
In this issue, we tour the land of mystical Puglia to find inspiring people, places, and ideas. Architect Lucia Bianco talks 
about her latest ventures. Apulian chefs are bridging local traditions with Japanese cuisine, while in Salento skilled 

artisans are working magic on ceramic and stone works. We highlight the retreats and spas to book now, and award-
winning wineries to visit on the way. Traveling ministers and chefs are touring the world, and finally, we cycle through 

forests, we hike and surf the coasts, and record our experiences in a region-wide travel guide.
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We, as travelers and consumers, are 
moving towards eco-friendly experiences 
with a preference for brands that no longer 
have sustainability in mind, but top of 
mind, offering value-based travel that is 
proactive, intentional and engaging. Here 
in Puglia a new concept is born every 
time the season changes. And just like in 
yoga, the lower the shoulder the better: 
opt to travel in May, June and September 
to November. Here is where to go now.

by ELEONORA BETESH

How the heel of Italy is rising to the needs of contemporary, mindful hospitality   
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Despite the obvious geographical distance, the cuisines of Puglia and Japan have more 
in common than meets the eye. A spate of innovative chefs across the region are relying 
on traditional Japanese culinary techniques to put a unique spin on Apulian dishes. 

To the untrained eye, the overalls-clad fishermen sitting pier-side in Bari’s port are 
scoffing sashimi - and no one is invited. Washing down slivers of raw fish with bottles 
of Peroni, their still-twitching pescatarian picnic incorporates sea urchins, clams, 
cuttlefish, and “pulpe” - all without wasabi, pickled ginger or a pair of chopsticks in sight.

To Apulian epicurean enthusiasts, however, it’s clear the fishermen are eating ‘crudo 
alla Barese’, the local centuries-old custom of feasting upon zero-kilometer raw fish. 

Perhaps it is no coincidence that both Japan and Italy have the two highest lifespans in the world, 
according to the United Nations (84.5 and 83.4 years respectively); statistics widely attributed 
to the countries’ fish-and-plant-based diets (see the Unesco-protected Mediterranean diet).

A love of raw fish, an obsession with simple-but-fresh food, and the 
ability to find beauty in imperfection: Christian Koch invites you 
to forget orrecchiette for a moment - bring out the okonomiyaki. 

by CHRISTIAN KOCH
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Some things don’t need an introduction. Like good 

food, a sophisticated ensemble, an invitation to 

a party and the finest wine. You just go with the 

flow. This special travel guide has been created 

to show you Puglia through the eyes of a local.
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BARI

Teatro Petruzzel l i

This theater holds a strong pride of place with 
the local Barese that inhabit the city. In fact, 
residents from neighboring cities come here for 
an evening of culture, dance, and music. The 
construction of this cultural landmark began in 
1898 and took four years to build, and from the 
start distinguished itself for its rich program and 
extraordinary capacity to host more than 2,000 
spectators. The works of Verdi and Puccini 
first saw light here, plus those of Piccinni and 
Bellini, and unforgettable voices have filled 
the theater with the enchantment of song.

Corso Cavour 12 - 70121 Bari / +39 080 9752850 
Calendar & tickets: fondazionepetruzzelli.it/en/

Doppelgaenger  Art  Gal lery

Conceived by Antonella Spano and Michele 
Spinelli, this contemporary art gallery opened 
its doors in 2012 and offers two themes of 
artistic enquiry: figurative art and experimental 
video art, including art installations and 
rotating performances, The gallery is located 
in Palazzo Verrone, a medieval tower house 
that was converted into a noble Renaissance 
palace that now serves as a living residence 
for contemporary arts, where work and 
life constantly intersect to drive further 
creation and inspire cultural discourse.

Via Verrone 8 - 70121 Bari / +39 392 820 3006
More on:  doppelgaenger.it / info@doppelgaenger.it

Via Salvatore Cognetti, 36 - 70121 Bari / +39 080 5723083 / For more info visit the website: www.aqp.it

Palazzo de l l ’Acquedotto

Il Palazzo dell’ “Acqua” is a cultural landmark in Puglia, rich in geometric patterns, upholstery, frescoes 
and furniture that embody the shape of water, as the vision of its commissioner was to bring water 
to Puglia and render the formerly barren land fertile and prosperous. The exterior reflects historic, 
local architectural traditions, and displays exceptional stone cutting skills seen principally in Trani, 
while inside are elaborate stylistic patterns that discerning eyes will devour with great appreciation.

Corso Vittorio Emanuele, 193 - 70122 Bari / +39 080 521 2988 / palazzofizzarotti.it/en/ veracpoli@gmail.com 

Palazzo Fizzarott i  Museum

Designed by architects Bernich and Corradini in 1800, this one-of-a-kind architectural 
monument was built in the Venetian Gothic style, and commissioned the finest artisans in Italy 
with teams of sculp- tors, painters, mosaics, glass blowers and blacksmiths each leaving their 
signature on this privately owned property. Inside is a lush inner courtyard with the Fountain 
of Neptune as the centerpiece. Private events and exhibitions can be arranged at the palace.

Grotte  d i  Caste l lana

Located on the north side of the Itria Valley, researches claim that this natural heritage 
site, formed more than 90 million years ago. Located more than sixty meters under the 
earth’s surface are three kilometers of dimly lit trails, bordered by natural stalactites, 
stalagmites, fossils and immense slabs of icicles dripping painstakingly slow in the deep 
silence. Private tours can be booked in advance, as well as private events. Editor’s tip: book 
the Speleo Night tour after-hours followed by a candle-lit aperitivo in a womb of the earth.

Piazzale Anelli - 70013 Castellana Grotte / +39 080 4998221 / grottedicastellana.it / segreteria@grottedicastellana.
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Al Sol i to  Posto

A few steps from the historic center, Al Solito 
Posto is a real institution for the residents of 
La Città Bianca (The White Town) and always 
a fabulous discovery for visitors. The menu is 
perfect for those looking for regional cuisine 
that is traditional and innovative, and balanced 
with a selection of pizza, seafood and fish 
specialties. A genuine cuisine made of local raw 
materials and deep passion for the culinary art.

Via Cesare Braico, 37 - 72017 Ostuni / Info 
+39 0831 305850 / More on: ostunialsolitoposto.it

Porta  Nova

Set right at the entrance to the old city following 
an uphill cobblestone path, Porta Nova is one 
of those must-try restaurants thanks to its 
warm ambiance, valley views that extend to the 
sea and reliably good cooking with excellent 
service. The menu pays homage to Puglia’s 
abundant raw materials with nuances of 
international cuisine. Soak up some rays as you 
sip fresh wine or simply admire the expanse 
of great countryside surrounding: the natural 
romantic air here makes it perfect for couples 
and small groups. The house cellar features 
prestigious regional and national labels.

Via Gaspare Petrarolo, 38 - 72017 Ostuni 
+39 0831 338983 / ristoranteportanova.com
Visit the Instagram page: https://bit.ly/35GPEwu

Dish Restaurant

There is an interesting play between the 
informal atmosphere and well-curated 
recipes at this experimental style eatery. 
Alongside an appreciation for plants is a 
love of life with a good feeling vibe. For 
something out of the ordinary and beyond 
the traditional Apulian kitchen, DISH offers 
an inspiring seasonal menu where guests can 
experience new culinary techniques applied 
to seafood, meat, vegetables and vegetarian 
dishes. Staff is professional, courteous, and 
helpful in pairing wines. Book in advance 
and request a table with a panoramic view.

Corso Vittorio Emanuele II, 37 - 72017 Ostuni 
+39 347 249 9860 / More on: dishrestaurant.it
Visit the Instagram page: https://bit.ly/3cg0BaL

Mal ibu Store

You can feel the pulse of the catwalk just walking into this boutique and you know something 
good is about to happen. Malibu Concept Store is a space dedicated to cutting-edge fashion and 
avant-garde creativity, outfitted with sleek furniture, full-mirror walls and service as if you were 
in your best friend’s walk-in wardrobe. The address for luxury and haute couture for men and 
women including the likes of Givenchy, Isabel Marant, Herno, Valentino, and Les Hommes. 

Via Monsignor G.Palma, 67 - 72017 Ostuni / +39 0831 093508 / For more visit: malibuconceptstore.it

Amore Bout ique

Set on one of Ostuni’s main shopping roads, Amore Boutique is hard to miss. The eye-catching 
ensembles and Art Deco-style wall full of jewelry, accessories, candles and perfume reel you in. 
As perfume is an extremely intimate dialogue with the person who wears it, there are at least 70 
varieties to explore. The concept store offers a handpicked selection of high-end fashion pieces and a 
rotating seasonal collection of womenswear and shoes that have a place in every traveler’s wardrobe. 

Via Pola, 70 - 72017 Ostuni  / +39 0831 302497  / More on:  www.profumiamore.it / info@profumiamore.it

OSTUNI
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CAROVIGNO

PUTIGNANO

Casa le  Ferrovia

This family-run restaurant is located at the most unconventional of places: at the edge of the 
road by the Carovigno train station, surrounded by endless olive groves. Set in the warehouse 
of a 1930s olive mill, natural sunlight dances across the windows and the star-shaped vaults 
and interiors that relish the charm of authentic vintage without forgetting to pepper in a 
contemporary edge. House waiter and Sommelier Giuseppe tends to the guests while his wife 
and House Chef Maria runs the show in the back with a kitchen based on local raw provisions 
from the territory, fusing tradition with modern adaptations. Booking recommended.

Via Stazione 1, S.P. 34 - Carovigno (Br) / +39 0831 990025/ For more info visit the website: casaleferrovia.it

Scinuà

When Luigi Pugliese decided to carve his own culinary path with a new eatery, he focused 
on tradition as his one core value. Seven years and going strong, his restaurant is a respected 
address in Putignano, popular among locals and visitors. While the kitchen is small, it 
packs Puglia in delightful abundance. He turns fresh organic, zero-kilometer Apulian 
products in delicious and creative meals with a wide range of vegetarian and vegan options.

Via Santa Lucia, 18 - 70017 Putignano  (Ba) / +39 080 405 8430 / For info email to: scinua@hotmail.it

Angelo Sabate l l i

Angelo Sabatelli is one of the most renowned Italian chefs. Cooking is an art ingrained since 
childhood and after working in kitchens across the globe, Chef Sabatelli returned to his roots and 
set up a place of his own. His sensational, ‘creative and intelligent contamination’ style cooking has 
rightfully earned him a Michelin star. With the help of his wife and partner, Laura, they set up a 
refined space in the historic center of Putignano where his culinary vision translates to sumptuous 
dishes. Minimal interiors, sturdy dining chairs and soft lighting, offset with bold culinary 
compositions by the Michelin-starred chef. Taste your way through Puglia with various tasting 
menus that show off his masterpieces made with Puglia’s finest raw ingredients, some sourced directly 
from his own garden - we recommend the “Extra Territorial Emotions”. Booking is obligatory.
Via S. Chiara, 1 - 70017 Putignano / +39 080 405 2733 / angelosabatelliristorante.com / https://bit.ly/2Z1Nnuq
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From converted ancient caves to sleek spaces; 

from gourmet chic to uncompromising traditional 

cuisine; from sprawling countryside views to 

seafront vistas, VIA shares a handpicked selection 

of exceptional properties across the region, each 

of which promise to welcome you home with 

open arms and extend signature southern Italian 

hospitality with contemporary comforts, thoughtful 

amenities, and helpful services. Travel with VIA.

BOUTIQUE HOTELS

RESORTS

PRIVATE VILLAS & MASSERIAS

NEW OPENINGS 
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