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October English Meeting 1 Upcoming Events

Mi chel angel 006s Mo U, aclisi: .

. ._‘.‘.:a & :’\
Eric Scigliano English - Meet /7 i
Wednesday, October 13th, 2010, 7:30 pm 6'%0 pm Pre
Headquarters House, 2336 15th Avenue S, Seattle '

Dante Pasta
oin us for an interesting evening when Eric Scigliano, an awardPresentation:
winning journalist and author of several books, speakstouson Q41 c hel angel o006s
tober 13th about his bookk Mi chel angel 06s Mo u Mouataimat 7:30gme Que st
Perfection i n t he Mg.rlﬂislillest_rat@d; talk T Weﬁ,%ct Q?Ih: ItgignereeEfir{ga 0
promises to be as fascinating as his book whchF) onna Yowel I ( UW)
gives us sculpture, marble, quarries and, Oke
course, Michelangelo. The individuals he en-
countered in his visits to Carrara, where his
3 , own ancestors were quarrymen and stone carv-
Michelangelo’s " ors " add another dimension to the story. His
Mountain book presents a vivid account of the history andPre -Dante Pasta
The uest fur perfecion ke POliticS which always seem to be intertwined

with art. Donét forget
the activity line to reserve

There also will be imageS from phOtOgrapheryour space for the pasta dinner

rno, 7:30 pm, Antipasti before
presentation at 7:00 pm.

Marble Quarries of Carrara

Wil l'iam Wyfi Ca10r5agheslioak , that precedes the English meeting
images from an upcoming London show bypresentation on October 13th:
Julian Cooper, who ha®gs32basyn call ed Br
foremost living landscape painter. Mr. Scigliano wrote the essays for
Wyl i eds book and Cooperodés exhibit. Copies of bot
able for purchase.
October Italian Meeting ADanteds I nferno

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/disc

of InfernoV-t he unfortunately named fef 'a o |
raises the timeless topics of love and death, lust and literature, desire and,
opposite, goal and peace.
Ms. Yowell received her Ph.D. in medieval Italian literature with a dissertati
Danteds linguistic treatise, De Vul ent

Berkeley, in 1987. She has been teaching at the UW since 1988 in the Italian
department. She is married, with four children, and sings with the Medieval W
Choir of Seattle.



Welcome to
Our New
Members

Benvenuti
Nuovi Membri

We thank you for
your support of
DAS.

* DAS Star List *

From the President's Desk

eptember was a great month for the Dante Alighieri Society of
ashington. 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

While we appreciate those who support festival, see their website, http://www.siff.net/cinema/seriesDetail.aspx?
our Society through membership dues & FID=211.

volunteering, stars are awarded to those
making extra cash contributions which
allows us to provide additional services .
Grazie Mille for supporting the Dante

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

Alighieri Society of Washington.

Bronzo up to $25

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

*  Borriello, Rosa : : :

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

, Crawford, Dick & Barbara discussing Italian wines. The dinner that evening will be a special wine

, Henke, Charlotte & Mcgrath, Dick hairing menu that Chris has created to really accent the wines. This pro-
James, Mike gram is very popular every year and will likely sell out so please re-

Argento $26 to $50 serve your spot!

*  Cottrell, Dick & Jane

*  Forte. Giselda Jane and Dave Cottrell want to express their thanks to everyone who

* Hanlo’n Terry has reached out to them about their daughter Sara. Your kind words are

*  Hundertmark, Louise & Fritz very helpful to them.

: Tobe, Robert & Magdalena Finally, | want to express my deepest condolences to Gini Harmon on

*

Veigel, Alan & Parma, Laura

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

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

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
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t was a positive new start for our Italian language program with more th
80 students enrolled for fall quarter. Classes started October 5th with th
levels of Italian: elementary, intermediate, advanced, and an additional lg
for students who have completed the additional level last year.

Language Program News

by Giuseppe Tassone
Italian Language Program Director

Daniel Zanchi, who has been teaching the elementary level for almost a ¢
ade, is in charge of the elementary level. He will introduce students to the
sic phonetic, grammatical, and lexical structures of Italian through conver
tion and simple dialogues. Oscar Vallazza, one of the first instructors of
DAS ltalian language program, who recently graduated with a M.Ed. at L
koping University (Congratulations to Oscar! ), will be teaching the intermeg
ate level continuation of the elementary level. Laura Ciroi will be teaching
advanced, mainly conversatitmased course for students close to fluency i
Italian who have attended our program for several years.

Our newest instructor, Michela Tartaglia, is in
charge of the advanced level where students r
view the grammar covered in the elementary an
intermediate level in addition to expanding their

Inclement Weather

Procedure
As the seasons change, W
are approaching a time

amwhen the weather can tur
reguickly. If schools, community
vglenters, and businesses are

closing early or remain closed
jeve will postpone any sched
baled meeting for Headquarter
sd-louse. We will do our best tg
thkave a message on the DA
Nreservation line, 26820-9159,
lio let you know if our meeting
A'heeds to be canceled. If th
" weather is treacherous in yoy
area, PLEASE DO NOT at-
tempt to travel to Headquarter
e-House, we want everyone to b
d safe.
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vocabulary and increasing their ability to under-

Michela Tartaglia was born in Torino, the first

Latin and Old Greek at the renowned hig
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 af

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

Asia, she volunteered for four months at an orphanage in Guatemala teac
English and agriculture to two hundred children. Because of her strong f
sion for traveling and discovering different cultures, she moved to the Unif
States to improve her English. Currently, Michela lives in Seattle with h
husband, her daughter, and two cats. She teaches private lessons in Latil
Italian and enjoys reading, painting, and cooking.

We are excited for our new school year and we wish our students a sucg

ful year and to our teachers a buon lavoro!

Course Schedule for 2010 2011:

Fall Quarter 2010:October 5th December 14th
Winter Quarter 2011January 6tk March 15th
Preregistration deadline: December 8th

Spring Quarter 2011March 29th- June 2nd
Preregistration deadline: March 10th

Location: Seattle University Campus

Class fee$130 per quarter unless otherwise indicated

The Dante Alighieri- Italian Language Program is a nprofit self
sustaining program operating exclusively with the income from the tuition.

Thank you students for your support and Seattle University for hosting ¢

courses.
Website: http://www.danteseattle.org
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stand newspapers, magazines, and literaturg:

capital of Italy, where she studied the classics gf Board Meeting

here will be no Board
meeting for October.

er Meetings are held the 2nd

onday of the month from
7:00-8:30 pm in the Commu-
ednity Room at Faerland Terrace
er1421 Minor Avenue in Capitol
n dddl. These meetings are open
to members.

in
hi
as

ess-




La Voce

Club Alpino Italiano
(CAI) PNW

CAI will be doing a hike in November:

hope everyone had a grept
summer and is ready
start off a new season ¢f
Dante.

o

November 13th: RATTLESNAKE LEDGES
Classification: (M)

Distance: Green Trails Rattlesnake Moungs
#205S: 3 to 4 miles =
El evation Gai n: 1100 to 14000
Contact: Glen Strachan at glenshgi@msn.com or-889-8094

If you traveled and found
something or a place intereqt-
ing and related to the Italiap
culture, send photos or an ar}i-
cle about your experience. Qr
maybe youodve t

Hike steep, but short from Rattlesnake Lake shoreline to the lovyeR€W ltalian restaurant or read|a
Rattlesnake Ledge with a sweeping view of the Snoqualmie Valley gn@reat book. We would love tp
Cedar River Watershed. Proceed | b9 abeud iy efThegenare §llg

tion to middle and upper ledges. things that make a great Lja

" ) | Voce. Submit, submit . . .
Inclement weather or adverse ground conditions (snow, ice) may Iurlt

or cancel this hike.

Meet at 8:30 am at the Preston Park and Ride. No registration re- )
quired. Delivering La

For further information, please check the CAIl website at:
CAI-PNW Website: www.capnw.org Voce to

Members

, , t ind
Seattle International Film Fest (SIFF) J ?hsatal_r:m\',gcr

he 2nd Italian Cinema Festival runs No- Will not be sent ta
vember 16tk20th at SIFF. The main spon- e membership
sor is Pagliacci in partnership with the Seattle Vi@ an email at- _
Perugia Sister City Association, Dante Alighieri tachment. For many emails, the
Society of Washington, and the ltalian Studiedil® Size is too large. Instead, an

Program at the University of Washington. email will be sent to members that
includes a link to the current issue

Location:Nesholm Family Lecture Hall at Seat- of La Voce on the DAS website.
tle Center Just click on the link and you will

Passes(Full Price is $50) Admits all holders to Nave La Voce to read for your
all regular screenings for this series (10 films). Also includes closing Pl€asure.

night film and celebration. (Netransferable) Adobe Reader is necessary to be

able to view La Voce. You can

Individual ticketsare also available: i
download this program from the

$10 general admission

$ 9 for students, seniors 65+ (with ID) DAS website.
$ 8 SIFF Supporters And b e sur e y ou
$ 7 Matinee (1st show of the day before 5:30 pm) full.

Box Office:206-324-9996

127

For further information, check | SbildnbugyoursaRegbataf

http://www.siff.net/cinema/seriesDetail.aspx?FID=211 hitp:/fwww.cafepress.com/
dantewashington
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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
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 (includinﬁ; this

one) as well as information on speakers and other matters of interest.
Our web address is:

http://das.danteseattle.org/

Pre -Dante Pasta
oin us for the prdante Pasta dinn

\] preceding the English language prograims
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 &
ian desserts to finish off this great meal.

This is a communally prepared méghe prepa®
rations start at 5:30 and the meal is serve
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 gre

receivedon the Activity Line by 5 pm 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

[0
Br

The Dante Alighieri Society o
Washington
corporation organized to promoje
Italian

Dante Alighieri Society
of Washington
"Societaper la diffusione della
lingua e della cultura italiana
nel mondd

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

(206) 3209159

is a nonprofi

1%

language and culturg

within the state of Washington

interested in the goals and ide
of our society regardless of eth
origin. La Voce della Danteis

the Dante Alighieri Society o

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
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Thank You Festa Vol- Masseria of Apulia

unteers by Anita Bingaman .
he Dante Festa committee | ntroduction o
woul d i ke t ol Apudiay(Pudiialimi@liar, know%::m\im‘g_ .

Youo to all thogseith¥rotiedLardfBethveeny Teaprana:
unteers who so kindly gave their Seas, or the Heel of the Boot, is,/ =

time to help at the Dante booth |esser publicized region of Italy, b7
during Festa Italiana. of fers itds own

Those who deserve a big thank provides much historical intere:
you include: When Mel, my husband, and

planned our trip to Apulia last May,
Dante: Linda Bavisotto, Jane e searched through many guide books and on the web for places that
Cottrell, Mike Foster, Terry Han- \vere special to Apulia. One unique feature we found in our research
lon, Houghton Lee, Bill Lemcke, was theMasseria This was a term we had not seen in other regions of

Nancy McDonald, Toni Napoli, |taly and wanted to know more.

Aisha Paterra, Frank Paterra, , . ..
Harry Paterra, Jackie Leone Pleas- What we learned is that thasseriais a walled, fortified, seif

ant, Joyce Ramee, Sylvia Shi- contained.farm. The fact that thesg walled farms encapsul_ate the history

royama, and Caterina Wartes of the region socially and economically, made me determined to gather
more information and learn more of the history of Apulia. Add to that

CAl: Sandra Bordin, Helga By- my own personal memory of time | spent on the farms of my relatives

hre, Ida Callahan, Diane Clifford, in Missouri, visiting a Masseria went to the top of my list of places to
Nancy Keith, Natalie San Pietro, see while in Apulia.

and Francis & Maria Chiriac

PUGLIA |

ST g *y

Bae \ 3
= TARANTO

Y BRINDISI '\

Taranto

Hindisi

Q 50 km

COSENZA

_ Many of the Masseria have been abandoned or made into elaborate
Language SchoolGiuseppe Tas- ped and breakfast hotels. Fortunately, | found one online that had been
sone preserved as a working farm and maintained as a muaadwffered

of Washington

ments via email with Mr. Luigi Pess
rone, owner and museum curator

farm sits in the countryside norf’,_.o
east of the small town of GrottaglNsgwr

Grottaglie and lead the way alos:
narrow winding roads as Mel anc
followed in our rental car.

Museum History

The Museum of Maseouella €idlta Canthdidavase (
founded by Edmondo Perrone (1905.992), Father of Luigi, on 15
August 1967, when he started to gather items and farming tools in the
ancient medieval tower dfupoli 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 wddtce) and the change from

Top Pic (L to R): Maria Chiriac, Ida Calla- a postfeudal management form (thmezzadria;share cropping) to a

han, Joyce Ramee capitalist management of agriculture, lead Edmondo Perrone to estab-
Bottom Pic: Giuseppe Tassone
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lish the museum, in order to keep an agricultural heritage which wasat époques they have witnessed:
destined to be superseded in the near future. Also, as mentioned earfiem the 1%' century, through the
many of the farms have been abandoned or converted into elaboratarification wars, until current

and Bb6s, |l eaving one to onl vy g tnees. JFherevis the andeatimedye- f
rently, Luigi Perrone is dedicated to keeping this Museum of Farmewal tower, the 18 century Chapel,
Culture available to all. The museum is a popular outing for schoolsesh e st abl e, and t
well as the dropin tourist like myself. built during the 1% century and,

. , . , finally t he gen
The Museum occupies overall nine different rooms in the anciept . '
tower and on the ground floor, each of which is dedicated to a differ fijished towards the end of WW 1.

e
aspect of farm | itfhe: gfeant megriwo {g%t]a(g%%g%a@h&;;
iCart og(rmdpg aroo cEmggrafiax h(et ofio | room) N C 9ﬂ~%'
& ]

technology; ancient agricultural machines; thé&r a0t iwdh erf
ives are processed into olive oil) and the kitchen; first mechanical ag
cultural machinery; and the library. (Please see accompanying phes

graphs.)
% ,

Courtyard Showing Portal, Church Tower

The Manor is located on the
eastern hillside of Crispiano, at
. . . o 234 meters above sea level. North

Kitchen in Farmer 6s QGCaoking Bearsh in Kitchen of the Manor, theMurge (hill)

with its Mediterranean vegetation
The Manor rising up to 399 meters above sea
The Manor has been the property of the Perrone family since 1913. Uavel is a typical landscape
til 1986 the estate was larger than some towns of the Taranto Proviniitarantinad of endl ess
The main agricultural product of the Lupoli Manor is olives for oil proHowever, this endless beauty at
duction. The predominant variety of the olive trees belongs to thmeany points in history held the
flolearolad (oglraroldd ) f ami | y. Ol i ves ar prosgettiof ihvasigm foom reither n
erty, but are no |l onger pr oc e sreveng bamalits ortinliading grmiesu n «
trees are more than a century old. Some of them appear even in recémi® the many conquering coun-
of the year 173Ba8&me OfthkeemBaabh) tries Eentfaleto theopsotectionnof
portant, imposing, and majestic tree. As you can see in the accompating Manor was the tower. As you
ing photographs, olive trees cover Eiis tour Apulia you see evidence of
surrounding hill sides for miles. many towers across the country-

S side. They were strategically
placed as a means of protection
using smoke signals to communi-
cate danger from one tower to the
other.

[
B

The manor is surrounded by 3.5
meters tall muel | s
a secco , made of | oo
rock). Also the 17th century sheep

Lupoli Manor conserves a well documented cultural heritage that dbld where the sheep and goats
lows a deep insight into the history of the land it rises on. Above all, theould pass the night is located
buildings of Lupoli Manor (which remain unaltered) reflect the differwithin these walls. The interior of
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Murro Secco and Truilli

Signor Perrone Leaving Osteria

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

the stables is divided in different compartments by rock walls. There
are two pairs of typicakrulloo bui | di ngs made o0
Api gnond stone huts, where the s
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 honeg o mbed with the f@Amuro s
without mortar of Tralhy KkKiomdd Bhen
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 per fRetrd¢diam- Th
pangnga 0 created by Luigi Perrone t
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 miniapuesepioand replicas

of the | ocal PetredilCampagoa uhraes. bTeheen fie
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 | was
able to follow Mr. Perronedbds des
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. | highly recommend the restaurant, the museum, and
all of Apulia. This was just one of many events | 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

Antique Olive Press



