monferrato.

Known as Castelvero in the late Middle Age, it was the principle town in a small

duchy owned by the Dukes of Monferrato. The castle itself was destroyed in the

course of centuries of wars and invasions by barbarian tribes. The Castelvero winery

was created in 1954 by a group of small growers at Castel Boglione. Under the lead-

ership of Livio Maner a, the Estate grew in size
and 706s. It currently sources grapes from over
The Grape100% Cortese vinified in temperaturentrolled stainless steel tanks.

Food: Great aperitivo, serve with fried fish, fried calamari, crab, shellfish, soups,

perfect with sushi!

Terredora di Paolo Falanghina 2008$16)

The RegionCampanid Montefusco

The WineryFrom a rich and ancient tradition, the passion that animates the present
Terredora di Paolo is a continuation of the ancient story of Campania, its people and
their passion for their land and their winemaking. For them the land is central to
their family. It represents their soul and the driving force behind the winery, which

is why year after year, they consider the harvest their greatest treasure. Terredora di
Paolo has been on the forefront of the wine renaissance in Campania since 1978.
This is a region that was famous for producing the best wines of the Roman Empire
and Terredora di Paolo is committed teestablishing itself to its former glory.

They have been instrumental in reintroducing ancient grape varieties, promoting
modern innovation and training the men and women who will be responsible for
carrying their vision into the future.

The Grape:100% Falanghina vinified and aged in stainless steel by Lucio Mas-
troberardino.

Food: Serve with seafood, roasted and grilled fish, shellfish, spaghetti vongole, calamari, pasta, and vegetal
dishes.

Cantele fATel er o o$9NaeVghol®Foods)r o 200 7

The RegionPugliai Lecce

The Winery:Puglia is home to many of the most fascinating expressions of Greek

varietals that have dominated the Salento Peninsula for twenty eight centuries. The

Cantele family is a leader in progressive technologies applied to traditional vines

and for modern faces. Toward the end of the 197(
his wife Teresa Manara decided to consolidate 30 years experience in the wine

world of Northern Italy and bring their expertise to the region of Puglia, and

Salento, in particular, where they saw tremendous potential.

The Grapel00% Negroamaro vinified in stainless steel.

8



