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SATURDAY, 12™ NOVEMBER

415T NATIONAL MARKET-EXHIBITION
OF WHITE TRUFFLES IN SAN MINIATO

10am-8pm
OLD TOWN CENTRE

10am-8pm
PIAZZA DEL DUOMO
[CATHEDRAL'S SQUARE]

10am-8pm
PIAZZA DEL SEMINARIO

10am-8pm
PIAZZA DEL POPOLO

10am-8pm
@ UNDER LOGGIATI [OPEN GALLERIES]
DI S. DOMENICO

10am-8pm
@ LOGGIATI DI PIAZZA DANTE

The food of Kings and its Court

Truffles and Flavours
White Truffle, wine and oil from San Miniato

Food & Wine Tuscan products

Food & Wine products from all over Italy

Taste alliances between S.Miniato
and other ‘slow’ towns

The San Miniato Mercatale

Stands will be open in San Miniato’s historical squares, and will sur-
round Truffles with the excellent territory’s product, with the typi-
cal characteristics of Tuscany and other Italian regions.

The most important square of the town hosts the King of the Table,
which is the white truffle of the San Miniato hills.

Associazione Vignaioli [Association of Winemakers] exhibits, sells
and facilitates the tasting of wine and oil from San Miniato.

The old market square showcases the producers coming from not
only San Miniato, but the entire region, which show and sell Tuscan
gourmet products. The art of baking, cold cuts, wine, extra-virgin
olive oil are a fine sight to behold!

The exhibition of Italian flavours will be surrounded by food: fish
products, sweets, cold cuts, cheese, sauces and other foods from
our peninsula.

Foodies feel at ease with each other: Slow Food locations, surroun-
ded by attractive aromas, captivating tastes and temptations which
you cannot avoid falling for. Tempting tasting opportunities are of-
fered by the various towns participating in the network.

Typical products from San Miniato: the short distribution chain,
from producers to consumers. This meeting has become a success.



10am-8pm

LOGGETTA [FAUX] DEL FONDO

10am-1pm and 4pm-8pm
VIA CONTI, 39

11am-12am

VIA MAIOLI

9am-7pm

PALAZZO INQUILINI

4.30pm
PIAZZA DUOMO

6pm
PIAZZA DUOMO

10am-11pm

@ PIAZZA DANTE

Pellegrino Artusi ... A man who has united Italy
and Italians... at least with food!

One-hundred years from his death, which occurred
150 years after the Italian Unification.

Condotta Slow Food and
Associazione Vignaioli from San Miniato

Via Francigena crosses
a district of San Miniato

Carismi per I'Arte presents ‘Fantasticarte’,
a journey through seven stations of the magic
and fantastic world

In Search of the White Truffle together with
Associazione Tartufai delle Colline Sanminiatesi
[Truffle gatherers of the San Miniato hills]

The creator’s tastes ‘Chocolate creations’
by the master baker Sergio Corti
from the pastry shop Oasi Dolce

Palatartufo

The exhibition, conceived by Paolo Tinghi and prepared together
with Labartarc Edizioni, takes as a reference point the literary works
of Pellegrino Artusi, in order to re-consider the progress of our food
habits from the Italian Unification to date. The space of the faux is
available to the public for information and further examinations.

Condotta Slow Food and Associazione Vignaioli from San Miniato are
opening the doors of their head offices to visitors, which were recently
inaugurated: you can browse amongst the local products, choose bet-
‘ween the numerous publications, and even participate in meetings and
be tempted by tasting opportunities.

Food and culture at Frantoio della Briccola along the old path of Via
Francigena.

A Journey through seven stations of the magic and fantastic world.
Paintings, sculptures, objects and installations from the current artists
of our generation will be presented.

Salvatore Cucchiara will guide participants to the discovery of the se-
cret of truffle gathering, and teach how to recognise the qualities,
which are unique in the world. Marco Nebbiai will be the anchorman.

There is nothing better than eating and tasting chocolate candies
from Sergio Corti, so we can get prepared for the coldest season of
the year. The food of the gods is introduced to people from all ages
in a very personal way. Marco Nebbiai will be the anchorman

The great loft of Piazza Dante.
Taste, event and design show.



SUNDAY, 13™ NOVEMBER

415T NATIONAL MARKET-EXHIBITION
OF WHITE TRUFFLES IN SAN MINIATO

10am-8pm
OLD TOWN CENTRE

10am-8pm
PIAZZA DEL DUOMO

10am-8pm
PIAZZA DEL SEMINARIO

10am-8pm
PIAZZA DEL POPOLO

10am-8pm

@ UNDER LOGGIATI [OPEN GALLERIES]
DI S.DOMENICO
10am-8pm

@ LOGGIATI DI PIAZZA DANTE

10am-8pm
@ LOGGETTA [FAUX] DEL FONDO

The food of kings and its court

Truffles and Flavours
The White Truffle, wine and oil from San Miniato

Tuscan Food & Wine products

Food & Wine products from all over Italy

Taste alliances between San Miniato
and other Slow towns

The San Miniato Mercatale

Pellegrino Artusi ... A man who has united Italy

and Italians... at least with food!
One-hundred years from his death, which occurred 150 years
after the Italian Unification.

Stands will be open in San Miniato’s historical squares, and will sur-
round Truffles with the excellent territory’s product, with the typi-
cal characteristics of Tuscany and other Italian regions.

The most important square of the town hosts the King of the Table,
which is the white truffle of the San Miniato hills.

Associazione Vignaioli [Association of Winemakers] exhibits, sells
and facilitates the tasting of wine and oil from San Miniato.

The old market square showcases the producers coming from not
only San Miniato, but the entire region, which show and sell Tuscan
gourmet products. The art of baking, cold cuts, wine, extra-virgin
olive oil are a fine sight to behold!

The exhibition of Italian flavours will be surrounded by food: fish
products, sweets, cold cuts, cheese, sauces and other foods from
our peninsula.

Foodies feel at ease with each other: Slow Food locations, surrounded by
attractive aromas, captivating tastes and temptations which you cannot
avoid falling for. Tempting tasting opportunities are offered by the va-
rious towns participating in the network.

Typical products from San Miniato: the short distribution chain,
from producers to consumers. This meeting has become a success.

The exhibition, conceived by Paolo Tinghi and prepared together
with Labartarc Edizioni, takes as a reference point the literary works
of Pellegrino Artusi, in order to re-consider the progress of our food
habits from the Italian Unification to date. The space of the faux is
available to the public for information and further examinations.



10am-1pm and 4pm-8pm
VIA CONTI, 39

11am-12am

VIA MAIOLI

9am-7pm
PALAZZO INQUILINI

10am-8pm
VIA VITTIME DEL DUOMO

10am-8pm
PIAZZA MAZZINI

4.30pm
PIAZzA DUOMO

6pm
PIAZzA DUOMO

11am-6pm
TERRAZZA PIAZZA DANTE

10am-11pm
PIAZZA DANTE

Condotta Slow Food and
Associazione Vignaioli from San Miniato

Via Francigena crosses
a district of San Miniato

Carismi per I'Arte presents ‘'Fantasticarte’,
a journey through seven stations of the magic
and fantastic world

The small market of arts and crafts

Antigques and Collecting:
objects from the past

‘Salami for all tastes' from
the butcher's shop Lo Scalco

The creator's tastes: ‘Matteo Poggianti and the
mousse of pine kernels and honey with truffles'

Dogs in search
of truffles

Palatartufo

Condotta Slow Food and Associazione Vignaioli from San Miniato are
opening the doors of their head offices to visitors, which were recently
inaugurated: you can browse amongst the local products, choose bet-
ween the numerous publications, and even participate in meetings and
be tempted by tasting opportunities.

Food and culture at Frantoio della Briccola along the old path of
Via Francigena

A Journey through seven stations of the magic and fantastic world.
Paintings, sculptures, objects and installations from the current artists
of our generation will be presented.

‘We cannot live on truffles alone, and truffles were not the only pro-
ducts that were marketed in San Miniato. Small handicraft, bricolage
and original items from the town and the region were interesting al-
ternatives.

Small antique products, collecting modern art, collecting and vin-
tage. The appeal of charming and old objects.

Pork butcheries from San Miniato invite the tasting of their best de-
licatessen products. Marco Nebbiai will be the anchorman.

The chef of Osteria della Priora presents himself in the difficult chal-
lenge of using truffles for the preparation of sweets.

How to find truffles without a Lagotto dog? What happens in the
woods with Oaks, Beeches and Limes is represented in the squares
by Associazione Tartufai delle Colline Sanminiatesi.

The great loft of piazza Dante.
Taste, event and design show.



SATURDAY 19™ NOVEMBER

415T NATIONAL MARKET-EXHIBITION
OF WHITE TRUFFLES IN SAN MINIATO

10am-8pm
OLD TOWN CENTRE

10am-8pm
PIAZZA DEL DUOMO

10am-8pm

PIAZZA DEL SEMINARIO

10am-8pm
PIAZZA DEL POPOLO

10am-8pm
o UNDER LOGGIATI [OPEN GALLERIES]
DI S. DOMENICO

10am-8pm
@ LOGGIATI DI PIAZZA DANTE

10am-8pm

@ LOGGETTA [FAUX] DEL FONDO

The food of Kings and its Court

Truffles and Flavours
White Truffle, wine and oil from San Miniato

Food & Wine Tuscan products

Food & Wine products from all over Italy

San Miniato and its sister cities: what we can
taste in Silly, Villeneuve Lez Avignon, Apolda,
Kaluga and Bethlehem

The San Miniato Mercatale

Pellegrino Artusi ... A man who has united Italy

and Italians... at least with food!
One-hundred years from his death, which occurred 150 years
after the Italian Unification.

Stands will be open in San Miniato’s historical squares, and will sur-
round Truffles with the excellent territory’s product, with the typi-
cal characteristics of Tuscany and other Italian regions.

The most important square of the town hosts the King of the Table,
which is the white truffle of the San Miniato hills.

Associazione Vignaioli [Association of Winemakers] exhibits, sells
and facilitates the tasting of wine and oil from San Miniato.

The old market square showcases the producers coming from not
only San Miniato, but the entire region, which show and sell Tuscan
gourmet products. The art of baking, cold cuts, wine, extra-virgin
olive oil are a fine sight to behold!

The exhibition of Italian flavours will be surrounded by food: fish
products, sweets, cold cuts, cheese, sauces and other foods from
our peninsula.

Chocolate, beer, wine, cheese and artistic handcrafted products of
each from the Sister Cities.

Typical products from San Miniato: the short distribution chain,
from producers to consumers. This meeting has become a success.

The exhibition, conceived by Paolo Tinghi and prepared together
with Labartarc Edizioni, takes as a reference point the literary works
of Pellegrino Artusi, in order to re-consider the progress of our food
habits from the Italian Unification to date. The space of the faux is
available to the public for information and further examinations.



10am-8pm
@ PALAZZO GRIFONI

5pm
@ PALAZZO GRIFONI

10am-1pm and 4pm-8pm
VIA CONTI, 39

11am-12am

@ VIAMAIOLI

9am-7pm

INQUILINI PALACE

4.30pm
PIAZZA DUOMO

6 pm
PIAZzA DUOMO

10am-11pm
@ PIAZZA DANTE

24th Exhibition of postage stamps
and numismatics

Inauguration of the international
Exhibition-Contest
‘Design Pelle+' 2011

Condotta Slow Food and
Associazione Vignaioli from San Miniato

Via Francigena crosses
a district of San Miniato

Carismi per I'Arte presents ‘Fantasticarte’,
a journey through seven stations of the magic
and fantastic world

‘Farro Antico di Toscana'’ [old Tuscany spelt], by
Luca Pedrini from the company San Cristoforo

Tasting of products from our land
Realised by Condotta Slow Food from San Miniato

Palatartufo

Convention, Exchange and collateral exhibition on the 150 years from
the Italian Unification, with the exhibition of historical documents, finds
and objects.

The Consorzio Vera Pelle Italiana Conciata al Vegetale [Italian Vegetable Tan-
ned-Leather Consortium] and Oliviero Toscani have this year organised the se-
cond edition of the contest. The exhibition of the products of the second
edition of the international contest ‘Design PELLE+ is organised in the histori-
cal canteens of Palazzo Grifoni: architects, designers and artists from all over
the world have created unique, surprising and innovative projects for a new
versatile feature of leather, which is a vegetable-tanned leather in Tuscany.

Condotta Slow Food and Associazione Vignaioli from San Miniato are ope-
ning the doors of their head offices to visitors, which were recently inau-
gurated: you can browse amongst the local products, choose between the
numerous publications, and even participate in meetings and be tempted
by tasting opportunities.

Food and culture at Frantoio della Briccola along the old path of Via
Francigena.

A Journey through seven stations of the magic and fantastic world.
Paintings, sculptures, objects and installations from the current artists
of our generation will be presented.

Luca Pedrini from the bio-dynamic company S.Cristoforo tells us the
story of this “Monococcum Spelt”, which arrived from Ancient
Rome, which today we are cultivating in our countries. Marco Neb-
biai will be the anchorman.

The companies that will participate in the market of San Miniato
land present us their tasty, clean and healthy products, according to
the Slow Food philosophy. Marco Nebbiai will be the anchorman.

The great loft of Piazza Dante.
Taste, event and design show.



SUNDAY, 20™ NOVEMBER

415T NATIONAL MARKET-EXHIBITION
OF WHITE TRUFFLES IN SAN MINIATO

10am-8pm
OLD TOWN CENTRE

10am-8pm
PIAZZA DEL DUOMO
[CATHEDRAL'S SQUARE]

10am-8pm
PIAZZA DEL SEMINARIO

10am-8pm
PIAZZA DEL POPOLO

10am-8pm
@ UNDER LOGGIATI [OPEN GALLERIES]
DI’ S. DOMENICO

10am-8pm
@ LOGGIATI DI PIAZZA DANTE

10am-8pm
@ LOGGETTA [FAUX] DEL FONDO

10am-8pm
@ PALAZZO GRIFONI

The food of Kings and its Court

Truffles and Flavours
White Truffle, wine and oil from San Miniato

Food & Wine Tuscan products

Food & Wine products from all over Italy

San Miniato and its sister cities: what we can
taste in Silly, Villeneuve Lez Avignon, Apolda,
Kaluga and Bethlehem

The San Miniato Mercatale

Pellegrino Artusi ... A man who has united Italy

and Italians... at least with food!
One-hundred years from his death, which occurred 150 years
after the Italian Unification.

24th Exhibition of postage stamps and numismatics

Stands will be open in San Miniato’s historical squares, and will sur-
round Truffles with the excellent territory’s product, with the typi-
cal characteristics of Tuscany and other Italian regions.

The most important square of the town hosts the King of the Table,
which is the white truffle of the San Miniato hills.

Associazione Vignaioli [Association of Winemakers] exhibits, sells
and facilitates the tasting of wine and oil from San Miniato.

The old market square showcases the producers coming from not
only San Miniato, but the entire region, which show and sell Tuscan
gourmet products. The art of baking, cold cuts, wine, extra-virgin
olive oil are a fine sight to behold!

The exhibition of Italian flavours will be surrounded by food: fish
products, sweets, cold cuts, cheese, sauces and other foods from
our peninsula.

Chocolate, beer, wine, cheese and artistic handicraft products from
each of the Sister Cities.

Typical products from San Miniato: the short distribution chain,
from producers to consumers. This meeting has become a success.

The exhibition, conceived by Paolo Tinghi and prepared together
with Labartarc Edizioni, takes as a reference point the literary works
of Pellegrino Artusi, in order to re-consider the progress of our food
habits from the Italian Unification to date. The space of the faux is
available to the public for information and further examinations.

Special purpose-made stamp of the 41st National Market Exhibition of
White Truffles in San Miniato. The concert of Fanfara dei Bersaglieri’ will
take place at 4 pm. Prices will be awarded at 6:30 pm.



10am-8pm
@ PALAZZO GRIFONI

10am-1pm and 4pm-8pm
VIA CONTI, 39

11am-12am

@ VIAMAIOLI

9am-7pm
INQUILINI PALACE
10am-8pm

@ PIAZZA MAZZINI
10am-8pm

@ VIAVITTIME DEL DUOMO

11am-6pm
@ TERRAZZA PIAZZA DANTE

4.30pm
PIAZzA DUOMO

6 pm
PIAZzA DUOMO

10am-11pm
@ PIAZZA DANTE

‘Design Pelle +' 2011
Exhibition of the projects of the second edition
of the international Contest

Condotta Slow Food and
Associazione Vignaioli from San Miniato

Via Francigena crosses
a district of San Miniato

Carismi per I'Arte presents ‘Fantasticarte’, a journey
through seven stations of the magic and fantastic world

Antiques and Collecting:
objects from the past

The small market of arts and crafts

Dogs in search
of truffles

‘PDO Chianino veal dumplings with truffles’
Falaschi butcher's shop

The creator’s tastes: ‘Leprino di Viterbo breed
rabbit stuffed with truffles’. Chef Daniele
Fagiolini from restaurant Le Colombaie

Palatartufo

The Consorzio Vera Pelle Italiana Conciata al Vegetale [Italian Vegetable Tanned-Leather
Consortium] and Oliviero Toscani have organised this year the second edition of the con-
test. The exhibition of the products of the second edition of the international contest ‘De-
sign PELLE+ is prepared in the historical canteens of Palazzo Grifoni: architects, designers
and artists from all over the world have created unique, surprising and innovative pro-
jects foranew versatile feature of leather, which is a vegetable-tanned leather in Tuscany.

Condotta Slow Food and Associazione Vignaioli from San Miniato are opening the
doors of their head offices to visitors, which were recently inaugurated: you can
browse amongst the local products, choose between the numerous publications,
and even participate in meetings and be tempted by tasting opportunities.

Food and culture at Frantoio della Briccola along the old path of Via
Francigena.

A Journey through seven stations of the magic and fantastic world.
Paintings, sculptures, objects and installations from the current artists
of our generation will be presented.

Small antique products, collecting modern art, collecting and vin-
tage. The appeal of charming and old objects.

‘We cannot live on truffles alone, and truffles were not the only products
that were marketed in San Miniato. Small handicraft, bricolage and original
items from the town and the region were interesting alternatives.

How to find truffles without a Lagotto dog? What happens in the fo-
rests with Oaks, Beeches and Limes is represented in the squares by
Associazione Tartufai delle Colline Sanminiatesi.

The oldest butcher’s shop in San Miniato offers us meatballs prepared
with the best Italian bovine meat (animals which are reared at San Ros-
sore park), in order to bring out the flavour of the best truffles in the world.

The old farmhouse La Mignola in San Miniato breeds Leprino on the open air.
Leprino is a particular breed of rabbit, which in the hands of the chef Daniele
Fagiolini turns into a dish of old flavours, that perfectly matches with the per-
fume of the San Miniato’s white truffles. Marco Nebbiai will be the anchorman.

The great loft of Piazza Dante.
Taste, event and design show.



SATURDAY 26™ NOVEMBER

415T NATIONAL MARKET-EXHIBITION
OF WHITE TRUFFLES IN SAN MINIATO

10am-8pm

OLD TOWN CENTRE
10am-8pm

PIAZZA DEL DUOMO
[CATHEDRAL'S SQUARE]

10am-8pm
PIAZZA DEL SEMINARIO

10am-8pm
PIAZZA DEL POPOLO

10am-8pm

@ UNDER LOGGIATI [OPEN GALLERIES]
DI S. DOMENICO
10am-8pm

@ LOGGIATI DI PIAZZA DANTE

10am-8pm
@ LOGGETTA DEL FONDO

10am-8pm
@ PALAZZO GRIFONI

The food of Kings and its Court

Truffles and Flavours
White Truffle, wine and oil from San Miniato

Food & Wine Tuscan products

Food & Wine products from all over Italy

San Miniato and its sister cities: what we can
taste in Silly, Villeneuve Lez Avignon, Apolda,
Kaluga and Bethlehem

The San Miniato Mercatale
Pellegrino Artusi ... A man who has united Italy
and Italians... at least with food!

One-hundred years from his death, which occurred 150 years
after the Italian Unification.

24th Exhibition of postage stamps and numismatics

Stands will be open in San Miniato’s historical squares, and will sur-
round Truffles with the excellent territory’s product, with the typi-
cal characteristics of Tuscany and other Italian regions.

The most important square of the town hosts the King of the Table,
which is the white truffle of the San Miniato hills.Associazione Vi-
gnaioli [Association of Winemakers] exhibits, sells and facilitates the
tasting of wine and oil from San Miniato.

The old market square showcases the producers coming from not
only San Miniato, but the entire region, which show and sell Tuscan
gourmet products. The art of baking, cold cuts, wine, extra-virgin
olive oil are a fine sight to behold!

The exhibition of Italian flavours will be surrounded by food: fish
products, sweets, cold cuts, cheese, sauces and other foods from
our peninsula.

Chocolate, beer, wine, cheese and artistic handicraft products from
Sister Cities.

Typical products from San Miniato: the short distribution chain,
from producers to consumers. This meeting has become a success.

The exhibition, conceived by Paolo Tinghi and prepared together
with Labartarc Edizioni, takes as a reference point the literary works
of Pellegrino Artusi, in order to re-consider the progress of our food
habits from the Italian Unification to date. The space of the faux is
available to the public for information and further examinations.

Convention, Exchange and collateral exhibition on the 150 years from the Italian
Unification, with the exhibition of historical documents, finds and objects.



10am-8pm
@ PALAZZO GRIFONI

10am-1pm and 4pm-8pm
VIA CONTI, 39

11am-12am

@ VIAMAIOLI

9am-7pm

PALAZZO INQUILINI

4.30pm
PIAZZA DUOMO

4.30pm
@ DEPARTURE FROM VICOLO GARGOZZI
(CHIESA DELLA MISERICORDIA)

6 pm
PIAZZA DUOMO

10am-11pm
@ PIAZZA DANTE

‘Design Pelle + 2011
Exhibition of the projects of the second edition
of the international Contest

Condotta Slow Food and
Associazione Vignaioli from San Miniato

Via Francigena crosses
a district of San Miniato

Carismi per I'Arte presents ‘Fantasticarte’,
a journey through seven stations of the magic
and fantastic world

The creator’s tastes: Spinach flan with truffle
sauce'. The Chef is Roberto Ascani
from the tavern LUpupa

Frantoio Parlante presents:
The way of displeasures. On the track of the old

condemned people, along carbonaro alleys
by Territorio Teatro, Moti Carbonari, Filarmonica Giuseppe Verdi

Tasting of products from our land.
Realised by Condotta Slow Food from San Miniato

Palatartufo

‘The Consorzio Vera Pelle Italiana Conciata al Vegetale [Italian Vegetable Tanned-Leather
Consortium] and Oliviero Toscani have organised this year the second edition of the con-
test. The exhibition of the products of the second edition of the international contest ‘De-
sign PELLE+ is prepared in the historical canteens of Palazzo Grifoni: architects, designers
and artists from all over the world have created unique, surprising and innovative pro-
jects foranew versatile feature of leather, which is a vegetable-tanned leather in Tuscany.
Condotta Slow Food and Associazione Vignaioli from San Miniato are opening
the doors of their head offices to visitors, which were recently inaugurated: you
can browse amongst the local products, choose between the numerous pu-
blications, and even participate in meetings and be tempted by tasting oppor-
tunities.

Food and culture at Frantoio della Briccola along the old path of Via
Francigena.

A Journey through seven stations of the magic and fantastic world.
Paintings, sculptures, objects and installations from the current artists
of our generation will be presented.

In order to bring out the truffle perfume, gourmets say that food
must be cooked in a simple way. A specialist of this is the chef of the
tavern L'Upupa, which combines the simplicity of a Spinach flan,
with the refinement of the San Miniato truffle. Marco Nebbiai will
be the anchorman.

A theatre itinerary (with Andrea Giuntini and Lapo Ciari as musi-
cians, actors and tumblers) which from Madonna di Gargozzi (‘gar-
garozzi’), being currently on the altar of Chiesa della Misericordia
[Church of Mercy], leads participants to roads which are these days
unknown, until confortorio di San Pietro, along via Angelica, where
dead men walking could run their last path.

The companies that will participate in the market of San Miniato
land present us their tasty, clean and healthy products, according to
the Slow Food philosophy. Marco Nebbiai will be the anchorman.

The great loft of Piazza Dante.
Taste, event and design show.



SUNDAY 27™ NOVEMBER

415T NATIONAL MARKET-EXHIBITION
OF WHITE TRUFFLES IN SAN MINIATO

10am-8pm
OLD TOWN CENTRE

10am-8pm
PIAZZA DEL DUOMO
[CATHEDRAL'S SQUARE]

10am-8pm
PIAZZA DEL SEMINARIO

10am-8pm
PIAZZA DEL POPOLO

10am-8pm
UNDER LOGGIATI [OPEN
GALLERIES] DI S. DOMENICO

10am-8pm
LOGGIATI DI PIAZZA DANTE

10am-8pm
LOGGETTA [FAUX] DEL FONDO

The food of Kings and its Court

Truffles and Flavours
White Truffle, wine and oil from San Miniato

Food & Wine Tuscan products

Food & Wine products from all over Italy

The ‘friend towns' meet the towns of truffles

The San Miniato Mercatale

Pellegrino Artusi ... A man who has united Italy
and Italians... at least with food!

One-hundred years from his death, which occurred 150 years
after the Italian Unification.

Stands will be open in San Miniato’s historical squares, and will sur-
round Truffles with the excellent territory’s product, with the typi-
cal characteristics of Tuscany and other Italian regions.

The most important square of the town hosts the King of the Table,
which is the white truffle of the San Miniato hills.

Associazione Vignaioli [Association of Winemakers] exhibits, sells
and facilitates the tasting of wine and oil from San Miniato.

The old market square showcases the producers coming from not
only San Miniato, but the entire region, which show and sell Tuscan
gourmet products. The art of baking, cold cuts, wine, extra-virgin
olive oil are a fine sight to behold!

The exhibition of Italian flavours will be surrounded by food: fish
products, sweets, cold cuts, cheese, sauces and other foods from
our peninsula.

The area of the production of white truffles extends itself near Flo-
rence and Pisa. The ‘friend towns’ included in these areas will pre-
sent their typical characteristics.

Typical products from San Miniato: the short distribution chain,
from producers to consumers. This meeting has become a success.

The exhibition, conceived by Paolo Tinghi and prepared together
with Labartarc Edizioni, takes as a reference point the literary works
of Pellegrino Artusi, in order to re-consider the progress of our food
habits from the Italian Unification to date. The space of the faux is
available to the public for information and further examinations.



10am-8pm
PALAZZO GRIFONI

10am-8pm
PALAZZO GRIFONI

10am-1pm and 4pm-8pm
VIA CONTI, 39

11am-12am

@ VIAMAIOLI

9am-7pm

INQUILINI PALACE

10am-8pm
PIAZZA MAZZINI

10am-8pm

@ VIAVITTIME DEL DUOMO

11am-6pm

@ TERRAZZAPIAZZA DANTE

24th Exhibition of postage stamps and numismatics

‘Design Pelle+' 2011
Exhibition of the projects of the second edition
of the international Contest

Condotta Slow Food and
Associazione Vignaioli from San Miniato

Via Francigena crosses
a district of San Miniato

Carismi per I'Arte presents 'Fantasticarte’,
a journey through seven stations
of the magic and fantastic world

Antiques and Collecting: objects from the past

The small market of arts and crafts

Dogs in search
of truffles

Convention, Exchange and collateral exhibition on the 150 years from the Ita-
lian Unification, with the exhibition of historical documents, finds and objects.

‘The Consorzio Vera Pelle Italiana Conciata al Vegetale [Italian Vegetable Tanned-Lea-
ther Consortium] and Oliviero Toscani have organised this year the second edition of
the contest. The exhibition of the products of the second edition of the international
contest ‘Design PELLE+ is prepared in the historical canteens of Palazzo Grifoni: ar-
i igners and artists from all over the world have created unique, surprising,
and innovative projects fora new versatile feature of leather, which is a vegetable-tan-
ned leather in Tuscany.

Condotta Slow Food and Associazione Vignaioli from San Miniato are opening
the doors of their head offices to visitors, which were recently inaugurated:
you can browse amongst the local products, choose between the numerous
publications, and even participate in meetings and be tempted by tasting op-
portunities.

Food and culture at Frantoio della Briccola along the old path of Via
Francigena.

A Journey through seven stations of the magic and fantastic world.
Paintings, sculptures, objects and installations from the current artists
of our generation will be presented.

Small antique products, collecting modern art, collecting and vin-
tage. The appeal of charming and old objects.

‘We cannot live on truffles alone, and truffles were not the only products
that were marketed in San Miniato. Small handicraft, bricolage and original
items from the town and the region were interesting alternatives.

How to find truffles without a Lagotto dog? What happens in the
woods with Oaks, Beeches and Limes is represented in the squares by
Associazione Tartufai delle Colline Sanminiatesi.



4.30pm
PIAZzA DUOMO

6pm
PIAZzA DUOMO

10am-11pm
@ PIAZZA DANTE

9pm
@ PALAZZO GRIFONI

The creator’s tastes: ‘Porcini mushroom tortello
with parmesan and truffle cream’. By chef Paolo
Fiaschi from the restaurant Papaveri e Papere

Distinctions.

Awards of the 41th Exhibition-Market:

the golden truffle of the season. Tartufissimo.
The Stagnazza award.

Palatartufo

Viva Verdi

Paolo Fiaschi exhibits the combination of two amazing products
from the underwood, truffles and mushrooms, to show us how they
can combine to become a delicious dish.

The final part of the exhibition will celebrate its real main characters, Her
Majesty’s the Truffle, and all those who each day of autumn, bring truffles to
our tables, without anyone thanking them. Therefore a prize is reserved to
the biggest White Truffle in San Miniato which is to be shown and sold at
the Exhibition, and another one awarded for the biggest truffle gathered
during the truffle season, and a final one to the youngest Truffle gatherer.

The great loft of piazza Dante.
Taste, event and design show.

Symphony concert ‘Viva Verdi’ from the philharmonic society
G . Verdi and the choir Mons. Cosimo Balducci from San Miniato.




IN ADDITION TO THE RESTAURANTS AND THE DELICATESSEN SHOPS LOCATED ALONG THE SAN MINIATO
ROADS, SQUARES AND COUNTRYSIDE YOU CAN ENJOY WHITE TRUFFLE DISHES AT:

GRUPPO FRATRES RISTORANTE I GIORNI DEL TARTUFO
Via Conti - 0571.418200 Frantoio del Convento di San Francesco

in Piazza San Francesco, 1 - 338.6805604
ANTICO REFETTORIO DELLA SS. ANNUNZIATA
Via Carducci, 44 - 0571.43926 RISTORANTE DEL TARTUFO

Circolo Cheli in Via Guicciardini - 348.3341851

MOVIMENTO SHALOM

Loggiati di San Domenico - 0571.42634 GRUPPO VOLONTARI CASA VERDE

Piazza del Seminario

RISTORANTE ASSOCIAZIONE TARTUFAI

DELLE COLLINE SANMINIATESI SRAN.TQIO DELLA BRICCOLA
N ia Maioli, 57

Centro Storico - 0571.42014

ASSOCIAZIONE CULTURALE SPORTIVA CORAZZANO
OSTERIA DI FUORI PORTA
Piazza Grifoni, 7 - 345 8582466

Fondazione San Miniato Promozione Tg|. 0571.42745
Piazza del Popolo, 1 Fax 0571.418739 This schedule and any other information about the Exhibition are available on
56028 San Miniato (Pisa) ufficio.turismo @sanminiatopromozione.it  the website www.sanminiatopromozione.it



Via Roma

CORAZZANO
MONTAIONE
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SAN MINIATO BASSO
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degli inquil

Palazzo
Grifoni

Parcheggio
Via Fornace Vecchia

—— Piazza del Duomo
—— Piazza Dante

—— Piazza del Seminario

~— Piazza del Popolo

—— Palazzo Grifoni

—— Piazza Mazzini

— Via Vittime del Duomo

— Via Maioli

—— Loggiati di San Domenico

— Loggetta del Fondo

—— Loggiati di Piazza Dante
Palazzo degli Inquilini

~—— Giardini Terrazza Piazza Dante
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‘SAN MINIATO BASSO
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The White Truffles, wine and oil
Palatartufo

In search of truffles

Food & Wine products from San Miniato and Tuscany

Food & Wine products from all over Italy

Exhibition-contest ‘Design Pelle +' 2011 - Exhibition of postage stamps and numismatics
Antiques and Collecting

The small market of arts and crafts - Frantoio Parlante

Via Francigena crosses a district of San Miniato

The flavours of Slow Cities, Sister Cities and Truffle Cities

Exhibition ‘Pellegrino Artusi’

Mercatale

Exhibition ‘Fantasticarte’

Parcheggio
Via Galenzano,

CENTRO STUDI
“I CAPPUCCINI”



