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October English Meeting ñ  

Michelangeloõs Mountain 

Eric Scigliano 
Wednesday, October 13th, 2010, 7:30 pm 

Headquarters House, 2336 15th Avenue S, Seattle 
 

J oin us for an interesting evening when Eric Scigliano, an award-

winning journalist and author of several books, speaks to us on Oc-

tober 13th about his book, ñMichelangeloôs Mountain: The Quest for 

Perfection in the Marble Quarries of Carraraò. His illustrated talk 

promises to be as fascinating as his book which 

gives us sculpture, marble, quarries and, of 

course, Michelangelo. The individuals he en-

countered in his visits to Carrara, where his 

own ancestors were quarrymen and stone carv-

ers, add another dimension to the story. His 

book presents a vivid account of the history and 

politics which always seem to be intertwined 

with art. 
 
   There also will be images from photographer 

William Wylieôs book, ñCarraraò, as well as 

images from an upcoming London show by 

Julian Cooper, who has been called Britainôs 

foremost living landscape painter. Mr. Scigliano wrote the essays for 

Wylieôs book and Cooperôs exhibit. Copies of both books will be avail-

able for purchase. 

 
   Do join us for this interesting evening and  

Upcoming Events  

 
 
Wed, Oct 13th: 

English Meet-

ing - 

6:30 pm Pre-

Dante Pasta 

Presentat ion : 

Michelangeloôs 

Mountain at 7:30 pm 
 
Wed, Oct 27th:  Italian Meeting 

Donna Yowell (UW), Danteôs In-

ferno, 7:30 pm, Antipasti before 

presentation at 7:00 pm. 
 

October Italian Meeting ñDanteõs Inferno 

Donna Yowell, University of Washington 
Wednesday, October 27th, 2010, 7:30 pm, Headquarters House 
 

F or our October Italian meeting, Donna Yowell will present a reading/discussion 

of Inferno V - the unfortunately named ñepisode of Paolo & Francescaò, which 

raises the timeless topics of love and death, lust and literature, desire and, alas...its 

opposite, goal and peace. 
 
   Ms. Yowell received her Ph.D. in medieval Italian literature with a dissertation on 

Danteôs linguistic treatise, De Vulgari Eloquentia, from the University of California, 

Berkeley, in 1987. She has been teaching at the UW since 1988 in the Italian Studies 

department. She is married, with four children, and sings with the Medieval Womens 

Choir of Seattle. 

 

 

 

 

Pre -Dante Pasta  

 

D onôt forget to call 

the activity line to reserve 

your space for the pasta dinner 

that precedes the English meeting 

presentation on October 13th:  

206-320-9159. 
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From the President's Desk  

* DAS Star List *  
While we appreciate those who support 

our Society through membership dues & 

volunteering, stars are awarded to those 

making extra cash contributions which 

allows us to provide additional services . 

Grazie Mille for supporting the Dante 

Alighieri Society of Washington. 
 

Bronzo up to $25 

* Borriello, Rosa 

* Crawford, Dick & Barbara 

* Henke, Charlotte & Mcgrath, Dick 

* James, Mike 
 

Argento $26 to $50 

* Cottrell, Dick & Jane 

* Forte, Giselda 

* Hanlon, Terry 

* Hundertmark, Louise & Fritz 

* Tobe, Robert & Magdalena 

* Veigel, Alan & Parma, Laura 
 

Oro $51- $100 

* Pietrafesa, Louise 

* Van Tilborgh, Peter 
 

Platinoðover $100 

* Harmon, Gini  

* Riter, Ronald & Beverly 
 

S eptember was a great month for the Dante Alighieri Society of 

Washington. We enjoyed a look into hiking in Sardinia and a tour 

of Pistoia; great English and Italian programs to start off the year. Festa 

Italiana in Seattle was also super this year. As a way to help spread the 

word about our society, Norizan Paterra collected recipes from previous 

editions of La Voce and created a booklet that we gave out to people 

who stopped by the booth and gave us their email. We had 77 people 

give us their name and email so we could send them more information. 

Hopefully, we will be able to introduce them to our organization and 

have them join. As with last year, Dante Alighieri came by in person 

and helped spread the word. Many thanks to Harry Paterra for helping 

to bring Dante to Festa again this year. 
 
   For the second year in a row we are one of the sponsors for the Seattle 

International Film Festival New Italian Cinema Festival that will be 

held November 16th to 20th. In return for our sponsorship, our mem-

bers and students in our language program can get discounts to the 

screenings. We also have the opportunity to have a display and a repre-

sentative in the lobby before shows to hand out information and spread 

the word about the Dante Alighieri Society. If you are able to help out 

for one of the shows, please let me know. We will have some tickets 

available for those who can help. For more information about the film 

festival, see their website, http://www.siff.net/cinema/seriesDetail.aspx?

FID=211. 
 
   We have a good slate of programs for the remainder of the year and in 

October we will have two great ones. On the 13th Eric Scigliano will 

present "Michelangelo's Mountain" for our English program and on the 

27th Donna Yowell will lead the Italian program entitled "Dante's In-

ferno".  Planning ahead, please don't forget to make reservations for the 

November 10th program to be lead by Chris Zimmerman who will be 

discussing Italian wines. The dinner that evening will be a special wine 

pairing menu that Chris has created to really accent the wines. This pro-

gram is very popular every year and will likely sell out so please re-

serve your spot! 
 
   Jane and Dave Cottrell want to express their thanks to everyone who 

has reached out to them about their daughter Sara. Your kind words are 

very helpful to them. 
 
   Finally, I want to express my deepest condolences to Gini Harmon on 

the passing of her husband Neil. Gini, you are a long time member of 

our community and someone we all care about. We all share in your 

grief.  

 

Frank Paterra  
 

 

 

Benvenuti  

Nuovi Membri  

 

We thank you for 

your support of 

DAS.  

Welcome to 

Our New 

Members  
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Inclement Weather 
Procedure  
 

A s the seasons change, we 

are approaching a time 

when the weather can turn 

quickly. If schools, community 

centers, and businesses are 

closing early or remain closed, 

we will postpone any sched-

uled meeting for Headquarters 

House. We will do our best to 

have a message on the DAS 

reservation line, 206-320-9159, 

to let you know if our meeting 

needs to be canceled. If the 

weather is treacherous in your 

area, PLEASE DO NOT at-

tempt to travel to Headquarters 

House, we want everyone to be 

safe. 

 

 

   
 
 

Language Program News  

by Giuseppe Tassone  

Italian Language Program Director  

I  t was a positive new start for our Italian language program with more than 

80 students enrolled for fall quarter. Classes started October 5th with three 

levels of Italian: elementary, intermediate, advanced, and an additional level 

for students who have completed the additional level last year.  
 
   Daniel Zanchi, who has been teaching the elementary level for almost a dec-

ade, is in charge of the elementary level. He will introduce students to the ba-

sic phonetic, grammatical, and lexical structures of Italian through conversa-

tion and simple dialogues. Oscar Vallazza, one of the first instructors of the 

DAS Italian language program, who recently graduated with a M.Ed. at Lin-

koping University (Congratulations to Oscar! ), will be teaching the intermedi-

ate level continuation of the elementary level. Laura Ciroi will be teaching an 

advanced, mainly conversation-based course for students close to fluency in 

Italian who have attended our program for several years.  
 

   Our newest instructor, Michela Tartaglia, is in 

charge of the advanced level where students re-

view the grammar covered in the elementary and 

intermediate level in addition to expanding their 

vocabulary and increasing their ability to under-

stand newspapers, magazines, and literature. 

Michela Tartaglia was born in Torino, the first 

capital of Italy, where she studied the classics of 

Latin and Old Greek at the renowned high 

school Liceo Ginnasio Vittorio Alfieri. After 

graduation she received her masters in Philosophy at Alma Mater Studiorum 

University in Bologna with a thesis on theological history in 2004. Soon after 

graduating, Michela took a year to travel. After spending three months in 

Asia, she volunteered for four months at an orphanage in Guatemala teaching 

English and agriculture to two hundred children. Because of her strong pas-

sion for traveling and discovering different cultures, she moved to the United 

States to improve her English. Currently, Michela lives in Seattle with her 

husband, her daughter, and two cats. She teaches private lessons in Latin and 

Italian and enjoys reading, painting, and cooking.  
 
   We are excited for our new school year and we wish our students a success-

ful year and to our teachers a buon lavoro!  
 
Course Schedule for 2010 ï 2011:  
Fall Quarter 2010: October 5th - December 14th 

Winter Quarter 2011: January 6th - March 15th  

Pre-registration deadline: December 8th  

Spring Quarter 2011: March 29th - June 2nd  

Pre-registration deadline: March 10th 

Location: Seattle University Campus  

Class fee: $130 per quarter unless otherwise indicated  
    
   The Dante Alighieri - Italian Language Program is a non-profit self-

sustaining program operating exclusively with the income from the tuition.  
 
   Thank you students for your support and Seattle University for hosting our 

courses. 

                                 Website: http://www.danteseattle.org 

 

Board Meeting  

 

T here will be no  Board 

meeting for October. 
 
   Meetings are held the 2nd 

Monday of the month from 

7:00-8:30 pm in the Commu-

nity Room at Faerland Terrace, 

1421 Minor Avenue in Capitol 

Hill. These meetings are open 

to members. 

 



4 

 

 

Delivering La 

Voce to 

Members  
 

J ust a reminder  

that La Voce 

will not be sent to 

the membership 

via an email at-

tachment. For many emails, the 

file size is too large. Instead, an 

email will be sent to members that 

includes a link to the current issue 

of La Voce on the DAS website. 

Just click on the link and you will 

have La Voce to read for your 

pleasure. 
 
   Adobe Reader is necessary to be 

able to view La Voce. You can 

download this program from the 

DAS website.  
 
   And be sure your email box isnôt 

full. 

 
La Voce  

 
You can buy your Dante gear at: 

http://www.cafepress.com/

dantewashington  

Club Alpino Italiano 

(CAI) PNW  
 

C AI will be  doing a hike in November: 

 

November 13th: RATTLESNAKE LEDGES 

Classification:  (M) 

Distance:  Green Trails Rattlesnake Mountain 

#205S: 3 to 4 miles 

Elevation Gain: 1100 to 1400ô 

Contact: Glen Strachan at glenshgi@msn.com or 425-869-8094 
 
   Hike steep, but short from Rattlesnake Lake shoreline to the lower 

Rattlesnake Ledge with a sweeping view of the Snoqualmie Valley and 

Cedar River Watershed. Proceed up ridge on trail another 300ô in eleva-

tion to middle and upper ledges.  
 
   Inclement weather or adverse ground conditions (snow, ice) may limit 

or cancel this hike. 
 
   Meet at 8:30 am at the Preston Park and Ride. No registration re-

quired. 
 
   For further information, please check the CAI website at: 

CAI-PNW Website: www.cai-pnw.org 

La Voce  

 

I   hope everyone had a great 

summer and is ready to 

start off a new season of 

Dante. 
 
   If you traveled and found 

something or a place interest-

ing and related to the Italian 

culture, send photos or an arti-

cle about your experience. Or 

maybe youôve tried a great 

new Italian restaurant or read a 

great book. We would love to 

hear about it. These are all 

things that make a great La 

Voce. Submit, submit . . . 
 

 

Seattle International Film Fest (SIFF)  

 

T he 2nd Italian Cinema Festival runs No-

vember 16th-20th at SIFF. The main spon-

sor is Pagliacci in partnership with the Seattle-

Perugia Sister City Association, Dante Alighieri 

Society of Washington, and the Italian Studies 

Program at the University of Washington. 
 
Location: Nesholm Family Lecture Hall at Seat-

tle Center 
 
Passes: (Full Price is $50) Admits all holders to 

all regular screenings for this series (10 films). Also includes closing 

night film and celebration. (Non-transferable) 
 
Individual tickets are also available: 

  $10 general admission 

  $  9 for students, seniors 65+ (with ID) 

  $  8 SIFF supporters 

  $  7 Matinee (1st show of the day before 5:30 pm) 
 
Box Office: 206-324-9996 
 
For further information, check SIFFôs website at: 
 
http://www.siff.net/cinema/seriesDetail.aspx?FID=211 

http://www.cafepress.com/dantewashington
http://www.cafepress.com/dantewashington
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The Dante Alighieri Society of 

Washington is a nonprofit 

corporation organized to promote 

Italian language and culture 

within the state of Washington.  

Membership is open to anyone 

interested in the goals and ideals 

of our society regardless of ethnic 

origin. La Voce della Dante is 

published eight times a year by 

the Dante Alighieri Society of 

Washington.  All rights reserved. 
 

Frank Paterra 

President 
 

Sylvia Shiroyama 

Vice President 
  

Marcella Mascio 

Secretary 
  

Bruce Leone 

Treasurer 
 

Jane Cottrell 

Past President 
  

Dan DeMatteis 

Counselor 
 

Houghton Lee 

Counselor 
  

Toni Napoli 

Counselor 
  

Linda Heimbigner 

La Voce Editor 
 

Terry Hanlon 

Hospitality 
 
 

Giuseppe Tassone 

Language Program Director 

 

Dante Alighieri Society 

of Washington  

"Società per la diffusione della 

lingua e della cultura italiana 

nel mondo" 

 
Mailing address: 

PMB #1244 

1122 East Pike Street 

Seattle, WA  98122 

(206) 320-9159 

La Voce Needs You!  

  

T ell a story, write an article, share your Italian 

heritage; send via email (as a Word document) to 

lthdesign@comcast.net. You can also mail it via regular 

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 

November 2010  October 20th 

December 2010  November 20th  

January 2011   December 20th    

Dante on the Internet!  

Check our website. It has links to our recent newsletters (including this 

one) as well as information on speakers and other matters of interest. 

Our web address is:  

 http://das.danteseattle.org/   

 

Pre -Dante Pasta  

 

J oin us for the pre-Dante Pasta dinner 

preceding the English language programs. To 

attend the dinner, reservations are required. 

The only way to make these reservations is by 

calling the activity line at (206) 320-9159 by 5 

pm on the Monday before the meeting.   
 
   Please remember to bring your homemade Ital-

ian desserts to finish off this great meal. 
 
   This is a communally prepared meal ï the prepa-

rations start at 5:30 and the meal is served at 

6:30. People 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 are 

received on the Activity Line by 5 pm on Monday before the meeting. 

Late reservations and walk-ins are charged $10 per person and subject 

to availability. We meet at Headquarters House, 2336 15th Avenue, Se-

attle, WA. DAS will not be providing wine for the pre-Dante pasta din-

ners so bring your own wine to enjoy and share with others. 
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Masseria  of Apulia  

by Anita Bingaman 
 

I  ntroduction 

Apulia (Puglia in Italian), known 

as either the Land Between Two 

Seas, or the Heel of the Boot, is a 

lesser publicized region of Italy, but 

offers itôs own kind of beauty and 

provides much historical interest. 

When Mel, my husband, and I 

planned our trip to Apulia last May, 

we searched through many guide books and on the web for places that 

were special to Apulia. One unique feature we found in our research 

was the Masseria. This was a term we had not seen in other regions of 

Italy and wanted to know more. 
 
   What we learned is that the Masseria is a walled, fortified, self-

contained farm. The fact that these walled farms encapsulate the history 

of the region socially and economically, made me determined to gather 

more information and learn more of the history of Apulia. Add to that 

my own personal memory of time I spent on the farms of my relatives 

in Missouri, visiting a Masseria went to the top of my list of places to 

see while in Apulia. 
 
   Many of the Masseria have been abandoned or made into elaborate 

bed and breakfast hotels. Fortunately, I found one online that had been 

preserved as a working farm and maintained as a museum and offered 

tours on request. I made arrange-

ments via email with Mr. Luigi Per-

rone, owner and museum curator, to 

schedule a tour on one of the first 

days we were in Apulia. As the 

farm sits in the countryside north-

east of the small town of Grottaglie, 

which is east of Taranto on the way 

to Brindisi (see map), Mr. Perrone 

graciously agreed to meet us in 

Grottaglie and lead the way along 

narrow winding roads as Mel and I 

followed in our rental car.   
 
Museum History 

The Museum of Farmersô Culture (Museo della Civiltà Contadina) was 

founded by Edmondo Perrone (1905 ï 1992), Father of Luigi, on 15 

August 1967, when he started to gather items and farming tools in the 

ancient medieval tower of Lupoli Manor. At that time the transforma-

tion of the agricultural economy into an industrial one, the migration of 

the rural population to the urban areas, the change in cultivation tech-

niques (traditionally based on animal work-force) and the change from 

a post-feudal management form (the mezzadria, share cropping) to a 

capitalist management of agriculture, lead Edmondo Perrone to estab-

Thank You Festa Vol-

unteers  

 

T he Dante Festa committee 

would like to say ñThank 

Youò to all those wonderful vol-

unteers who so kindly gave their 

time to help at the Dante booth 

during Festa Italiana. 
 
   Those who deserve a big thank 

you include: 
 
Dante: Linda Bavisotto, Jane 

Cottrell, Mike Foster, Terry Han-

lon, Houghton Lee, Bill Lemcke, 

Nancy McDonald, Toni Napoli, 

Aisha Paterra, Frank Paterra, 

Harry Paterra, Jackie Leone Pleas-

ant, Joyce Ramee, Sylvia Shi-

royama, and Caterina Wartes 
 
CAI: Sandra Bordin, Helga By-

hre, Ida Callahan, Diane Clifford, 

Nancy Keith, Natalie San Pietro, 

and Francis & Maria  Chiriac 
 
Language School: Giuseppe Tas-

sone 

Top Pic (L to R): Maria Chiriac, Ida Calla-
han, Joyce Ramee 
Bottom Pic: Giuseppe Tassone 
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ent époques they have witnessed: 

from the 15th century, through the 

unification wars, until current 

times. There is the ancient medie-

val tower, the 16th century Chapel, 

the stable, and the peasantsô dorm 

built during the 17th century and, 

finally, the gentryôs chambers, 

finished towards the end of WW I. 

(See photograph)  

   The Manor is located on the 

eastern hillside of Crispiano, at 

234 meters above sea level. North 

of the Manor, the Murge (hill) 

with its Mediterranean vegetation 

rising up to 399 meters above sea 

level is a typical landscape 

ñtarantinaò of endless beauty. 

However, this endless beauty at 

many points in history held the 

prospect of invasion from either 

roving bandits or invading armies 

from the many conquering coun-

tries. Central to the protection of 

the Manor was the tower. As you 

tour Apulia you see evidence of 

many towers across the country-

side. They were strategically 

placed as a means of protection 

using smoke signals to communi-

cate danger from one tower to the 

other. 
 
   The manor is surrounded by 3.5 

meters tall walls (so called ñmuro 

a seccoò, made of loose, unbound 

rock). Also the 17th century sheep 

fold where the sheep and goats 

would pass the night is located 

within these walls. The interior of  

lish the museum, in order to keep an agricultural heritage which was 

destined to be superseded in the near future. Also, as mentioned earlier, 

many of the farms have been abandoned or converted into elaborate B 

and Bôs, leaving one to only guess what daily farm life was like. Cur-

rently, Luigi Perrone is dedicated to keeping this Museum of Farmer's 

Culture available to all. The museum is a popular outing for schools as 

well as the drop-in tourist like myself. 
 
   The Museum occupies overall nine different rooms in the ancient 

tower and on the ground floor, each of which is dedicated to a different 

aspect of farm life: farmersô cooking; the gentryôs chambers; the 

ñCartografiaò (map room); the ñEtnografiaò (tool room); ancient rural 

technology; ancient agricultural machines; the ñFrantoioò (where ol-

ives are processed into olive oil) and the kitchen; first mechanical agri-

cultural machinery; and the library. (Please see accompanying photo-

graphs.) 

 
The Manor    

The Manor has been the property of the Perrone family since 1913. Un-

til 1986 the estate was larger than some towns of the Taranto Province.  

The main agricultural product of the Lupoli Manor is olives for oil pro-

duction. The predominant variety of the olive trees belongs to the 

ñolearolaò (or ñogliarolaò) family. Olives are still grown on the prop-

erty, but are no longer processed on the grounds. The estateôs olive 

trees are more than a century old. Some of them appear even in records 

of the year 1733. Of them all, the ñBaroneò (the Baron) is the most im-

portant, imposing, and majestic tree. As you can see in the accompany-

ing photographs, olive trees cover the 

surrounding hill sides for miles. 

 
   Lupoli Manor conserves a well documented cultural heritage that al-

lows a deep insight into the history of the land it rises on. Above all, the 

buildings of Lupoli Manor (which remain unaltered) reflect the differ-

Cooking Hearth in Kitchen Kitchen in Farmerôs Quarters 

Courtyard Showing Portal, Church Tower 
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 the stables is divided in different compartments by rock walls. There 

are two pairs of typical trulloò buildings made of rock, and two 

ñpignonò stone huts, where the shepherds would sleep, gather their ani-

mals and process and store milk and cheese.  
 
Landscape 

The landscape of Apulia is laden with limestone rocks of every size and 

shape imaginable, yet covered with rich vegetation, including vine-

yards, olive groves, wild poppies, various vegetables and family gar-

dens. Everywhere you look you see rock and stone put to good use.  

The land is honey-combed with the ñmuro secco,ò rock walls built 

without mortar of any kind. The magical ñTrulli,ò round stone buildings 

with conical shaped roofs, sprout out of the surrounding hills and line 

the narrow roads. The structures are built completely of rocks that have 

been shaped to fit perfectly. There is even an art form, ñPietre di Cam-

pangna,ò created by Luigi Perrone to use rocks collected from the hills 

and countryside near Lupoli Manor. Such rocks are usually considered 

an obstacle to cultivation. Perrone, however, had the idea to collect just 

the right ones and use them in creating miniature presepio and replicas 

of the local architecture. The ñPietre di Campagnaò has been exhibited 

in various museums of rural artisanship. 
 
The Tour 

The tour which was a least an hour and was given in Italian. One of the 

joys of this trip was that my Italian had improved enough that I was 

able to follow Mr. Perroneôs descriptions, ask questions, which he un-

derstood, and then understand his answers. After our tour Mr. Perrone 

led us back to Grottaglie where we all enjoyed a leisurely lunch of great 

seafood and more Italian conversation. We were served by two very 

attentive restaurant personnel, who must have known Luigi as we were 

treated like royalty. If you are ever out that way the name of the Osteria 

is Il Piatto Reale. I highly recommend the restaurant, the museum, and 

all of Apulia. This was just one of many events I will always remember 

from my trip to the Land of Two Seas. 
 
   For more information about Masseria Lupoli here is web site, which 

you can also switch to Italian. 

http://www.masserialupoli.eu/english/home_page.htm 
 
   Also, the site below gives a history of the area where the Lupoli 

Manor is located as well as more information on the manor itself. 

http://www.provincia.taranto.it/spazio_comuni_en/view.php?

id=6&numero_elemento=3 

 

 

Murro Secco and Truilli 

Signor Perrone Leaving Osteria 

Above: Upstairs Floor in Manor House 
Picture on Right: Bedroom in Manor 
House  

Antique Olive Press 


