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lT'S WELL KNOWNthatltalians
in the
fleetheir citiesfbr the seaside
summer,seekingrefugefrom the
of lateJuly
scorchingtemperatures
andAugust.Horvever,for the hippest
northern Italian cror,vd- the fashion
designers
andfilm starsof Milan,
'furin and Bologna- abeautiful
piazzafor
beachanda picturesque
passeggiata
aresimply
llreevening
not goingto cut it. Membersof this
elite club choosea holidaydestination
to be seenin, aiongwith the kind of
Lowhichtheyare
venues
super-slick
in the fashionable
north.
accustomed
a
i n.Tl reheel
Whi chi . u hcreP rtgl i come.
ofltaly's boot, it has long beenhnown for its
stunning beachesand fantasticcuisine.Now
anotherfeatureofthe regionhastaken its
placeil the spot)ight:its caves.
Due to movementsin the Earth'scrust
l5O million )'earsago,much of Pugliais
nade up ofvery soft sandyrock,knorvn as
fir.lo.As well ascontributing to the formation
of Pugliat stunning coastline,punctuated
the
by grottoesappreciatedby scuba-divers,
ancientdwellers
soltncssofthis rock allor.r.ed
to maketheir homesin cavesettlements.
Now,thanks to the ingenuityofa handful
thesecaves,transfbrmed
of businessmen,
into bars,clubsand restaurants,arethe
hottestthing on the Italian summerscene.
*TH E P LA C ETO B E S E E N
most
Situatedin the heart of Ostuni, Puglia'.s
charming hill town and a hugelypopular
spotfbr both Northern Italians and British
touristi:;,RiccardoCaff6is f/i.eplaceto be
seen.Idealfor a chilled-out earlyevening
aperitivo,after dinner it is transformedinto
a quirky loungebar that spills out into the
cobbled,labyrinthine streetsof Ostuni.
The building that ou'nerRiccardo
Semerarobought 10 yearsagowas far
.mal l erthanthcon" rreseetoda1.
Taki ng
the 13th-centuryflour mill as inspiration,he
dug further into the hillside,crcatinga series
,rfi nl i matecavn
rrnmsthatal l ow pri rrr')i n
the midst of the bar'sparty atmosphere.
The mi nl mal i .li nl eri orde.i gnrnrkes
excellentuseoflighting and the rnodern
furniture contrastslvith the ancientrock
walls of the bar.As well asMilan's fashion
set,clienteleineludesthe actorsSebastiancr
Somma,ValeriaMarini and Ezio Greggio,
who cometo minS;le,savourthc freshfruit >
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cocktailsand enjoythe residentand visiting
DJs. Ri ccar do CcrlJd,Vi a,6I - 6,t G. TanzarelIcL
I/itale, Ostu.n.i,tel: +39 O83 13O6046,
a u u.r i,ct anl oc:al| ir otn
* CL t F F . T O PC L U B B I N G
The motto ofchib-restaurantGib6 is Just for
speci.ilpeop)c'and it's c'asyto seervhl'.Only
opcnto the public 35 daysa yearin July and
August (it'.savailablethroughoutthe yearlbr
privateftrnctions),and enjoyingthe seclusion
ofits cliff-facelocation,Gibir'sair of
erclusivitymahesit populart'ith holida-ving
VIPs lion entcrtainmcnt,sport and politics,
including glatnourmodelMacldalena
Corvagliaor writer GiampieroMughini.
'lerraces1brdining, lour-rgingor dancing,
tumble clon'nthe cliffr.rearSantaN{alia di
Leuca,PrLgliatsouthcrn-nost point, where
the lonian and Adriatic Se:rsmeet.The
menu is basedon typical Puglianflavours
presentcdlvith a moderntu,ist, suchas
lugct,nuri(a l.vpe of long pasta) tvith srvord
fish, black olivesand rvild babl-{ennel.
Internationalbancls:rndsoloartists play
ever1,night and DJskcepthe party goingtill
daun.'fhc cap:icityis 2000, but its secluded
spotsmcansthings neverfi:eltoo hectic.
PerhapsGibir'smost spectacularfcature
is the grotto, a natural caveat the bascof
the cliff With its sandvfloor and krrvlevel
lighting, this is intim:Lte,dcscrt-islandcl-ric.
G'itt(t,Locul:itd.CioLo,San.taMtri.u di ['euca,
tel: +,39o9!:l354 8979,aua.gibo.it

in no rvay disrupts the sense of history that
r ' ling- to thc place.ol tlr e leelingofl ','i nu
anrong the elemcnts. Grotto. Po,ltzzese,59
Via No.rci.so,Poligncnto tt Nlctte, tel: +,39 o80
424 O677, lraru.g rottapu.ktzzese.it

*AN OIL M ILL FROM 11OO
Caff6 Calrrur is another Ostuni rcnue
frequented by the tfendv Nortltern ltalian
clorvd. Fabrizio Nacci'.sbal seems at first like
anl slr li.h ltaliar r r ulcr itr g hnlr . u i th hi el r
ceiiings, lvhite walls and elegant furniture,
but thcre is nrorc than meets the eye.
Dor i n r r - r nall llight of .tair . I i .. r , r tr e
that dates back to 1100, n hen it rvas first dug
out ofthe hillsicle {or use as an underground
* DINI NG BET W E E NS E A A N D SKY
oil mill. The cavitv clorvn lvhich olives u'ere
a 1'our-starboutique
Grotta Palazzese,
poured from thc building above, and thc iron
hotel in Polignanoa Mare,37km south of
rings where the donkel's t'ere tethered, c:rn
Bari., 'ffer"a rnag-icrlniglrrli lc .x pelit n(e.
still be secn. This is a deliciously cool retreat
Suspendedbetlveenthe seaand the roofof
the most fhmousof Polignano'scoastalcaves, fi ,r r d|ir r k on s|ur clting suttttn.r er eni ng..
Or.rly moments f\'om the main square,
to lloat in
thc restaurant:rndbar i:Lppear
Caff6 Cil'our has tablcs on Piazzettit
space.Exclusivitf is guar:rntecd,asboth are
Sant'Oronzo.'lhcreis live -iazz sc'reral nights
only to thosestayingat the hotcl.
accessiblc
a rvcek outsidc in thc summer, rvhile in the
The food is regardedassomeofthe best
rvintcr the bands mor.c to its cave interior.
in southernItall'. Specialisingin fish and
The bar is open until .3 o*l,am on most
shellfish,its monthly menu fcaturesfillet of
cr.enings, the sultly atmosphere ofjazz
seabrcam sen'eclrvith musselsouffl6on a
giving rvay to a palty mood. In addition to
betl ofbatteredtulnip leaves.
cocktails ancl local r'ines, the dinner and
at
1'hegrotto rvasfirst madeaccessible
snack memr otI'crs excellcnt local cuisine. Wc
tl.restart oftl.reI8th centurl'arrdhas since
sugliest the crostini rvith carpaccio oflocal
leaturedin traveloguesand art lvorks.
'lbda"v's
fish: Cffi Cat:our,5 Corso Catottr, Ostu.n.i,
designis characterisedby clean,
tel: +,39 O83 13O 1/OB, ou:u.cuf.fecaxrnLt'.it
modernlines and bright lighting, but this

* FOOD THAT'S THE REAL DEAL
For the ultimate romantic dinner', check out
Ostcria del Tempo Perso (rvhich translatcs
as the (Jsteria of Lost'l-ime) in the heart of
Ostuni'.s olcl torvn. The rough walls of the
16th-century cave interior arc throt'n into
reliefby the bottli:s, platcs and copper pots
that dccor:rte the walls and catch tl-relight.
\,pical Puglian cuisinc, uncliluted by
modeln variations, suclr as fi'esh pasta and
veget:rbles, simply cookecl fish and meat ancl
robust, flaroursome wincs, is the specialitl'
here. The Northern Italians knorv they are
getting the real cleal.
Puglian clnssics include orecc,hzetle(fresh
'little ears' pasta) with cirrte rli rape (alocal
siight\' bitter grcei) e m,ollicu d'i pctn e tosLo.to
(toastecl breadcrumbs). The Osterias o{Tering
ch:rnges accorcling to the scitson; alrnost all
the produce that goes into theil dishes is
local, and its quality guilrantced.
The cavc it occupies is a former bread
orcn; it is fitting that n place that began
by supplying onr: of Itali:rn cuisine"s most
basic staples has been transfiirmed into a
lcstaulant that takcs pride in simple and
elegant farc. Osteri.u tlel Tbnqto Perso,4!.) Via
G. Tan7.nrell1,I/.itu,le,tel: +iJ9 OBBjSO SS2O,
r:wza.osterit.d,eltentpop et so.com.
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