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ALTA BADIA
PEAKS OF GASTRONOMY
TOUR OF ITALIAN FLAVOURS
New for summer 2016: Alta Badia, which hosts the most important stage of the Giro d’Italia, one of the most eagerly followed sporting events, offers the Giro d’Italia dei Sapori (Tour of Italian flavours) during summer 2016. This initiative is part of Peaks of Gastronomy, an event devised specifically for all foodies, with a series of offerings, which team life in the open air with delectable good food, in the heart of the Dolomites, a UNESCO World Heritage Site. 
Alta Badia (South Tyrolean Dolomites / Italy) – Peaks of Gastronomy is back. This initiative has been the most mouth-watering summer event in Alta Badia www.altabadia.org for years, and it includes a host of initiatives linked to the world of food and wine. 
The motto of Peaks of Gastronomy this summer 2016 is called GIRO D’ITALIA DEI SAPORI (Tour of Italian flavours). The most important stage of the 2016 Giro d’Italia race, arriving in Corvara on 21st May, was the starting point for the concept of creating a food and wine tour amid the flavours and excellent products of various Italian regions.
The ten participating mountain huts are associated with just as many star Chefs, who represent the regions crossed by the 99th edition of one of the most popular cycling events in the world. This event goes far beyond a mere sporting event, and has over the years become a social and historic heritage, beloved and enjoyed with passion by millions of people.
Following in the footsteps of the Giro d'Italia, from Calabria to Piedmont, climbing up the entire peninsula from South to North and from East to West, local gastronomic delicacies will be revealed, in true Italian culinary tradition. In creating their recipe, each Chef will draw their inspiration from the food and traditions of their local region. The gastronomic specialities will tell the tale and narrate the traditions of each region, tied to the local produce and naturally to the star chef and his or her background. All this following the routes that are setting the scene for the 2016 cycling Giro d’Italia. In their recipes, chefs will focus on genuine locally-sourced ingredients, using top quality products. The result will be an original dish, based on traditions, yet which is developed according to the creativity and style specific to every individual Chef. These dishes will be served throughout the 2016 summer season in participating mountain huts. 
Trekkers and hikers and lovers of good food will have the opportunity to create their very own Giro d’Italia dei Sapori (Italian Tour of flavours) tasting the dishes coming from their favourite regions. The mountain huts can be reached on foot or using mountain lift facilities, as well as astride the saddle of a comfortable electric bike, available for hire at one of the Movimënt Areas at an altitude of 2,000 metres, or from the tourist offices in Corvara, La Villa and La Val. Each dish will be combined with a local wine from South Tyrol. The region will not only be hosting the most important stage of the Giro d’Italia, but it will also see the same cycling event play the starring role on 22nd May with the speed hill-climbing at Alpe di Siusi and with the departure from Bressanone of the stage on 24th May. 
OTHER CULINARY EVENTS ON SCHEDULE DURING SUMMER 2016
NEW FOR 2016: STRUDEL EVENING 
The first Strudel Night will take place on Wednesday, July 25. This is an exquisite and creative event, starring strudel in all its possible variants, from sweet to savoury, but most of all devised and interpreted by participating chefs and pastry chefs. The strudel varieties will be offered along the main road in San Leonardo in Alta Badia, closed to traffic for the occasion, from 7 pm. The majestic church of San Leonardo, candles and flame torches, in addition to local live music will set the scene for the evening. Dishes can be purchased and enjoyed at the various stalls, which will be set up for the occasion. No reservations necessary. 

NEW FOR 2016: DINNER WITH THE BEAR 
On the evening of 25th August, a one of a kind event, to celebrate the merger of good food with science. To achieve this, a dinner will be held at the San Cassiano “Museum Ladin Ursus ladinicus” Museum, dedicated to the prehistoric Conturines bear. The dishes offered by Chefs from some of the best restaurants in Alta Badia, including 3 Michelin starred restaurants, will be created specifically for this evening and can be enjoyed as guests wander through the halls and wonders of the Museum. Geologists and nature experts will take part in the event, to accompany guests amid the museum's many marvels. Compulsory booking.

A WATERFALL FULL OF TASTE
The lawns at the foot of the Pisciadú waterfall in Colfosco will set the scene for the second edition of “Una cascata di sapori” (A waterfall full of taste), set to take place on Wednesday, August 3 and Friday August 12. Some restaurants, hotels and bars in Corvara and Colfosco will be offering their dishes, which can be enjoyed in close contact with nature, at the foot of the majestic Sella Group. The specialities presented are part of local culinary tradition, such as turtres (fritters filled with spinach and ricotta or sauerkraut), barley soup, dumplings, polenta and goulash, organic hamburgers or furtaies (a spiral-shaped dessert which was once prepared for weddings). Local music will liven up the atmosphere. No reservations necessary. 
LA DOLOMITICA 
Sas Dlacia, which in Ladin means “ice pebble”, will be setting the scene for the second edition of La Dolomiticca, the gastronomic symposium organised in Alta Badia. The culinary event is the result of a partnership between the best chefs and restaurateurs in Alta Badia and Cortina d’Ampezzo. The gastronomic symposium in the heart of the Dolomites will take place on Friday 5th August starting at twelve noon. The menu offered will focus on the best products from mountainous areas, to highlight the strong bond with mountain regions, which all the participating chefs have in common. What better location to host this culinary event than the wonderful lawns at the foot of the Fanes-Senes-Braies Nature Park, a UNESCO World Heritage Site. To allow guests to benefit from the significant relationship with the surrounding nature and Dolomite mountains, they will be given the chance to enjoy various dishes, comfortably seated on blankets spread out across the surrounding lawns, as if during a genuine picnic in the mountains.  Compulsory booking. 
Further information: Alta Badia Tourism Board – www.altabadia.org – Tel.: +39 0471/836176-847037 – Email: info@altabadia.org
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