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At the Eataly Restaurant in the Italian Pavilion, during the Regional Weeks, each region has the opportunity to
add two REGIONAL DISHES to the Menu.

The Marche Region, based on the tastes and suggestions of Diego Rossini, Head of F&B at Eataly, has chosen
two proposals:

STARTER

Pizza with Summer Black Truffles

FIRST COURSE
Maccheroncini di Campofilone PGI with Black Truffle

MAIN COURSE
Sliced Beef or Sea Bream Fillet

DESSERT
Tiramisu or Panna Cotta

WHITE AND RED WINES
Umani Ronchi Winery
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The pasta-making tradition of Campofilone (a picturesque village in Marche Region) dates back to the 1400s,
according to written culinary legends, where a particular recipe refers to “extremely fine Maccheroncini”. The first
documented evidence of this pasta, also called “angel hair”, dates to the Council of Trent in 1560, where it was
described as “so thin it melts in the mouth.” Even Giacomo Leopardi mentions them among his 49 favorite dishes of
Marche cuisine. The name ‘Maccheroncini’ (a diminutive of ‘Maccheroni’) comes from the competition among local
housewives to slice the pasta as thin as possible. The traditional recipe involves to season it, on a wooden board
that can absorb excess cooking water, with a red meat sauce of mixed meats (beef, pork and Muscovy duck). Mr.
Nello Spinosi was the first to establish an artisan workshop where the centuries-old recipe has been preserved
unchanged. The dough is made with the best durum wheat flour and fresh eggs, without the addition of water. Once
the dough is rolled out, it has to be cut into thin strands and left them to dry under sheets of paper. As a result of
this unique heritage, in 2013 the European Union awarded "Maccheroncini di Campofilone" the Protected
Geographical Indication (PGI) designation of origin. The Production Specification for PGI “Maccheroncini di
Campofilone” explicitly names Nello Spinosi as the founder of the FIRST ARTISANAL WORKSHOP for the
production of this pasta in Campofilone.

Distinctive Note
Maccheroncini di Campofilone PGI stands out for its extremely thin dough and very fine slicing, allowing for
very short cooking times—just one minute in boiling water, or even directly in the sauce.
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Spinosi Srl

Via XXV Aprile, 21 - 63828 Campofilone (FM)
Email: info@spinosi.com

Website: www.spinosi.com
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SUMMER BLACK TRUFFLES (Tuber aestivum Vittadini)

The summer black truffle is a variety harvested from late May through December, easily recognizable by the
coarsely warty glossy black skin. The pulp is dark brown with numerous thin white streaks, which disappear during
the sterilisation process.

EXTRA SELECTION
Whole truffles with very rounded shape, which show no external alteration. The pulp is steadily mature, hazel
colour.

FIRST CHOICE SELECTION
This selection is composed of considerably round truffles with regular shape, which can have defects on their
peridium such as cuts or abrasions. It differs from the Extra Selection only in appearance, not in quality.

SELECTION PIECES
Truffles broken during harvesting, washing, or properly cut, are included in this category. Their pulp, as for the other
categories, has no maturation defects.

Angellozzi Tartuficoltura is the continuity of a fifth-generationtradition of truffle-hunters. Thanks to the knowledge
acquired from their ancestors in truffle free harvesting and farming, thecompany, located in Roccafluvione, in the
province of Ascoli Piceno, produces and harvests large quantities of the three most precious truffle-species: white
truffles (Tuber magnatum Pico), winter black truffles (Tuber melanosporum Vittadini), summer black truffles
(Tuber aestivum Vittadini). Today there are hundreds of farmed hectares, which guarantee the provision of
constant and safe truffle supplies throughout the year.

Angellozzi Tartuficoltura is almost exclusively devoted to the sale of fresh truffles. However, to meet the different
market requirements, the company has created a unique line of frozen and preserved products, as it refuses the
use of synthetic flavorings, which are essential to make many products such as truffle-flavored oil, butter, sauces
and many others. Preserved truffles are available in various aspects (whole, sliced, bits, brisure, etc...) in glass jars
or cans. Truffles are just sterilized at 120 °C and the time is calculated, depending on the trufflediameter.

Do not be surprised if labels do not contain endless lists of "flavorings" or "mushrooms", or other products, as the
ingredients of Angellozzi Tartuficoltura preserved products are only three:TRUFFLES, TRUFFLE JUICE, SALT
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Tartuficoltura

Via Ponte Pugliese, 13 - 63093 Roccafluvione (AP)
Phone: +39.0736.365295

Email: info@angellozzi.it

Website: www.angellozzi.it




WINES QF MARCHE

The hills of the Marche region, which gently slope from the Apennines to the Adriatic Sea, are ideal for growing
grapes rich in sugars and aromas, keys for producing high-quality wines. In Marche, vineyards cover 18,000
hectares, of which a remarkable 7,137 hectares are organically farmed. Currently, 76% of these vineyards are
dedicated to producing Designation of Origin wines. Each territory within the Marche region offers a specific type of
wine with particular characteristics, and all these wines are renowned worldwide for their high quality.

The region’s rich viticultural diversity results in a wide range of fine wines, classified into three different types:
- 5 with Controlled and Guaranteed Designation of Origin (D.0.C.G.)
- 15 with Controlled Designation of Origin (D.0.C.)
- 1 with Typical Geographical Indication (I1.G.T.)

This reflects the high standards of winemaking in the region. The winemaking landscape is made up of hundreds of
wineries that skillfully process their own grapes, forming a globally recognized excellence. This success is also due
to the dedication of many small and medium-sized enterprises across the region, which have always treated quality
as a key asset for competing on the international stage.

D.0.C.G. Wines

Marche’s flagship wines include Castelli di Jesi Verdicchio Riserva and Verdicchio di Matelica Riserva, an
autochthonous variety that expresses its best characteristics in the sunny hills of Jesi and in the Camerino sinclyne,
with a minimum aging of 18 months, of which at least 6 in bottle. Another standout variety is Vernaccia di
Serrapetrona - recognized as D.0.C.G. by Decree of the Ministry of Agricultural and Forestry Policies in 2004 - a
sparkling wine (dry and sweet styles) grown in Serrapetrona and parts of Belforte del Chienti and San Severino
Marche. Also noteworthy is Conero, a variety that originates from seven municipalities in Ancona province: Offagna,
Camerano, Sirolo, Numana, and part of the municipalities of Castelfidardo and Osimo The latest addition is the
D.0.C.G. of Offida, a wine in perfect symbiosis with the surrounding territory and closely linked to the winemaking
tradition of the Piceno area.

D.0.C. Wines

There are 15 D.0.C. wines in Marche. From 18 municipalities of the Pesaro-Urbino province comes Bianchello del
Metauro, a fresh and bright white, that is a prestigious ambassador of a diverse territory. Among the reds, Lacrima
di Morro d'Alba offers a uniquely local grape, and Rosso Conero and Rosso Piceno come from the areas around
Ancona and Piceno, respectively. Other fine wines include Verdicchio dei Castelli di Jesi, Verdicchio di Matelica,
Colli Maceratesi, Colli Pesaresi, San Ginesio, Pergola, I Terreni di San Severino, Serrapetrona, Terre di Offida, and
Esino: these types cover the entire territory and contribute to making the Marche known as the region of good
wine. Added to these is Falerio, linked to the rediscovery of other types such as Passerina and Pecorino.

I.G.T. Wines

Established in 1995 by a Decree of the Ministry of Agricultural Resources, the “Marche” I.G.T. designation covers
the whole region, enhancing areas not included under D.O.C. classifications.



Umani Ronchi Winery

The history of Umani Ronchi began more than 60 years ago in Cupramontana, the beating heart of Classic
Verdicchio, and gradually expanded to embrace other areas along the Adriatic ridge. The company was
established by Massimo Bernetti and is now jointly managed with his son Michele, in a leadership model
defined by harmony and shared goals. Today Massimo and Michele walk side by side, always driven by a deep
belief in the importance of Human Capital. This philosophy is reflected in the meticulous care given to the
vineyards, as well as in the thoughtful design of the wineries and their production processes.

UMANI RONCHI

VITICOLTORI IN MARCHE E ABRUZZ0O

Via Adriatica, 12 - 60027 Osimo (AN)
Phone: +39 071 7108716

Email: wine@umanironchi.it
Website: www.umanironchi.com



