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It’s often a question of actions. Hospitality is first and foremost an attitude, a way of 
being, something that we have learned since childhood and carry with us as we grow up. In 
this sense it is like the predisposition for beauty and looking after the local area, which makes 
us close observers of the environment that surrounds us and that we inhabit. St Bernard 
wrote: “You will find something more in woods than in books. Trees and stones will teach 
you that which you can never learn from masters.” 

The characters in this magazine all have something in common. They’re deeply attached 
to the local area and want to reveal its secrets to visitors. “There’s nothing more wonderful 
than watching the beehive wake up in the morning,” says Carmelo. “I always hope to see the 
rare Alpine longhorn beetle,” states Luca, who shows children and tourists “the internet of 
the forest”. For Marco the climbing instructor, “what really matters is not the destination, 
but the journey. We encounter eagles, dormice, bats and snakes. The rock is their home, 
we’re just passing through.” Irene will show you the secrets of the Bruzella Mill, where the 
ancient millstone still grinds Ticino’s famous red corn today.  

Many different aspects of our canton feature on these pages: culture (there are over 
100 museums in Ticino!), cycling itineraries and local produce. There are also plenty of 
innovative ideas, such as a cycling tour of farm shops, an initiative that promotes the local 
economy and helps protect the environment. Last but not least, we will take you to some 
evocative places where our local bread, ratafia liqueur, cicitt sausages and salami are produced.  

Ticino is ready to open its doors and inaugurate new access and mobility routes 
thanks to the Ceneri base tunnel. Small moments and great experience await you. 
 
Enjoy your read!  

Angelo Trotta
Director Ticino Turismo

Dear reader, WHAT'S NEW?

Strength in numbers. 
Visitors to one of the 5  
museums in the Musei d’Arte 
del Mendrisiotto network will 
receive the Carta MAM that 
entitles them to discounted 
entry to the other museums. 

An artist from Brè.  
Wilhelm Schmid from  
Aargau trained as an archi-
tect but had a vocation for 
painting, settling in Brè, in 
Ticino. Works spanning his 
career are displayed in the 
home of this major Swiss art-
ist, who died 50 years ago.

A 187-year stay. 
The building that has housed 
the National St Gotthard  
Museum since 1834 is reopen-
ing its doors in august follow-
ing renovation. 

Setting the scene since 1971. 
A theatre, university school 
and a meeting place that  
inspires artists and others. 
The Dimitri Theatre in Verscio 
is turning 50. Dance, festivals 
and music near Locarno. 

Tricks of the trade. 
Aticrea: a platform for  
entering the world of  
craftsmanship and seeing 
it through the artist’s eyes 
thanks to a workshop  
visit. Ceramics, wood, wool 
and much more. Creativity 
knows no limits in Ticino! 

In the background the 
Alps: Angelo Trotta 

at the Monte Bar Hut 
at 1,600 meters. 

3EDITORIAL



Lago Maggiore

Lago di Lugano

16

44

40

Discover
When the flock decide the start  
of the season. On the trail of the 
Nera Verzasca goat. 

Enjoy
From one flower to 
another. Serving 
the Queen in the 
Mendrisiotto. 

8

34

26

8

22

16

12

Discover
On Magadino Plain: buying  
directly from farm shops by bike.  

22

Discover
Across Ticino on 
two wheels: routes, 
services, tours…  
a region for cyclists. 

Experience 
Rocky walls above  
Lake Lugano:  
climbing is a  
natural instinct. 

12

28

Contents

  #ticinomoments 2021    © Ticino Turismo 2021    Editor: Ticino Turismo, Via Canonico Ghiringhelli 7, 6501 Bellinzona,
ticino.ch    Contact: info@ticino.ch    Editorial work and texts: Veronica Pingue and Oliver Gianettoni, Ticino Turismo and Antje 
Bargmann    Graphic design: Sabina Franzoni, Ticino Turismo and Responsiva sagl, Locarno    Photos: Luca Crivelli, Milo Zanecchia, 
Hotel Giardino Ascona, Alessio Pizzicannella, Heinz Staffelbach, Ivano Castelletti, Hotel Serpiano, Fiorenzo Maffi, Loreta Daulte,  
Ivo Scholz/Switzerland Tourism, Christelle Villégier    Photolitography: Prestampa Taiana SA, Muzzano    Printing: Salvioni arti 
grafiche SA, Bellinzona    Source: Cultural Observatory of Canton Ticino and SwitzerlandMobility    Circulation: 16'000 copies   

  The magazine of Ticino Turismo is published annually in English, Italian, German and French    Printed in Switzerland.

4 TICINO.CH



28

Relish
When the wood becomes a resource: 
discover the Lodano Valley. 

40

Enjoy
The flavour of yesteryear at the  
red corn mill in the Muggio Valley. 

34

44

Flavours of the past: typical  
local products. 

For adults and kids:  
learning from the past. 

A weekend in…  
Mendrisiotto. 

#ticinomoments: do you need 
advice on exploring Ticino?  

Caro Ticino: a letter from Doris 
Femminis, Swiss Literature  
Award 2020. 

Marvel
Ticino’s artistic 
heritage is every-
where. Lugano seen 
by the eyes of an 
architect.  

Experience
A medal for Dongio: 
the Upper Ticino 
offers unexpected 
emotions. 

6 
 
 
21 
 
 
38 

48 

52 
 

Binoculars: an experience 
waiting to be lived. 
There are unique moments 
around every corner in 
Ticino and we brought 
them together here.
ticino.ch/experiences

TOP5: a selection of 5 
suggestions to help people 
make the right choice. 
Ticino is packed with 
inspirations and we brought 
them together here.
ticino.ch/top5 

QR-Codes: may we intro-
duce? To help you get to 
know the protagonists bet-
ter, we have asked them to 
tell their story themselves. 
From this we made videos, 
which are hidden behind the 
QR codes and are available 
on ticino.ch/video

CONTENTS 5
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ENJOY — A SCONA 

ROLF FLIEGAUF, EXECUTIVE CHEF OF ECCO RESTAURANT

Did you know 
that...?

… the Ecco restaurant in the Hotel Giardino 
Ascona is the most highly decorated restaurant 
in Ticino with two Michelin stars? It also has 18 
Gault&Millau and 9.5 Guide Bleu points.  

… the award-winning kitchen serves exceptional 
local products? Rice grown on the doorstep. 
Vegetables and herbs from small growers (some 
exclusive to Ecco) served in unusual ways: mini 
salads, amaranth, mini radishes in violet and 
white, different coloured cauliflower. 

… farina bóna from the Onsernone Valley is not 
only steeped in tradition, but is also – in the eyes 
of the star chef – a uniquely amazing product 
with an unparalleled flavour?  

… even a head chef sometimes picks his own 
wild ingredients? Juicy blackberries from hidden 
corners of the Verzasca Valley and wild herbs 
and sorrel from meadows in the Maggia Valley.  

… sorrel can be transformed into a stunning 
dessert? When iced and combined with local 
sheep’s yoghurt and green apples. Here’s the 
recipe: ticino.ch/r19

… no vegetable is unsuitable for haute cuisine? 
As long as it’s local and of the highest quality, 
all you need is inspiration! Try cooking carrots 
sous-vide or pickling, grilling or turning them 
into a crumble rather than simply boiling them.  

… Rolf Fliegauf can recognise organic vegetables 
grown by his trusted suppliers by taste alone?  

… the head chef at Ecco achieved his first Michelin 
star in 2007 at the age of just 26? And that he was 
the youngest European two-star chef at 29? Even 
as a young boy he loved playing in his parents’ 
restaurant kitchen.  

… Rolf Fliegauf’s purist aroma cuisine is a taste 
explosion thanks to letting every ingredient 
retain its own flavour?  

… award-winning cuisine means thinking outside 
the box? Ever seen the grotto staple of rabbit with 
polenta on a spoon before?! 
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“The real ‘four-wheel drive’ of the 
goat world. There are Maseratis and 
Lamborghinis – but what use are they 
in the mountains?” 

TICINO.CH/NIMI



The season doesn’t begin on the Alpe Nimi until the goats say 
so, and Pietro wouldn’t have it any other way. “I know it’s time to 
go as soon as my herd disappear up onto the pasture area above 
Gordevio towards the end of May. That’s when it’s time to set off 
on the five-hour hike up to the capanna (mountain hut).” Once 
there, he’ll stay until November, surrounded by beautiful nature 
and with a very special view of Lake Maggiore. His only company: 
mountain peaks, hikers... and a herd of black free-spirited creatures.  
Pietro Zanoli describes the Nera Verzasca as a ‘four-wheel drive’ 
goat. “I know there are Maseratis and Lamborghinis – but what 
use are they to me up here in the mountains?” However, that 
doesn’t mean the black goats aren’t stunning animals – with their 
glistening coats that have a brown sheen in the sunlight, their 
powerful horns and their muscular but slim build, they appear to 
be a particularly noble breed. Not so virtuous is their somewhat 
boisterous greeting as they pester newcomers for food, nuzzling 
their pockets and backpacks before settling down in the shade 
of the rocks. The gentle ringing of their bells sounds like music 
across the mountain, accompanied by the scent of warm hay, 
meadow grass and animal fur. A true mountain idyll.  

THE GOATHERD AND HIS NATIVE TICINO GOATS

Contentment among 
the black free spirits 

The Alpe Nimi invites hikers to feast and then sleep under the 
stars. But it is hut warden and former banker Pietro Zanoli who 

has made his dream come true in this mountain wilderness.  
A herd of Nera Verzasca goats keep him company and provide 

an endless source of dairy products. 

9DISCOVER — ALPE NIMI
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Million Stars 
Guests at the Alpe Nimi (ticino.ch/alpenimi) 
can sleep out under the stars. The view from 
the double bed on an old chestnut trunk 
stretches all the way over Lake Maggiore 
(ticino.ch/millionstarshotel). 

But the calm breaks as the animals set off on 
their daily excursion to remote mountain pas-
tures. Fiercely independent and freedom-loving, 
or at least until their milking appointment the 
next morning. “There aren’t many huts that 
also operate as farms,” says Pietro, who has 
been in charge of the Alpe Nimi since 2000. 
“Many of them have specialised in good food 
and accommodation.” The former banker, 
however, has gone into fresh goat’s cheese 
production instead. A tradition which he took 
over from his uncle, just like the running of the 
hut. Even as a child, Zanoli would spend hours 
in the mountains, helping out with milking 
and herding the goats. “It was my passion!” 
His professional life would take him down a 
different path, however, starting a career as 
a broker. But the job just didn’t satisfy him. 
As his uncle went into retirement, he finally 
fulfilled his dream and moved to the remote 
Ticino Alps. He is now a proud hut warden, 
providing hikers seeking rest and recupera-
tion with nourishment and accommodation 
after a long day.  
 
SHREWD AND STURDY 
The approximately seventy black Nera Ver-
zasca are the hut’s main attraction. This old 
breed, native to Ticino, originally came from 
the Verzasca Valley and is now found almost 
exclusively in this area and northern Italy. 
Sturdiness, flexibility and contentment are 
the breed’s main features, and they are some 
of the largest goats in the world. They are fully 
at home in the Alpine domain and are happy 
despite the changing weather. This is what 
makes them so ideal for farmers – plus, their 
milk and meat is excellent quality. Nowadays, 
the species is protected by the ProSpecieRara 
foundation. They have a reputation for being 
particularly smart, so can the expert confirm 
that for us? Pietro Zanoli, who also keeps 
other breeds of goat, cannot help but laugh: 
“I’d describe them as crafty. If there’s bread 
or a hole in a fence somewhere, they’ll find it.”  
 
The Nera Verzasca herd which spend the 
summer up on Alpe Nimi with Zanoli actually 
belong to a farming company in the Maggia 
Valley. During the winter, the animals live in 
Dunzio on the sunny plains of Aurigeno. As 
soon as Zanoli accompanies his own small 
herd up to the Alpe Nimi at the end of May, 
the black goats are led to the starting point 
of the climb over in Gordevio. From there, 

the leaders find their own way and help the 
rest of the herd safely uphill. To ensure the 
survival of the Nera Verzasca according to 
the breeding programme, just four pure-bred 
black bucks are kept on the alp. Each spring 
welcomes new kids to the fold. 
 
REFRESHMENT WITH A VIEW 
The Alpe Nimi offers up to twenty-two visitors 
a place to sleep, with some beds outside under 
the open skies. Those making it up to the hut 
are greeted with breathtaking nature and an 
ice-cold bath with a view over Lake Maggiore, 
and are treated to a range of Alpine delicacies. 
But the ascent is a challenge. With a level of 
difficulty of T3, the route is for experienced 
hikers who are “steady on their feet,” as Zanoli 
puts it. And it takes around 5 hours. “But we 
also have children staying here sometimes.” At 
around 17.00, the warden prepares an aperò to 
stave off hunger until dinner, which is served 
at 20.00 “There’s always one single dish made 
of local ingredients, but with a version for 
vegetarians, vegans and those with allergies.” 
One particularly special product which can 
only be found here is his home-made goat’s 
cheese, made daily by the warden. The Alpe 
Nimi produces two different sorts of cheese: 
on the one hand büscion, which is a fresh 
creamy spreading cheese found nowhere else. 
Apart from that there’s the semi-pasteurised 
formaggella, matured for three to five weeks. 
Pietro Zanoli keeps busy looking after his 
guests, milking the goats and preparing the 
cheese from 5.00 until late at night – but is 
thankful for all the help he gets from employees 
and volunteers. “I don’t take my holidays until 
autumn. Here up on Nimi. Together with the 
goats expecting the next round of little kids.” 
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1,718 m
Alpe Nimi
 altitude.  

 
10 t 

Of fresh cheese are 
made every season. 

10 ºC 
The water temperature in 
the panoramic bathtub.  

130
Goats of different breeds 

live on the Alpe Nimi. 

03

01. Some like it cold. The invigorating water of the  
panoramic pool with view over Lake Maggiore. 

02. Pietro Zanoli milking Pinky Winky, one of his goats. 
Her milk is excellent for making cheese. 

03. You can see Switzerland’s highest and lowest  
points from the “beach” on the Alpe Nimi. 
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“We’re not summiteers.  
In climbing, it’s all about the 
journey. Not the destination.” 

TICINO.CH/DENTIDELL AVECCHIA



D E N T I D E L L A V E C C H I A

They would never describe themselves as summiteers – for 
Claudio Notari and Marco Pagani, both qualified climbing in-
structors, it’s all about the journey. The challenge lies in the 
rock face to be scaled, using only what the surface has to offer: 
protrusions, irregularities and recesses. Held firmly in place 
on the rope, enthusiasts solve problems and conquer climbs 
over one or more pitches. As a team. Hardcore fans even sleep 
dangling from the face so that they can continue climbing the 
next day. The Denti della Vecchia are a traditional climbing 
area in Ticino. The dolomite teeth rise up in Colla Valley. The 
region is also ideal for families who love hiking, and offers a 
panoramic view over Lake Lugano. Claudio Notari grew up here, 
meeting Marco Pagani in a sports club in the area. They’ve been 
climbing together for over thirty years.  

TWO CLIMBING INSTRUCTORS HIGH ABOVE LAKE LUGANO

To the summit  
as a team

The Denti della Vecchia – or Old woman’s teeth – 
have been a popular area for climbing since the 

1930s. Amateur climbers love the spectacular 
backdrop, which is also a popular area for family 

outings and a forest reserve. Spotting animals 
and enjoying a spectacular panorama over Lake 

Lugano are added bonuses. 
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Are the Denti della 
Vecchia as spectacular to 
climb as they seem?

Marco: Definitely. Plus the 
area is historically impor-
tant – people have been 
climbing here since the 1930s. 
At one point, the Denti were 
one of the most popular 
climbing destinations in 
Europe, but the number of 
visitors has dropped due to 
new places opening up. It also 
takes longer to get through 
the forest reserve than in 
other places – from Cima- 
dera, it takes around an hour 
to reach the climbing areas. 
But it’s still one of the most 
beautiful areas to go moun-
taineering. 

Don’t climbing and hik-
ing go hand in hand? 

Marco: People only interested 
in the climbing part will look 
for places that are easy to get 
to, even if that means there 
are a lot of other people there 
too. The clearest example is 
Ponte Brolla, which is the 
most well-known destination 
in Ticino. But then again 
there are lots of climbing fans 
who prefer quietness and 
nature. 

Claudio: My climbing career 
began over thirty years ago: 
I’d go up into the peaks and 
spend several days climbing, 
sleeping in huts or under 
canvas. I’ve not got much free 
time now, so I mainly just 
climb for fun on days out.  

As the ‘Ticino Dolomites’, 
the Denti della Vecchia 
are also geologically 
unique. Is it different 
climbing here than in the 
Maggia Valley? 

 Marco: Yes, you need two 
completely different climb-
ing styles. With dolomite, 
the faces are steeper and the 
stone has more structure; 
you need strong arms. In the 
case of gneiss or granite, it’s 
more about your feet. If you’re 
used to climbing gneiss, it 
can be difficult to get used 
to dolomite, and vice versa. I 
personally prefer gneiss. 

Claudio: I like both! In Ticino, 
it’s mainly gneiss or granite. 

Do professionals like es-
tablished areas, or going 
out into the wild? 

Claudio: If you come climb-
ing in Ticino, there’s around 
a 95% chance you’ll go to a 
‘climbing garden’. These are 
designated areas with climbs 
of varying difficulty, which 
already have hooks in the 
walls. People who have al-
ready tried them all are look-
ing for more of a challenge.  

Marco: We’re lucky here in 
Ticino: there are always new 
places to discover, but we 
need to be careful not to ex-
aggerate – I think we need to 
leave some spaces for future 
generations. Plus, we should 
never forget that we’re not 
the only living beings using 
the rocks. 

What else might we 
bump into on the rock 
faces? 

Marco: Well, there are eagles 
and other birds, dormice, 
bats, snakes... And it’s their 
territory we’re going into. I 
once broke off a whole tour so 

as not to disturb a swallows’ 
nest. Just seeing how the 
birds protected their young 
was a very moving experi-
ence. 

Claudio: It’s extremely im-
portant to respect conser-
vation areas, particularly 
around nesting season. 
Climbing guides should pro-
vide all the information you 
need. Some areas are com-
pletely closed off at certain 
times of the year.  

You don’t have quite the 
same contact with na-
ture on a climbing wall, 
but don’t most climbing 
careers start on these 
artificial surfaces? 

Claudio: Not necessarily. We 
have some clients who only 
want to be outdoors – and 
some of them are beginners. 
It is possible, and there are 
some ideal spots. Normally 
it’s more efficient to start 
with a climbing wall though: 
the walls are shorter and 
you have all the equipment 
you need.  

Marco: With indoor courses, 
people can all climb alongside 
one another, and the climbs 
are designed specifically. A 
real rock surface is naturally 
irregular, so a climb here can 
be very different even though 
it’s the same difficulty in 
theory.  

On a climbing wall, 
everything seems very 
safe. Can that safety be 
guaranteed on a rock 
face? 

Marco: Moving outdoors is 
quite an adjustment for the 
novice climber. They look  
at the surface of the rock  
and just see a sheer face! 
They don’t think they can 
do it. But don’t be fooled: the 
stone always offers some-
where to hold onto. Climbing 
gardens are well prepared, 
and any unstable rocks are 
removed, but up high in the 
Alps, climbers need to weigh 
up the risk themselves. With 
the right safety features in 
place, climbing shouldn’t 
be any less safe than on a 
climbing wall. 

02

Climbing up to the roof 
Visitors to the Evolution Center 
in Taverne can go climbing 
whatever the weather. More 
than 120 different climbs and 
100 boulders of varying difficulty 
are available (evolutioncenter.ch). 
Bouldering, an activity like 
climbing, can also be done 
indoors (alphaboulder.ch). 

14 # t ic in o m o m ent s



01. Claudio Notari and Marco Pagani  
planning their next climbing adventure.  
Starting point: Pairolo hut at dawn. 

02. Taming the rocky wall is more important  
than reaching the peak. The view over  
Lake Lugano makes it all worthwhile. 

03. Grip after grip. Walls of dolomite rock,  
like the Denti della Vecchia, are more  
vertical and the rock is structured. 

03

UP AND UP 
 
Ticino has a lot to 
offer climbers. 
ticino.ch/climbing

Hot spot on 
the Maggia 
Ponte Brolla is the 
Eldorado of ama-
teur climbing. With 
over 100 climbs, this 
climbing garden is as 
varied as they come. 
The region also offers 
beautiful landscapes 
and places to take 
a dip. Other desti-
nations here include 
Avegno, Someo, 
Cevio, Brontallo, Bosco 
Gurin and Naret. 
 
In the shadow 
of castles  
Thanks to its sunny 
location, the Gorduno 
Valley near Bellin-
zona is perfect for 
climbing even early 
in the year. Nearby, 
we recommend the 
historic climbing 
gardens of Claro,Cre-
sciano and Osogna.  
 
Climb a dam 
If you’re looking for 
unbeatable scenery, 
try dams. For experi-
enced climbers, the 
Luzzone dam has the 
longest artificial climb-
ing wall in the world, 
with the Sambuco 
offering 5 moderately 
difficult routes.  
 
Via ferrata to the top 
Vie ferrate, with their 
rungs and ladders 
fixed to the rock, are 
not classed as sport 
climbing, but they 
can be a great help 
for those wanting to 
climb in safety. Ticino 
is home to Mornera 
(varying difficulties) 
and San Salvatore 
(challenging).  
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A friendship of more than 40 years. The beekeeper 
and the local inspector Carmelo Zanatta with his 
bee colonies in the Mendrisiotto.

All hail the queen
With the help of around fifty bee colonies, apiarist Carmelo Zanatta 
from Stabio makes high-quality Ticino honey sustainably and with a 
love for the region. Acacia in Mendrisiotto, millefiori around Lugano 
and rhododendron in the Bedretto Valley are just a few of his honey 
specialities, resulting from a passion that developed purely by chance.  

A BEEKEEPER IN MENDRISIOTTO

16 T ICINO.CH/C A SAR ATICINO.CH/BEES 



S TA B I O

Is there any better symbol of an early summer’s 
day than a bumbling bee buzzing from one 
flower to the next? But get ten thousand of 
them all swarming out of the hive together 
in search of the nearest fragrant chestnut 
grove and the impression becomes rather 
different: powerful, dynamic – and more 
than a little intimidating. Or at least to your 
average person. Beekeeper Carmelo Zanatta, 
however, swells with pride in his protective 
clothing, armed with his smoker. “There’s 
nothing as beautiful as seeing how the hive 
comes to life of a morning.” And today is a 
very special day for him as it marks the cor-
onation of a new queen. 

17

“The colony creates 
its own queen.”   

ENJOY — STAB IO



It has been a good 46 years since Carmelo Zanatta 
was asked by an acquaintance whether he would 
like to take over two beehives. “No, thanks! was 
my answer,” laughs the retired carpenter and 
furniture salesman. “I didn’t have a clue about 
bees.” But when he went home that evening and 
told his wife Maria Giuseppina about the offer, 
she jumped at the chance. “She told me I had to 
accept, and that my father-in-law would teach 
me everything I needed to know.” And what a 
stroke of luck that decision was – not only did 
beekeeping become Zanatta’s new life-long 
passion and practically a full-time job once he 
retired, but it also saw the continuation of an 
important tradition in Mendrisiotto with sustain-
ability and quality at the forefront. His products 
all carry the Ticino regio.garantie quality mark, 
the Swiss honey seal and the alpinavera regional 
product certification. As the bee inspector for 
Mendrisiotto, he is also responsible for the 
overall health of the local colonies. 

 
PURE ACACIA HONEY 
Zanatta has around fifty hives, half of which 
are situated in the midst of green fields and 
white-blossoming chestnut groves just outside 
Stabio. The path there leads through a delightful 
hillscape which reveals why Mendrisiotto is 
also known as the Tuscany of Switzerland. But 
chestnuts are not the region’s only speciality – 
acacia honey takes that crown. “Nowhere else 
in the whole of Switzerland has as many acacia 
trees as here,” boasts Carmelo. “In May, my bees 
won’t go near any other flower.” And this type of 
much sought-after honey could not be any purer. 
On the other hand, Zanatta’s hives in Arogno, 
produce millefiori honey (between spring and 
summer) from ‘a thousand different flowers’ 
as its name suggests. When the temperatures 
rise in July, he takes the bees from Stabio to the 
Bedretto Valley where they can find rhododen-
drons – “for honey with a very special taste.” 
“Oh! A beautiful new queen!” calls Zanatta as 
he carefully lifts the lid of the smallest hive, 
wafting smoke around to calm his precious bees. 
By separating a colony, the bees have created a 
whole new family, he explains. The missing queen 
was replaced by the worker bees themselves 
who fed the larva a special secretion known as 
royal jelly. The new queen then grows to full-size 
in an extra large cell. After emerging from her 
cell, she undertakes a mating flight in order to 
provide the hive with young. “I don’t ever have 
to buy bees in,” explains the beekeeper proudly. 

 

Certified honey direct from the beekeeper  
“Il Pungiglione Zanatta Miele” is the name of Carmelo Zanatta’s company, 
whose products carry the Ticino regio.garantie, Swiss honey and alpinavera seals. 
The different types of honey, jams and specialities such as La nocciolata – 
a combination of honey and hazelnut cream – can be bought directly 
from the beekeeper himself in Stabio or online (ilpungiglionezanattamiele.ch). 

Honey production lasts from the beginning of 
May until the end of August. “Around halfway 
through that, a colony can produce around 15 kg 
of each type of honey, provided the weather is 
right.” The way to tell that the honey is ready 
is by measuring the humidity in the hive. The 
full cells are dried out by the bees, which fan 
their wings to ripen the nectar into honey. The 
beekeeper can then remove the frame, open 
the cells that have been sealed by the bees with 
wax and spin the honey out using a centrifuge. 
From September, the bees are prepared for 
the coming winter, with protection against the 
dreaded Varroa mite being the most important 
task. With everything in place, Carmelo can sit 
back and enjoy the winter until February when 
he returns to his beloved charges snuggled up 
closely to the queen in her hive. 

 
HONEYDEW RATHER THAN NECTAR 
 “Do you have a favourite type of honey?” we ask 
the expert. He answers immediately, without a 
moment of hesitation: “Miele di melata!” (hon-
eydew honey). This type of honey is quite rare 
in Ticino and is not made from flower nectar, 
explains Carmelo Zanatta. Instead, the bees collect 
honeydew – a sticky liquid secreted by certain 
insects as they feed on plant sap from foliage and 
pine needles. “But that only really happens on 
very warm and humid days in August.” Honeydew 
honey is meant to be particularly healthy and is 
known for its intense flavour with tangy notes. 
Zanatta sells his honey in Stabio, in small shops 
in Taverne, Mendrisio and Ascona, and also at 
local markets. “For major events and festivals”, 
his different varieties of honey are sold proudly 
alongside the delicious jams made by his wife 
Maria Giuseppina: thirty-one different kinds – 
limited to around just ten pots a year for each 
type – guaranteed to be made from fruit taken 
from her own garden or the local area.  
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  MORE THAN 
JUST HONEY 

Apiary products from 
Ticino to your home.  
 
Cut down on film 
The colourful bees-
wax cloth made of 
natural materials 
by Ticino company 
Beeco are perfect for 
storing foods. Thanks 
to their antibacterial 
properties, foods stay 
fresher for longer. Also 
available in the online 
shop of Ticino Turismo. 
beecowraps.ch
 
Idromele Melano 
A delicious honey-ba-
sed liquor from the 
Muggio Valley made 
with grapes from Men-
drisiotto – perfect to 
help a hearty meal go 
down. As far back as 
ancient times, hydro-
mel was known as the 
nectar of the gods. To 
be enjoyed either cold 
or slightly warmed. 
idromele.ch
 
Guaranteed 
from Ticino 
The Ticino regio.
garantie seal iden-
tifies products that 
are guaranteed to be 
made in Ticino and 
undergo the strictest 
of quality controls. It is 
the only certification 
in Ticino to be recog-
nised at a national 
level. The range of 
products it encompas-
ses is wide, covering 
delicacies from vege-
tables to meat, sau-
sages, dairy products 
and honey all the way 
through to pasta, wine 
and balsamic vinegar. 
ticino.ch/regiogarantie 01. Carmelo Zanatta extracts a mobile frame from the honeycomb  

placed on top of the hive during the flowering period.  
It acts as a warehouse where the bees store the honey.

02. Worker bees. Greedy, hardworking and buzzing little insects with  
a thousand duties: gathering nectar and pollen, producing wax and honey, 
feeding the larvae and queen, cleaning the hive and much more. 

03. The most important event of the season: honey extraction!  
Taking the honey back home produces a unique feeling of satisfaction. 

04. The Mendrisiotto beekeeper makes different types of honey:  
honeydew, chestnut, mountain and many more. Meanwhile,  
his wife Maria Giuseppina makes homemade jams.

04
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Flavours  
of the past 

Tasteful travel: Ticino and its typical local products. 

Humble ingredients and 
secrets form part of some 
of the recipes for these 
products. Various attempts 
and different hands have 
characterised these dishes 
that tell the story of their 
makers.  
ticino.ch/specialities

CICITT BY THE KILOMETRE 
There are various theories 
behind the name of these 
long sausages. Made up of 
the cheapest cuts of goat, 
cicitt are registered as a Slow 
Food presidium. Autumn is 
the time to try them, dur-
ing the goat meat food fair 
in the Locarnese valleys.   
ticino.ch/cicitt

BREAD FROM TICINO 
The shape and name might 
vary from region to region, 
but the main characteristic 
remains the same. This food 
was once highly prized and 
few people could afford it.  
Today you can make bread with 
your own hands in the region-
al Centovalli and Pedemonte  
Museum in Intragna. 
ticino.ch/bread

PANETTONE: A 
SYMBOLIC DESSERT 
A handcrafted recipe with 
simple ingredients, jealously 
guarded by pastry chefs from 
all over the canton. This des-
sert, born in Milan, is some-
times integrated in Christmas 
recipes. In many bakeries in 
Ticino, it can be ordered all 
year round.  
ticino.ch/panettone

IL RATAFIÀ: A 
HISTORIC LIQUEUR
The original recipe from 
Ticino, made with Amer-
ican grape grappa, comes 
from the Capuchin convent 
of Santa Maria in Bigorio, 
Capriasca. The product sold 
directly in the convent is the 
typical digestive in Ticino.  
ticino.ch/bigorio

ROYAL SALAMI 
Once a real luxury only avail-
able to the few, this is now a 
very popular local delicacy. 
Ticino salami is made with 
passion and is still matured in 
the cellars of Montebello Cas-
tle. Traditional salami binding 
techniques can be learnt at 
the workshop organised with-
in the ancient walls. 
ticino.ch/s.montebello

PRODUCTS TO 
TAKE HOME 

But where can you find pro-
ducts from Ticino? Here are 
some of the region’s typical 
shops.  
ticino.ch/top5.2
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ticino.ch/ticket

Ticino Ticket
Travel within Ticino for free
Guests will be able to get around for free in the whole 
region by using public transport during their stay. 
The Ticino Ticket offers additional advantages such 
as discounts on mountain railways, boat trips on 
the Swiss part of the lakes and on the main tourist 
attractions. The offer is proposed to guests who stay 

in hotels, youth hostels and camping sites only. 
Everyone will receive the Ticino Ticket at the 
arrival upon check-in and it can be used until 
midnight of the departure day.
Lakes, rivers and mountains – everything at 
hand with Ticino Ticket!

TT_PUB_rivista2021_A4.indd   4TT_PUB_rivista2021_A4.indd   4 05.01.21   11:0605.01.21   11:06



“Combining exercise, 
healthy eating and 
sustainable mobility.”
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P I A N O D I  M AG A D I N O

9 am. Meeting point: Bellinzona station by the BikePort. Organiser 
Marcello Stivan loads cool boxes onto his cargo bike as the first 
participants take a test lap on their high-performance rented folding 
bikes. The lucky ones have managed to get an e-bike. Others have 
brought their own bikes and are raring to go. The group leaves right 
on time headed towards Giubiasco and Sant’Antonino, and Marcello 
knows all the best routes. And so the tour around some of the local 
agricultural highlights passes firstly through urban areas and then 
out across the Magadino Plain past maize fields, vegetable gardens, 
greenhouses, cows, cats and chickens, far away from the throng of 
traffic. After 6 km, the group reaches their first pitstop: the Azienda 
Agricola Mozzini. Here and at a few others places close by, visitors 
can enjoy what each farm shop has to offer: fresh vegetables, juicy 
fruit and – depending on the season – delicious berries as a boost 
along the way, as well as cheese, yoghurt and ice cream, honey 
and eggs, as well as local meat products. There’s even something 
to keep the little ones entertained: the farms have swings, play 
tractors, crayons and animals that the youngest visitors will love. 

FARM SHOP TOUR BY BIKE ON THE MAGADINO PLAIN

Fresh veg on  
two wheels 

A trip to the shops becomes a family outing when you 
leave the car behind. La spesa in fattoria combines 
fitness with healthy eating, sustainable consumption 

and fun! And what could be fresher than buying 
straight from a farm shop? 
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What gave you the idea 
of doing a farm shop-
ping tour by bike? 

Cycling has always 
been my passion. Since 
co-founding the bike shop 
at Bellinzona station in 
2016, I’ve done everything 
from bike tours and rental 
to courier services. My 
life revolves around bikes. 
I want to give people the 
opportunity to go cycling 
and combine this with 
healthy eating, sustainable 
consumption and more 
environmentally friend-
ly mobility. I worked for 
thirty years in the oil & gas 
industry, so I have some 
debts to pay to Mother 
Nature. 

So that’s why you  
organise cycling tours 
to farm shops across 
the Magadino Plain? 

Exactly. And because it’s 
very popular right now: 
the lockdown in spring 
2020 meant that more peo-
ple discovered little farms 
for themselves – basically, 
they were a protected area 
on your doorstep with 
fresh regional products. 
My initiative promotes the 
local economy and envi-
ronmental protection. And 
all without needing a car. 
I’m also supported by the 
Fondazione del Parco del 
Piano di Magadino, Pro 
Velo Ticino, BancaStato 
and the town of Bellinzona. 

How are you making 
cycling more  
attractive? 

If you come with me, you’ll 
enjoy a nice relaxing bike 
ride. Participants can 
enjoy the tour and meet 
new people without having 
to worry about the bike, 
the distance or how to 
get their shopping home. 
Because that’s what would 
put most people off. 

So how does it work? 
Participants can place 
their purchases in the 
large container on my 
cargo bike. Fresh products 
such as meat or dairy are 
easy to keep cold in a cool 

bag. The farm shops even 
help keep their products 
cold by supplying ice-
cold water bottles. If you 
don’t have a bike or want 
to try out a new one, it’s 
easy enough to rent one 
cheaply. 

How do you decide 
which farm shops  
to go to? 

On the basis of the dis-
tance. Everything is in a 
15 km radius, because any 
cyclist can manage that. 
And at that distance we 
can reach some of the best 
farms on the Magadino 
Plain, which offer a huge 
range of fruit and vegeta-
bles, different dairy prod-
ucts, eggs and meat. Every 
farm is unique and has its 
own specialities. 

Can you give us  
an example? 

La Colombera has fresh 
cheese from the Alps, 
unpasteurised yoghurt, 
cereal products and meat. 
And it’s all organic. If you 

want, they can even bring 
in a fishmonger from Italy. 
Manuela Kraus’ farm is 
well-known for berries. 
Agrotomato specialises 
in tomatoes of all sizes. 
You can even see the huge 
plants in the greenhouses 
when you’re doing your 
shopping. Ortofrutticola 
Bassi makes fantastic pas-
ta sauces and has a little 
self-service shop. And all of 
them, including Stornet-
ta and Mozzini, offer the 
freshest possible local fruit 
and vegetables. 

Why do you rent out 
folding bikes? 

Because they’re practical 
and they offer new oppor-
tunities for sustainable 
mobility. Brompton fold-
able bikes are the lightest 
on the market and are well 
known for their quality. 
Some even have motors 
now, so I have used them 
for longer cycle routes. It 
only takes a few seconds to 
fold them down to the size 
of rolling hand luggage and 

they’re free to take on the 
train. Perfect, especially 
now that train travel to 
and in Ticino is even eas-
ier with the opening of the 
Ceneri Base Tunnel. 

Who is the shopping 
tour aimed at? 

The whole family! Parents, 
children, grandparents! 
Anyone – whether a local 
or a tourist – who wants 
to discover the region. I’ve 
even had dogs on my cargo 
bike before. The route is 
easy, and we’re back by 
midday, so anyone can join 
in. The farms also have 
games and animals for 
children. Everyone is free 
to ride off on their own if 
they want, but we think it’s 
more fun as a group. 
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01. Back from the Magadino Plain. But first a  
group photo all together in Piazza Collegiata.  
What a nice adventure with new friends! 

02. So much choice! Quality shopping and great variety at the 
farm shops that sell direct to customers on the Plain. 

03. The route is easy and level, but a break is always welcome 
to enjoy the genuine local products that have just been 
purchased. 

02

03

80% 
Of agricultural land 

made up of meadows 
and pastures. 

146
Organic farms  

in Ticino. 

1,200
Agricultural companies 

operate in Ticino. 

83.12 kg 
Average yearly 
consumption of 

vegetables per head 
in Switzerland. 

0 km 
 Fruit and veg directly 

from the farmer. 

Cycling round Ticino 
Cycling in Ticino couldn’t be 
easier. For the shopping tour  
(ticino.ch/spesainfattoria), guests 
can rent bikes just outside Bellin-
zona station (bikeport.ch). Bikes 
can be rented almost anywhere 
in the canton, and you can even 
bike share. Cargo bikes are also 
available (carvelo2go.ch). Some 
hotels have specialised in welcom-
ing guests arriving on two wheels. 
Lots of public transport, including 
cable cars, permit bicycles 
(ticino.ch/bike-services). 
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“We show things in the town 
that require nothing more 
than opening your eyes.” 
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A CONVERSATION WITH ARCHITECT GUIDO DE SIGIS

Constantly  
evolving

With its tours around Lugano, the i2a international institute  
of architecture aims to highlight the town’s cultural richness 

and showcase the urban development of the last two 
centuries. Its contemporary architecture and modern street 

art bear witness to its status as a rapidly evolving, lively town.  
A tour led by experts. 

LU G A N O

Lugano is a town with a stunning landscape, as well as a place that 
bridges different cultures. The Alpine region meets a Mediterra-
nean atmosphere, farm life meets urban style and tradition meets 
progress. All these influences can be seen in the townscape where 
the Renaissance meets the modern age and nineteenth-century 
urban art comes face to face with recent street art installations. 
Famous local architects have worked in Lugano, helping to shape 
the urban landscape which is internationally renowned for its 
contemporary architecture. Lugano is constantly evolving; life 
never stands still. From tourism to finance, the times always 
bring new challenges with them. And they’re easy to spot in the 
architecture and art. 
The i2a international institute of architecture organises town 
tours around Lugano, with architects explaining the different 
changes visitors can see. Guido De Sigis, architect and lecturer 
at CSIA School of Applied Arts, is one of them. 
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Around the city    
The i2a international institute of architec-
ture, located in the Villa Saroli, offers the 
opportunity to discover the architecture of 
an unusual Lugano thanks to its Architour 
(ticino.ch/architour). Those with a particular 
interest in street art can undertake a special 
walking tour: the Street Art Tour by Arte Ur-
bana Lugano takes visitors around the most 
interesting murals created over the last few 
years (ticino.ch/streetart). 

Mr De Sigis, why did you decide to take 
tourists on tours around the town? 

Passion! Just like all my colleagues from 
the i2a Institute, whose Director, Ludovica 
Molo, is also President of the Federation of 
Swiss Architects. We see it as our mission to 
raise awareness of Lugano’s architectural 
wealth. 

So what happens on a town tour? 
We walk through the urban development 
of the last two centuries from Roman-
ticism to Modernism, visiting unique 
architectural and artistic sites which were 
ground-breaking when built. We also in-
clude current innovative landscape projects 
such as around the mouth of the Cassarate. 
The tour lasts between 2.5 and 3 hours. 
We’d need twenty days to see everything. 

And if visitors only have very limited 
time, where would you take them? 

Just one place? I would choose the pedes-
trian passage between Via Pretorio and Via 
Pioda! It has a wall installation by artists 
Gysin & Vanetti that you don’t notice at 
first. It’s a series of manipulated prohibi-
tion signs – white circles with black bars – 
on the walls of the Palazzo Pretorio, court-
house and cantonal police force building. I 
think it’s really well done. 

That area isn’t one of the typical pic-
ture postcard views of Lugano, right? 

Exactly, but that’s not what it’s about. This 
neighbourhood has some really interesting 
architecture unique to Lugano. It is home to 
one of the three eighteenth-century Palazzi 
Riva, the Palazzo Ransila by Mario Botta 
from 1985 and the Palazzo Macconi by Livio 
Vacchini from the 1970s overlook Via Pre-
torio. Via Pioda is also home to the Cinema 
Corso designed by local architect Rino Tami 
in the 1950s. The courthouse by architect 
Bruno Bossi is an example of 1960s brutal-
ism – the béton brut. 

You mention “unique”. What does Lu-
gano have that other towns don’t? 

Lugano always seems to welcome the latest 
trends in architecture, particularly over 
the last few decades. We’re really lucky 
that a lot of great masters have worked 
here: Mario Botta, Aurelio Galfetti, Livio 
Vacchini. At the end of the 1980s in par-
ticular, they created a local architectural 
style which would replace the functional 
constructions of the previous years. They 
combined functionality with artistic el-
ements, developing their own distinctive 
style: Botta with his round windows, for 
example. Or Livio Vacchini, who based his 
projects on abstract geometric figures. 

So do you concentrate on contempo-
rary architecture or do you also visit 
classic buildings? 

Both. We start the tour outside the Town 
Hall, with the route taking us to the lake 
and the Parco Ciani for the Renaissance. 
But what we are stressing is that the town 
is very modern. The heart of the town has 
changed completely throughout history, 
going from a fishing village to tourist desti-
nation by 1900. Later, in around 1940, more 
radical changes took place. The Quartiere 
Sassello, the old town centre, was complete-
ly torn down and redesigned. An incredible 
project that’s unthinkable nowadays. But 
things keep developing; the town is con-
stantly changing. 

And that includes new types of art 
such as street art. Does that mean 
things like graffiti springing up? 

No, we don’t have a Banksy here. Many of 
the murals around the town were com-
missions. We’ve been very lucky over the 
past few years to attract some interesting 
artists. The first pieces came about in 2010, 
some as part of the LongLake Festival. They 
paved the way for new art in public spaces 
which had to be accepted by the inhabitants 
first. 

And which is your favourite mural?  
The façade of the tearoom at Via Nassa 68, 
dating to 1929. But there are also some bril-
liant new ones. Nevercrew are internation-
ally renowned artists from Ticino who deal 
with environmental topics. At the Spazio 
Morel, near the LAC Lugano Arte e Cultu-
ra, they created Celsius, a thermochromic 
mural. In cold temperatures, you can see 
whales – but as the temperatures increase, 
they turn into skeletons. 

Where can I see more of these murals? 
On lots of different walls, particularly 
between the Lido and the University. The 
pedestrian tunnel by Besso station is also a 
hotspot for regular installation pieces. New 
street art appears there all the time. And 
maybe this could inspire young people – the 
town still has lots of surfaces available for 
artistic expression. 
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01. The beautiful turn-of-the-cen-
tury Orangery at Villa Saroli 
surrounded by richly planted 
gardens and used as an exhibi-
tion space today. An oasis  
of peace in the heart of Lugano. 

02. Artworks are hidden amidst 
the buildings in Lugano, as in 
the case of Agostino Iacurci’s 
Pietro non torna indietro on 
Via Lavizzari. 

03. A glimpse of Lugano designed  
by the architect De Sigis. 

04. Major architects have left 
their mark on the city. Palazzo 
Ransila is characterised by the 
unmistakable style of Mario 
Botta, with his famous round 
windows. 

ART IN THE OPEN AIR 

All over Ticino, visitors 
can discover art 
ranging from archi-
tecture to sculpture. 

On your own initiative  
Those wanting to 
discover Lugano at 
their own pace can 
take one of the town’s 
self-guided tours. 
There are similar tours 
with different themes 
across the whole of 
Ticino from Locarno to 
Lugano and Gandria.  
luganoregion.com/oda 

Dadaism on the lake 
Jean Arp (1886–1966) 
is known for his art in 
public spaces. Nine 
sculptures donated by 
the German-French 
Dadaist to the town 
of Locarno now stand 
in the Giardini Jean 
Arp on the lakefront. 
ascona-locarno.com

Centre of  
architecture  
The campus at the 
Academy of Architec-
ture in Mendrisio is of 
great architectural 
interest thanks to its 
neoclassical and mod-
ern buildings, includ-
ing Mario Botta’s 
library. The L’oiseau 
amoureux sculpture 
by artist Niki de Saint 
Phalle stands in front 
of the Palazzo Turconi. 
ticino.ch/arcusi

04
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Virtual and augmented 
reality experiences, thanks 
to new technology. 
You can dream with your 
eyes open in Ticino! 
ticino.ch/virtual

Art, ethnography, history 
and thematic museums. 

With two venues, one at 
the LAC and another at the 
Palazzo Reali, the MASI 
hosts around ten 
exhibitions per year, plus 
two at the Collezione 
Giancarlo e Danna Olgiati. 

Currently home to Locarno’s Civic and 
Archaeology Museum, the Visconti Castle 
was built in 1341. 

Ethnography museums 
handing down traditions 
from generation to 
generation. Museum volunteers. 

Main source: 
Cultural Observatory of Canton Ticino  

8 LAC Lugano Arte e Cultura is one of Switzerland’s 
leading cultural reference points. Home to a cutting- 
edge auditorium, used to stage performances by the 
Compagnia Finzi Pasca and the Orchestra della 
Svizzera Italiana. ticino.ch/stage

Exhibitions held this year at 
the Museum of Cultures, 
ranging from the art of Iran 
and Central Asia, to Japan, 
and even incorporating 
contemporary photography.

+10

Museo d'arte 
della Svizzera italiana

Developed in keeping with its surroundings 
over fifty years ago by Aurelio Galfetti, Flora 
Ruchat-Roncati and Ivo Trümpy, it winds 
through the town’s former fortifications to 
the River Ticino. 

Bellinzona public pool 

Visconti Castle in Locarno 

Geometric shapes at 1,704 m a.s.l. 
Created by the architect Mario Botta, 
this piece emanates history and more.  
ticino.ch/top5.12

Fiore di pietra on Monte Generoso  

Includes entry to the Villa 
dei Cedri Museum and 
Bellinzona’s three castles. 
The UNESCO World 
Heritage Site castles were 
built between the 14th and 
15th century along with the 
city’s defensive walls and 
towers. The White Tower is 
27 metres high and the Black 
Tower is 28 metres high. 

Bellinzona Pass

Fossils from 240 million 
years ago at 1,097 m a.s.l. 

Monte San Giorgio

8,000 spectators in the 
heart of the town, in 
Piazza Grande, for one 
of its top cultural 
events. 

Locarno Film Festival

355 lanterns used in the 
processions every year and 
over 900 participants on 
the Thursday and Friday. 

Holy Week 
processions in 
Mendrisio 

LAC

32 # t ic in o m o m ent s

Cultural harmony  
Examples of culture, art, architecture, history and  
archaeology on display. ticino.ch/culture
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LAC

MARVEL

A REGION PACKED 
WITH HISTORY 

Culture, art, architec-
ture and traditions, 
handed down from 
one generation to 
the next over the 
centuries. Wine is a 
great example of this. 
Ticino’s functional 
wineries, along with 
those that are more 
pleasing to the eye, 
are well worthy of 
accommodating the 
region’s finest wines. 

A modern rustic 
The Ghidossi win-
ery in Cadenazzo, 
designed by Aurelio 
Galfetti, is a blend 
of nature and Ticino 
granite. The playful 
architectural effect 
gives this structure 
a particular charm. 
cantine-ghidossi.ch

When wine 
becomes art 
Wine-making history 
and culture are the 
focus of the Wine 
Museum in the cellars 
of the pretty Villa 
Jelmini. Since 1969,  
the passion for wine 
has gone hand in 
hand with a love of 
art, giving rise to the 
Matasci collection 
that has found a 
home in Cugnas-
co-Gerra since 2009. 
The Matasci broth-
ers' company was 
founded in 1921, one 
hundred years ago.  
matasci-vini.ch

Tales on the walls 
10 artist rooms at  
the Vallombrosa  
wine estate of  
Tamborini family.  
Furnished with works 
by local artists, this 
B&B is a little gem in 
the Malcantone area.  
vallombrosa.ch  
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VISITING THE MILLERESS IN THE MUGGIO VALLEY

The mill with 
the red corn 
The historic Bruzella Mill in the 
stunning Muggio Valley is more than 
just a great place for a photo op or 
an educational visit – it also grinds 
rare red corn into delicious polenta 
flour all year round.

A loud grinding noise 
shatters the peace at the 
bottom of the Muggio 
Valley. The enormous mill 
wheel creaks into action. 
The dammed water starts 
to flow along the millrace, 
spilling like a waterfall into 
the River Breggia. At first 
hesitant, the iron wheel 
starts to pick up speed. 
When milleress Irene 
Petraglio finally steps out 
of the building, she has a 
satisfied look on her face – 
Bruzella Mill is up and run-
ning. Like clockwork. And it 
is once more transforming 
rare red corn into first-
class flour. 
 
GET A WOMAN TO HAVE 
SOMETHING DONE 
“How did I start here? 
Well, I taught myself,” 
explains Irene Petraglio, 
who has been responsible 
for the historic water mill 
in Ticino’s southernmost 
valley since it reopened in 
1996. With a smirk on her 
face, she remembers those 
first few days: the architect 
who had restored the mill 
handed the building over to 
her with the words, “I know 
the mill works. But it’s up 
to you to get it up and run-
ning and start operating 
it!” And she did precisely 

that. Irene, who works for 
the Ethnographic Museum 
of the Muggio Valley, has 
been keeping the old craft 
workshop running for 25 
years now, welcoming 
visitors – including school-
children and participants 
in corporate events – who 
want to find out more 
about the traditional role 
of the miller.  
 
A VERY SPECIAL CORN 
The mill, which would be a 
popular visitor attraction 
for its location alone, isn’t 
just a ‘show mill’ though. 
In fact, around 20 tonnes 
of Ticino corn are ground 
into flour every year, 
before being sold in small 
local shops, to grottos and 
to visitors to the mill. Red 
corn is a high-quality vari-
ety native to Ticino, which 
is as famous as it is rare. 
This delicacy only survives 
thanks to the concerted 
efforts of local farmers. 
It is preserved under the 
Swiss ProSpecieRara 
seed-saving programme.  
 
FIRE RISK 
As you step into the mill, 
there’s a noticeable drop 
in temperature. Despite 
the warm spring air in the 
valley outside, the room 

temperature inside the 
building stays a con-
stant few degrees above 
freezing. “Your hands can 
go numb very quickly,” 
explains Irene Petraglio. 
But there’s a reason why 
it’s kept so cool: the miller 
points to the millstone 
turning at high speed, 
driven by the huge water 
wheel outside. Lots of little 
grooves can be seen on its 
rough surface: “That’s so 
air can circulate during the 
milling process. It helps 
prevent overheating.” Fire 
has always been a seri-
ous hazard for mills, and 
the blackened beams on 
the top floor of the mill 
stand testament to past 
tragedies. 

ADVANCED TECHNOLOGY 
The mill in Bruzella has 
stood on this spot for over 
720 years, being docu-
mented for the first time 
ever in a church inventory 
sheet from 1296–1298. 
Over time, it has changed 
and grown. It was already 
classed as advanced in the 
16th century, and at the 
turn of the last century it 
was upgraded to an almost 
industrial standard. Visi-
tors can ask Irene to show 
them the old conveyor belts 
which would transport the 
freshly ground flour to the 
upper floors for automatic 
sieving and packing. The 
mill’s strategic location 
along a mule-track made it 
a hub for early commerce in 

01
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B RU Z E L L A

the valley and is the reason 
why the Ethnographic 
Museum undertook com-
prehensive renovation of 
the building in 1986 after it 
had finally closed its doors 
in 1965. Nowadays, the mill 
is easily accessible on foot.  
 
Sieving is now done man-
ually, as the conveyor belts 
stopped working some time 
ago. Irene proudly shows 
us the yellow flour with 
its distinctive red tinge 
which comes from the 
grains of corn. It comes in 
two types: finely ground 
for baking and coarse for 
making polenta. But it isn’t 
like other flours: unlike in 
industrial production, the 
flour produced at  

01. The Bruzella Mill, on the River 
Breggia, transforms Ticino’s 
corn into top-quality flour. 

02. The tireless milleress Irene 
Petraglio at work in the historic 
mill that was brought back to 
life 25 years ago. 

02

“The architect said to me: 
The mill works. But it’s up 
to you to work out how!”
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Bruzella uses the whole 
grain, including the 
high-quality oily kernels 
and the husk. Whether yel-
low or red, only the highest 
quality corn is used. “The 
red corn has a considerably 
more intense flavour and 
is very tough. That’s a sign 
of quality.” Irene Petra-
glio insists the difference 
between her flour and 
industrial products can be 
tasted straight away. The 
grottos that buy from her 
often mix yellow and red 
corn to make their polenta: 
“The older generation 
always come smiling to me, 
telling me it tastes just like 
it used to when they were 
small.”

 WITNESSES OF DAYS  
GONE BY  
 
Ticino used to be 
dotted with hundreds 
of mills, but with the 
arrival of electricity 
they lost their 
importance. Many 
old mills have been 
destroyed by flooding; 
however, there are at 
least 30 which are still 
intact – with some still 
in operation. 

Unique stamp mills 
along the Ceneri  
The mill in Precassino 
is one of the few sites 
where you can still see 
water-powered stamps 
as well as a millstone. 
It is a stop-off along 
the Via del Ceneri 
themed trail which 
runs from the Ceneri 
Pass to Cadenazzo. 
ticino.ch/hike9

Flour from the valleys 
In Verzasca Valley the 
Frasco mill is still in reg-
ular operation with two 
horizontal grindstones 
and a bread oven. In 
the Onsernone Valley 
there are the Loco and 
Vergeletto mills, where 
the flour for polenta 
respectively farina 
bóna are produced.  
farinabona.ch

Forging using 
water  

The fully renovated 
hammer mill in Aranno, 
in the Malcantone, 
is well worth a visit.
It has the only ‘swing 
hammer’ mechanism 
found anywhere in 
Switzerland.  
ticino.ch/hammer

01. Everything is used when  
processing the local corn, even 
the fatty part and the bran. 

02. Every year, the Bruzella Mill 
produces 20 t of flour that is 
much appreciated by the grottos 
and sold in local shops and to 
visitors.

03. Everything is used when  
processing the local corn, even 
the fatty part and the bran. 

04. Every year, the Bruzella Mill 
produces 20 t of flour that is 
much appreciated by the grottos 
and sold in local shops and to 
visitors.

A glimpse into old traditions 
The Ethnographic Museum of the Muggio Valley is the  
ideal starting point for exploring the valley (mevm.ch).  
Visitors to Cabbio get a first glimpse into the local traditions, 
with plenty of reminders of typical farming life such as the 
nevère (cold storage huts), the graa (hut for drying chestnuts) 
and the roccolo (bird snare) still open to visitors today. 

03

04
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Experience.

The Gotthard Panorama Express takes 
travellers from Lucerne by boat to Flüelen 
and onwards by train on the historical 
Gotthard panoramic route to Ticino.

  Spectacular tour route through 
 different loop tunnels
  Photography coach with windows 

that can be opened
  Travel the line from Lugano to Arth- 

Goldau in 3 hours, with onward 
 connections to the Mount Rigi railways

Specially trained multilingual travel guides 
from the region look after you during your 
Panorama journey. 

  Information about the most important 
route highlights
  Interesting facts about the region
  Tips for great accommodation or 

 suitable onward travel

The Gotthard Panorama Express operates 
from Tuesday to Sunday, including public 
holidays, from 1 May to 24 October 2021.  

Inspiration
  online on sbb.ch/en/gotthard- 

panorama-express
  or on Instagram   

@gotthardpanoramaexpress

Travel guide. Information.

Gotthard 
Panorama 
Express.
To make travel into an experience.

sbb.ch/en/gotthard-panorama-express

 



M E N D R I S I OT TO

A WEEKEND IN…

Ciao Mendrisiotto
Ancient villages, medieval churches, pretty alleyways,  
architecture, 2 emblems of UNESCO and around 50,000 
inhabitants. The history of this vineyard-clad region is just  
waiting to be discovered. 

38 # t ic in o m o m ent s

11 PM
ANCIENT DREAMS 

The historic Locanda San 
Silvestro in the small medieval 
village of Meride welcomes 
guests into its 18th-century 
building. Surrounded by vine-
yards, it has 7 guest rooms. 
The perfect place for a 
peaceful sleep. 
locandasansilvestro.ch

6 PM
IT’S APERO TIME 

The time is right: make the 
most of the opportunity 
to enjoy an aperitivo at the 
Casa del vino Ticino with 
local food and wine. 
A multisensory tasting 
session combined with a 
meal to discover wines and 
products from this region. 
casadelvinoticino.ch 

Just a few steps away 
is the Ghitello Mill 

and the Park of the Breggia 
Gorges with 200 million 
years of geological history. 
ticino.ch/breggiagorge 9 AM

DISCOVERING FOSSILS 

Let’s go! After visiting the Meride Fossil Museum, 
you can discover the local palaeontology and geol-
ogy in the area (UNESCO World Heritage Property) 
thanks to the nearby Mara Valley Terrace.
mendrisiottoturismo.ch

12 PM
A TASTE-FILLED 

JOURNEY  

Lunching on the terrace… 
what a great idea! Walking 
builds up an appetite and if you 
continue along the Via Serpiano 
you come to the Hotel Serpiano, 
where you can try the local 
cuisine. To be savoured while 
overlooking Lake Lugano. 
serpiano.ch
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6 PM 
WINE WITHIN EASY REACH 

Each of the 4 restaurants along the suggestive 
Viale alle Cantine, framed by centuries-old 
horse chestnuts at the foot of the Monte Gener-
oso, in Mendrisio, has its own cellar. You simply 
have to try their culinary traditions, carefully 
preserved. Polenta cooked by the fireplace with 
stew, braised meat, alp cheese and much more. 
And why not enjoy a glass of wine at 0 km in 
company while you wait? 
ticino.ch/vialeallecantine

11 PM
A NIGHT IN THE CENTRE 

And before going to bed an evening walk in the 
centre of Mendrisio to admire the city in peace 
and quiet. The recently renovated Hotel Milano 
with its 25 rooms enjoys an excellent location 
opposite the railway station, just a few hundred 
metres from the motorway. 
hotel-milano.ch

10 AM
LIVING TRADITIONS 

It’s time to walk to the Museo del 
Trasparente to hear the story of this 
longstanding tradition, Intangible 
Cultural Heritage since 2019. However, 
the first stop is at the church of San 
Giovanni Battista to visit its organ 
and the statue of Our Lady of Sorrows, 
which is carried through the village 
streets during the historic Good Friday 
procession.   
ticino.ch/processions

2 PM
PLASTER GIANTS 

Next stop? Ligornetto! 
The Vincenzo Vela Museum 

is named after its creator. In 1862 
the sculptor commissioned the 
construction of the villa to house 
his most important pieces. It is 
surrounded by English and Italian 
gardens, fountains, flowers and 
plants everywhere. 
ticino.ch/museumvela

12 PM 
A FLOWER MADE 

OF STONE  

A journey on the rack rail-
way all the way up to the 
peak. The view from the 
top is breathtaking. 
1,704 meters and the 
famous Stone Flower. 
Monte Generoso is a 
daydream! This view is 
accompanied by informa-
tion boards that give you 
the chance to recognise 
valleys, lakes, localities and 
peaks. 
ticino.ch/generoso

A few meters from the 
Stone Flower there is the 
Alpe Clericetti managed by 
Marisa. Regional products 
and specialities to take 
home as a souvenir. From 
here, the descent to Bel-
lavista can also pass through 
the beautiful Muggio Valley, 
where you can still see 
evidence of times past, such 
as the nevère (cold storage 
huts) near the Alpe Génor 
and Nadigh. 
ticino.ch/hike29



A FAMILY TRIP TO THE LODANO VALLEY

Those lucky enough to accompany forest guide Luca Goldhorn  
on a hunt for rare birds, shiny bugs and edible plants will  
discover a whole new world. The Lodano Valley – with its  
wealth of history and protected nature – is an experience  
the whole family will enjoy. 

In the wood wide web

40

“I’m still hoping to see 
the Alpine longhorn 
beetle one day.”
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The suggestion comes as a surprise: “Now touch 
the anthill!” There’s a moment of silence. Guide 
Luca Goldhorn knows just what his guests are 
thinking: “If you don’t want to touch it, then 
put a tissue down. Now give it a good sniff. It’ll 
stop an asthma attack or unblock your nose!” 
Formic acid is a natural remedy. One thing 
becomes clear moments into this hike through 
the Lodano Valley: this is no ordinary nature 
walk! And the kids definitely won’t be bored. 
 
EYES OPEN 
Despite being fairly unknown, the Lodano 
Valley is a breathtakingly beautiful and wild 
side valley of the Maggia Valley. It’s full of 
history, surprises and mysterious creatures 
that visitors only get to see if they’re in the 
right place at the right time. But not even the 
expert can be sure when or where that might 
be. “When I tell the kids to keep an eye out for 
the collared flycatcher in the chestnut grove, 
they’re up before you know it.” Luca Goldhorn, 
who was born in 1960 and is an expert on the 
Lodano Valley, tells us about Switzerland’s 
rarest breeding bird. To find the bird in its 
natural habitat – which includes the forest 
reserve above Lodano – you need to be able to 
recognise its call. Goldhorn plays its tweet on 
his smartphone. But the youngest hikers can’t 
control their excitement any longer – they’ve 
already gone into full explorer mode. This na-
ture conservation area – whose beech forest 
is a candidate for UNESCO World Heritage 
Site – still has a wealth of surprises in store. 
 
The 780-hectare forest reserve has been pro-
tected since 2010, and nature is free to develop 
without any human influence. A network of 

Luca Goldhorn 
demonstrates 

the operation of 
the zip wire once 

used to carry 
timber down 
to the valley. 

hiking routes gives visitors the opportunity 
to explore the area, enjoy the proven mental 
health benefits and learn from history. It’s 
important to remember that conservation 
isn’t a given: “They were cutting down the 
forest here well into the 1960s,” explains Luca 
Goldhorn. “The wood was a really important 
resource.” But what was it used for? Firewood? 
Construction? “Yes, but it wasn’t only that. 
Chestnut bark was used as a tanning agent 
in the leather industry and the demand was 
incredible.” Huge amounts of wood had to be 
transported away to the Maggia Valley over 
some practically impassable slopes. Just how 
they managed to do that is explained along the 
Sentiero paesaggistico (Lodano Cultural and 
Natural History Trail), an easy path which runs 
through the valley floor of Lodano: alongside 
the path, visitors come across the remains 
of some simple zip lines. Using a couple of 
branches, Luca Goldhorn demonstrates how 
trunks were attached to the zip wire before 
plummeting down into the depths below. 
 
THE FOREST AS A RESOURCE 
Charcoal was another important export from 
the valley. A number of charcoal production 
sites can still be found today, including some 
along the trail. A so-called ‘charcoal pile’ has 
also been set up to show visitors how charcoal 
was made by slow burning these mounds. 
 
But the days of exploiting the forest reserve for 
industry are long gone. Nature has reclaimed 
its rightful place – just a quick glimpse of the 
swathes of green growing along the paths are 
proof Mother Nature is back in charge: “There 
are between 15 and 20 different types of fern 

LO DA N O
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alone, and you can cook some of the leaves 
like spinach,” explains our guide. “But you can 
only use the young plants that are still curled 
up, and only in spring.” Ferns should only ever 
be cooked by experts, as they contain poison. 
Goldhorn originally worked as a cook before 
becoming a tour guide in 2007. He collects 
the offerings from the forest on his hikes up 
to the Alp da Canaa. After that, he prepares a 
delicious meal for his fellow walkers. And what 
can guests expect? Nettles, sorrel, dandelion, 
thyme, sage, mint, lemon balm and mushrooms. 
Not to mention blue spiked rampion risotto and 
a salad of young beech and oak leaves: “Very 
good for leg cramps!” The younger hikers, of 
course, are more interested in sweet berries. 
And Goldhorn shows them how to identify the 
wild strawberry: “It has little white flowers 
and the fruit hangs downwards.” Get it wrong 
and you’ll be eating the rather less tasty mock 
strawberry. One of the walkers is bitten by a 
horsefly, so the guide reaches for his first-aid 
kit of natural remedies: “St John’s Wort is just 
as good as any chemical product” and the little 
yellow flowers are all over the forest floor. 
 
HOW PLANTS COMMUNICATE 
The forest is a practically limitless resource 
that is teeming with life. Each tree has its own 
character – and not only because the guide 
can find a face in practically any knothole, 
much to the children’s delight. Goldhorn is 
convinced that all plant life can communi-
cate through the ‘wood wide web’ with its 
complex network of roots. The young beech 
tree seems to know to have a growth spurt 
when the large beech tree next to it starts to 
die. And how otherwise would beech trees 
know which year is a ‘mast seeding year’? In 
such years, they seem to instinctively produce 
particularly large numbers of beechnuts. And 
they do so at the same time all over the world. 
However, even our expert admits he hasn’t 
seen everything: “I’ve been looking for a Ro-
salia alpina – an Alpine longhorn beetle – all 
my life. They’re beautiful little things with a 
blue-grey shimmer. And I know that they live 
here in the Lodano Valley.” The fact that the 
little insect is classed as vulnerable is partly 
because they need old, rotting tree trunks as 
part of their reproductive cycle. “A healthy 
forest should be about 30% dead wood.” This 
is why it’s so important that humans should 
not be allowed to ‘clear up’ the area.

EXPERIENCE THE 
FOREST RESERVE 

A selection of paths   
In addition to the 
forest walk, there are 
four other official 
itineraries. The shortest 
one is 3h30’ long, but 
if you’re looking for 
more of a challenge, 
there are others with 
overnight stays on 
the Alp da Canaa or 
crossing the Alp di Pii, 
Canaa and Tramón. 
ticino.ch/hike206

Sleep in style  
In Lodano, the Ca’ 
Serafina Hotel sleeps 
guests in a restored 
nineteenth-century 
building. Nearby, the 
Eco Hotel Cristallina, 
Casa Ambica and 
Casa Gialla also offer 
stunning surroundings 
for visitors to rest  
their heads.  
autenticvalleyhotels.ch

Unspoilt nature  
The whole of Ticino  
is dotted with stunning 
forest reserves.  
The oldest is the  
Arena protected area 
in the Vergeletto Valley. 
The Bosco Sacro di 
Mergugno above 
Brissago is famed for 
its alpine laburnum.
ticino.ch/reserve

01

01. The Lodano Valley boasts a wealth of flora and fauna.  
There are between 15 and 20 different species of ferns.  
What about nettles? Excellent in risottos!

02. The Piazza dei Carbonai is one of the stations reconstructed along 
the trail through the bottom of the Lodano valley. The charcoal  
pile was used in the past to transform wood, into charcoal. 

02

Set off from the infopoint 
The excursion into the Lodano Valley starts at the infopoint in
the village. Information boards provide details about the nature 
and history of the valley and explain the historical use of the forest 
and current conservation projects, the forest reserve and the 
cultivated landscape. From there, we recommend the easy 5.7 km 
trail (Sentiero paesaggistico) in the valley floor of Lodano, which is 
accessible to all and takes visitors around a number of interesting 
stop-off points (ticino.ch/hike208). 

240
Plant and 180

 mushroom species 
are found in the 

Lodano Valley. 

45
Types of bird 

including the collared 
flycatcher, boreal owl 

and hazel grouse.

22
Mammals from the

 ibex to the marmot 
and the snow vole.
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The Ticino area is packed 
with educational and 
sensory trails, legends and 
evidence of the past that 
can be illustrated to old  
and young alike! This and 
much more has always 
awaited visitors with 
inquiring minds.  
ticino.ch/didactic 

Learning from the past 

LET’S DEFEND OURSELVES 
FROM ATTACK! 
In 1854, in order to defend 
themselves against poten-
tial attacks, the Hunger-
forts were built. So called 
because their realization 
fed over 500 workers. To-
day it is possible to observe 
more closely the last 5 
cylindrical towers thanks 
to the educational trail of 
Camorino.  
ticino.ch/hike106  

THE PATH OF MARVELS 
This history-packed 
thematic trail guides us 
through the Malcantone. 
Mills, trip hammers,  
furnaces, mines, castles, 
drystone walls and more. 
An enchanted landscape 
where every child can dis-
cover extensive evidence of 
times gone by.  
ticino.ch/hike26

Ticino, an outdoor school.

ECO-FRIENDLY FRIDGES 
The summer heat used to 
make it impossible to pre-
serve foods in the Alps and 
so the local people decided 
to build nevère (cold storage 
huts). They have an unusual 
round shape and were filled 
with snow in the winter, 
acting as refrigerators for 
the rest of the year. They 
can now be discovered with 
Morsetta, the young guide 
who accompanies visitors to 
the Mendrisiotto region.  
ticino.ch/morsetta

SEEING IS  
BELIEVING 

Learning or fun?  
Both! Here’s a selection  
of child-friendly educa-
tional and sensory trails.  
ticino.ch/top5.11 

NATURE: WHAT FUN! 
Further and further down 
the River Verzasca. Boccia 
al bosco: a chestnut-wood 
marble run measuring 5.5 
km long makes everything 
more fun. A little further 
up, in Gerra Verzasca, the 
circular trail of legend 
where the forest is told 
through games and stories 
of talking animals, witches 
and orcs.  
ticino.ch/hike207

28
Fun cartoons in the Ticino 
painting booklet, available 
from the online shop. 

Ticino is a land of discovery  
for young enthusiasts. 
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“Ticino might resemble 
a monolith, but it has a 
rich and varied blood 
welling up inside it.”



A MEDAL FOR DONGIO

From Siberia  
for love

The ski poles used by Olympic champions are made in the 
Blenio Valley, under the close watch of the Adula and the Sosto. 
There are over 30 km of cross-country skiing trails around the 

new sports centre and lodge in Campra, while the unspoilt 
natural setting makes it worth a visit all year round. 

D O N G I O
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With his watchful eyes and precise movements, 
Tauf Khamitov pays close attention to everything 
happening around him. It is immediately apparent 
that all this is the result of self-denial and hard 
work, but what is most striking is his smiling 
countenance. He welcomes us to Dongio, in the 
Blenio Valley, at the headquarters of KVplus, 
a firm that manufactures and sells skiing and 
hiking equipment, particularly poles of all kinds. 
Tauf, who is an athlete, coach and P.E. teacher, 
set up his business over 20 years ago, never 
thinking that he would end up supplying ski 
poles to the likes of Dario Cologna. But life is 
rich in surprises, even for those who want to 
be the agent of their own destiny or, to cite our 
enterprising guest, for those who’d rather be 
a subject rather than an object. This proactive 
approach is precisely what led him to set up 
business in the Blenio Valley. Despite being 
far away and very different from his home-
land, both places have something in common: 
cross-country skiing.

Muffled silence, dormant woods, snow falling 
from the branches of the trees that resemble 
artistic installations and an ancestral contact 
between humans and nature. Cross-country 
skiing is demanding, but it is also synonymous 
with peace and tranquillity. Tauf has spent half 
his life in Russia and half in Ticino, where he 
feels at home. Born in Omsk, in south-western 
Siberia, he has always loved sport, the real 
cornerstone of his life. As a young man he 
was involved in sport alongside his studies, 
while as an adult it took him from competition  
to competition, ultimately bringing him to  
Campra, where he took part in a Continental 
Cup in 1992. He returned again the following 
year, when it also brought him love: it was 
in Campra that the Siberian athlete met 
Valentina, whom he went on to marry. 

PASSION AND WORK 
Love for Valentina and love for the Sun Valley, 
which is so bright and peaceful, with gently 
rolling contours, yet also capable of concealing 
zones where the sun is not seen for months, 
making it perfect for cross-country skiing. Tauf 
has got to know Ticino gradually but thoroughly. 
He has been a cross-country coach, athlete and 
P.E. teacher, going on to start selling sports 
equipment, almost just for fun. 
Was he spreading himself too thinly? Perhaps, 
but Tauf doesn’t like to rely on working for 
someone else. He began to cut down on certain 
activities, setting up KVplus and taking on the 
risk for himself. “It’s important not to adopt 
closed strategies: you need to be aware of 
them, but when it comes to making decisions 
you have to be daring.” 
Tauf’s decision certainly hasn’t been a gamble. 
His firm employs a number of people, manu-
facturing and selling poles of all kinds, gloves, 
berets, footwear, clothing and accessories in 
Ticino and abroad. The KV+ brand is famous in 
over 20 countries, thanks in part to top-quality 
endorsers. The cross-country ski poles made in 

the Blenio Valley have also taken the Olympic 
champion Dario Cologna to victory. Passion, 
strength (both human and of nature) and a pinch 
of good luck: this is the winning combination. 

A SPECIAL ALCHEMY 
A combination of several factors leads to vic-
tory, while a blend of others is what makes the 
Blenio Valley beautiful. “Most people only see 
these landscapes in magazines, but we have 
them on our doorsteps and live in them.” Tauf’s 
gaze reveals his love of these places, which are 
so convenient and close to everything, but also 
secluded and immersed in nature, in a perfect 
climate for outdoor sports: from cross-country 
skiing in winter to hiking and cycling throughout 
the rest of the year.  
Nature and landscapes, but also humans and 
their interventions: “Ticino might resemble 
a monolith, but it has a rich blood welling up 
inside it.” Ticino stands out for its traditions, 
architecture and history, which can often be 
experienced first hand along one of the many 
existing trails. When visiting the Blenio Valley, 
for example, you will come across the ruins 
of the Serravalle castle, pass through towns 
whose houses testify to the canton’s rural 
history and emigration, and even encounter 
historical militias, a living tradition that recalls 
the close ties between Ticino and Napoleon, 
particularly the use of Ticino’s militias in the 
Russian campaign. 
Centuries ago from Ticino to Russia, 30 years 
ago from Russia to Ticino. For love. 

High-altitude sports  
Ticino offers cross-country skiing in the Bedretto Valley (bellinzonese-altoticino.ch) 
and Campra, home to the new Campra Alpine Lodge & Spa (campralodge.ch), 
which offers sports in beautiful natural surroundings all year. The Lucomagno
region has something for everyone: cross-country skiing, MTB, hiking and a 
nature education centre (ticino.ch/pronatura). KVplus also has a product 
available for (almost) every activity (kvplus.com). 

01

02

46 # t ic in o m o m ent s

02



MOUNTAINS TO 
EXPLORE 

Ticino is a mountainous 
region and half of its 
territory is situated over 
1,500 metres above sea 
level. These stunning 
views are accessible to 
everyone all year round! 

Monte San Salvatore 
The Sugarloaf of 
Switzerland observes 
the Lake of Lugano all 
year round. In summer 
as well as in winter it 
is the ideal place for 
gastronomy lovers 
looking for 360° views. 
The summit is easily 
reachable thanks to the 
characteristic funicular. 
montesansalvatore.ch

Bosco Gurin  
One of the most beau-
tiful villages in Switzer-
land has a wide range 
of activities to offer: 
skiing and sledging in 
winter, hikes in summer 
and the fascinating 
history and culture of a 
Walser settlement. 
bosco-gurin.ch 

Airolo-Pesciüm  
Famous for its freestyle 
skiing competitions in 
winter, Airolo welcomes 
hikers and downhill 
MTB enthusiasts with 
open arms in summer. 
Why not try a fondue 
between one descent 
and the next?  
airolo.ch

01. The sun lights up the church of San Remigio in Dongio, as Tauf Khamitov  
and his daughter Eleonora personally test out the poles he has just made. 

02. Not just skiing! The Blenio Valley is also perfect for summer activities like walking. 
03. A beautiful location aids the creation of a beautiful product! The cross-country  

ski poles made in the valley are even used by the Olympic champion Dario Cologna. 
04. Over 30 km of cross-country ski trails fan out around the new Campra sports centre and hotel.
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Swing Shaka Beach, Lido Vira Gambarogno, 
Fabio Balassi & Elisa Cappelletti, @_swingtheworld
Swing Shaka Beach, Lido Vira Gambarogno, 
Fabio Balassi & Elisa Cappelletti, @_swingtheworld

A PHOTO TO REMEMBER 
The perfect frame? A swing! Here are 

some not-to-be-missed locations scattered 
throughout Ticino. ticino.ch/swings



Monte Boglia, Lugano, 
Denis Ciccone, @___denny85___
 

Cascata Grande, Bignasco, 
Rocco Natalino, @ro22o

Ponte Romano, Intragna, 
Marcel Siebert, @_marcelsiebert

Monte Brè, Lugano, 
Daniele Nevano, @daniele.nevano

Serpiano, Brusino Arsizio, 
Daniele Bianchi, @whitesphd

Monte San Giorgio, Mendrisio, 
Clio Gabella, @cliogabella

Pizzo Taneda, Quinto, 
Simone Agliati, @simone_agliati

Nara, Acquarossa, Fabio Balassi & Elisa Cappelletti, 
@_swingtheworld_

#ticinomoments With #ticinomoments, those who explore  
Ticino share their most beautiful experiences.  
Whether on foot, by bike, from a swing or from 
a bench, Ticino offers unforgettable moments 
from any perspective. 
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Multi-flower honey, Il Pungiglione Miele Zanatta, Stabio 
Multi-flower honey from linden and chestnut blossoms, I mieli del Ticino, Airolo    

Ticino regio.garantie quality mark
Safety and authenticity guaranteed for everyone

The Ticino regio.garantie quality mark is the only 
certification testifying to the local provenance 
of products from Ticino that is monitored and 
recognised nationwide. This certification is only 
awarded to products that undergo specific strict 
controls by the certifying body, also ensuring their 
traceability.

Products with the Ticino regio.garantie quality 
mark are easy to find today in our supermarkets, 
as well as in corner shops, from the manufactur-
ers themselves and from the online shops listed 
on marchioticino.ch. By buying seasonal region-
al products, we can be certain we’re making the 
right choice.

My grandmother Fausta was fifty when the last of her eight children became my uncle in 
the 1970s, living in a house with no electricity or running water at the top of Faedo meadow, in 
the Bavona Valley. 
She kept a cow called Fiora and hens. She cut the hay with a scythe, turned it with a fork, raked 
it up and carried it to the cowshed on her back from June to September for Fiora, who would be 
grazing up on the alp with uncle Arnoldo, before returning for the winter and feeding in front 
of the house, where she would moo if we spoke. 

In the winter my grandmother came down into the village, where she fattened up a pig 
that would be slaughtered and hung in the garage. She sold Fiora’s milk by the bucket, delivered 
still warm to customers’ front doors and used at home for soup and breakfast. 
She spent the rest of the time doing the laundry by hand, cooking, tending the vegetable patch, 
spreading manure, clearing the lawns in spring and managing her brood of children at home. 
Down in the village, on Saturday evening, she covered her head for Mass with a black veil, which 
she also wore in Faedo to recite her rosary despite there being no priest. 
During this period I spent my time in the woods with my band of cousins, armed to the teeth. 
When our grandmother rang the oratory bell, we put our weapons down and made our way 
through the pews to thank the Virgin. 
Conducting the prayer in Italian and Latin marked a great step forward in life. I still remember the 
litanies by heart, with me saying Sancta Virgo Virginis and the choir repeating Ora pro nobis. The 
rosary ended with a hymn for two voices and my favourite was the Vergin Dolcissima. Afterwards 
people used to chat outside the church and us children played ‘un due tre rubinett’ until dark. 
 

My grandmother, aunts and uncles loved singing and often struck up folk songs outside 
the house in the evening or after ‘polenta e ümid’ on Sundays. I found it embarrassing. I know 
them by heart, but I’ve never taught them to my children, who only sing in English. 
Then my grandmother sold Fiora to the butcher and stopped making hay, my uncles all left for 
building sites, and the solar panel and Migros lorry arrived. 
The Bavona Valley has become a holiday destination with no cows or children making hay, no 
families with eight children or rosaries. No uncle on the alp, no transhumance. We’ve almost 
forgotten that being able to stay on that land was a luxury the emigrants of the previous gene-
ration were unable to enjoy. 
 

Anything but dreaming of America and paying for a one-way ticket: dear Ticino, over recent 
years you’ve gone from the Middle Ages to the Silicon Valley without crossing the ocean, which 
is something to get upset about. 
And yet, amidst this sea of change, we enjoy the wild cliffs, the roaring rivers, the colours of 
the woods in autumn, smoking chimneys, stone buildings that smell of larch or a few lingering 
flavours that remind us of our grandparents. 

Doris Femminis

Born in Cavergno (Maggia 
Valley) in 1972, Doris Femminis 
is a psychiatric nurse.  
After training in Mendrisio, 
she worked as a goatherd 
for eight years, before 
moving to Geneva in 2002. 
She currently works as an 
independent nurse in the 
canton of Vaud. 
In 2016 she published her 
first novel Chiara cantante 
e altre Capraie (Pentago-
ra), followed by Fuori per 
sempre (Marcos y Marcos) 
in 2019, which won her the 
Swiss Literature Award 
2020. 
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Travel with ultimate  
freedom.
Just check in and go.
New on SBB Mobile.

Further information at sbb.ch/en/easyride.

442_010_19_002_SBB_EasyRide_Inserat_Ticino_A4_dfie.indd   4 29.10.19   10:40


