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Sicily’s rosso oranges have 50% more vitamin C than other less rosily hued
oranges. These PGI fruits are super delicious too — probably my favourite
kind of citrus. Before this recent visit to Sicily, I just always assumed there
was only one type of blood orange (as we refer to it in the English speaking
world), the Sanguinello. However, it’s just one of three arancie rosse to be
found in the teeming fruit bowl of Sicily.

The three varietals of Sicilian blood oranges include the deeply crimson Moro, the Tarocco (a great all rounder
and Italy’s most popular orange), and the sweet and succulent Sanguinello.

During my time travelling Le Vie della Zagara, 1 got a taste of all three blood oranges (and more — keep reading!)

while visiting two places involved in the production of aranchia rossa: the lavish San Giorgio Estate with its
upscale luxury Aranjaya villa and the more pragmatic but nonetheless impressive processing facilities of
Pannitteri & C. Both are located in the eastern area of Sicily within the province of Catania and bestowed with jaw-
dropper views of smoking and snow-capped Mount Etna.
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Aranjaya

An ideal setting for, well, pretty much anything you can imagine doing beneath the gracious glow of the generous
(if unrelenting) Sicilian sun, Aranjaya luxury villa is set among the vast acreage of the San Giorgio Estate, awarded
in 2003 as a Natural and Cultural Heritage site by the European Organization for Landowners. Assured natural
beauty, panoramas of Etna, private pool as well as “polished—terracotta floors, soaring ceilings and gallery-quality
(midcentury) antique furnishings, set within its own private parkland, verdant with a precious palm tree collection
from all over the subtropical world” ensure a charmed stay for guests.

They pour a gorgeous glass of OJ in the morning too! While there, I sampled a range of blood orange juices (all
three grown on the estate) in addition to a few especially refreshing glassfuls the estate’s own Rudolfina hybrid of
blood and navel orange, one of the tastiest treats I enjoyed on my trip.

Aranjaya is a 20-minute drive from the airport in Catania, but a world away from its bustle. Find out more at
aranjaya.com.

Pannitteri & C

Ever bought a blood orange from Waitrose, Asda or M&S? Odds are you’ve had a fruit grown by Pannitteri & C?
Located on the lower slopes of Etna in the Belpasso area of Catania, Pannitteri & C brings 20,000 tons of oranges
to the market (mostly by way of its Rosaria brand, the “blood orange with its name on the sticker”). The majority
of oranges are picked from December to April with blood oranges picked from December to April and “blonde”
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ones picked from April to June and October to December. Read lots more at en.aranciarosaria.eu and
pannitteri.it.

Please keep an eye out for more juicy tales in my Le Vie della Zagara series of posts.
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Le Vie della Zagara: Ciaculli and its Anti-Mafia Mandarins

First stop on Le Vie della Zagara was the Palermo suburb of Ciaculli, home

of the juicy Mandarino Tardivo di Ciacualli, where land once owned by the
Mafia has been confiscated and converted into citrus groves by the locally
run Consorzio il Tardivo di Ciaculli.

Legend has it that Mafiosi messing with the local water supply around the groves of Ciacualli back in the 1940s
inadvertently created the right conditions to produce the Mandarino Tardivo di Ciacualli (“late” mandarin
grown in the area around Ciaculli) when mandarins far superior to those grown earlier in the year started
fruiting later in the season than was believed to be possible.

Mandarino Tardivo trees flower between March and June. Fruiting is from January to March. So I got a good
whiff of the blossoms during this press trip but wasn’t there for fruit picking. I was able to have a taste of some
of the last of the latest harvest though and found the fruits to be just as described and a lot better than most
mandarins I've tasted. I also had the pleasure of enjoying a sip or two of the local mandarinello (like limoncello
but made with mandarins) — it’s a super refreshing drink!

Tardivo mandarins are known for their thin skins, making them difficult to handle and to ship. So if you come
across them in a shop, they’ll probably be priced a little higher than other mandarins. Juicier, sweeter and with
fewer seeds than typical mandarins, I reckon it would be worth paying a bit more money to give them a try.
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Much of my day in Ciaculli was spent at production facilities for the Consorzio il Tardivo di Ciaculli, where the
consortium’s president Giovanni D’Agati showed me and the rest of the media gang around. He was proud (and
rightly so) to explain that Ciaculli’s late season mandarins are certified PGI (IGP in Italian) and have protected
geographical status similar to other area specific products like Parmigiano-Reggiano and Champagne. G’Agati

also pointed out that his consortium is part of the Slow Food Foundation for Biodiversity and that its products

are “pizzo free” meaning the consortium does not make extortion payments to organised crime.

When mandarins are not in harvest, the consortium shifts its focus to other citrus fruits such as lemons and
medlars.

A lavish and largely vegetarian lunch (one of the yummiest during my time in Sicily) was hosted by the
consortium at MandarInArte, a cooperative tasked with converting ex-Mafia land into sites for sustainable
tourism projects. Whoever does the cooking for this cooperative is a genius! Our lunch featured foraged wild
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herbs, homemade cheese (ricotta!) and breads and a wealth of traditional dishes made with fresh veggies and

plenty of sweets.

Please keep an eye out for more juicy tales in my_Le Vie della Zagara series of posts. Grazie. And when
shopping in Sicily, look for the “PizzoFree” or “Addiopizzo” symbol.

PIZZOFREE
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Le Vie della Zagara: Balanced and Scenic Ribera

The world’s only orange with PDO certification (protected designation of

origin, DOP in Italian) grows in Ribera, Sicily. Belonging to the family of
yellow navel oranges, it’s not all that different in appearance to any run of
the mill orange you're apt to come across at any supermarket anywhere in
the world. But bite into a Ribera or drink some of its juice and what sets it
apart becomes clear. It’s a juicy fruit with a balanced ratio of sugars and
acids — not too sweet or tart — with a firm and smooth flesh and no seeds.
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Distinctively delicious oranges or not, Ribera is a special place. Situated just a few miles from the sea and set
snug within the rippled landscape of Sicily’s southeastern coast, the area benefits from a suntrap microclimate.
Above this compact and pretty hilltop city and its vast spread of groves sits the ruins of Poggio di Diana, a 12th
century Norman castle. The path leading up to the castle is scattered with wild orange and almond trees with
the air wafting through as agreeably aromatic as the views from its base are sweeping and dramatic.

Please keep an eye out for more juicy tales in my Le Vie della Zagara series of posts.
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Le Vie della Zagara: When Life Hands You Lemons Make Granita!

One of the zestier episodes during my zip across Sicily’s Le Vie della Zagara
was a visit to the seaside town of Ali Terme in the province of Messina. Here
and along the Valle del Nisi, aside perhaps from the tourist trade, the locally
grown Limone Interdonato is the main draw — whether on its own with a
skin so sweet you can eat it raw or transformed into one of many refreshing
delicacies at the local bar/pasticceria/gelateria/bomboniere.
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The “Interdonato” lemon is named after Colonel Giovanni Interdonato, who fought alongside Garibaldi in the
Campaign of 1860 and then upon retirement grafted the first plants to yield his eponymous lemon. The result of
his efforts is an organically grown PGI hybrid of the local adriddaro lemon and the citron: an early ripening,
large, elongated, cylindrical, and thin skinned lemon with a lower level of citric acid than most lemons. So, it’s a
bigger sweeter more versatile lemon. The bulk of production for the Interdonato is between September and
April with smaller quantities available up to July. Today, the Consorzio IGP Limone Interdonato is presided by
Dr Attilio Interdonato, a direct descendent of the colonel. Find out more at interdonatorelimone.it.

Down the road (and on the beach) from the Interdonato family farm is Pasticceria Bar Todaro Carmelo, where
locally sourced lemons play a starring role in a number of handcrafted sweets. At Todaro I had a fantastic
granita and an assortment of gorgeous — lemony but not terribly tart — cakes and biscuits. The humble family
run business doesn’t seem to have any online presence, but generally glowing reviews on TripAdvisor suggest

http://tikichris.com/2015/05/05/le-vie-della-zagara-life-hands-lemons-make-granita/ Pagina 2 di 3


https://www.flickr.com/photos/tikichris/17002010327
http://en.wikipedia.org/wiki/Geographical_indications_and_traditional_specialities_in_the_European_Union
http://interdonatorelimone.it/
https://www.flickr.com/photos/tikichris/17021905260
http://www.tripadvisor.co.uk/Restaurant_Review-g1959424-d4727196-Reviews-Pasticceria_Bar_Todaro_Carmelo-Ali_Terme_Province_of_Messina_Sicily.html

Le Vie della Zagara: When Life Hands You Lemons Make Granita! 11/06/15 14:32

I'm hardly the only foodie who enjoyed a nibble there.

Please keep an eye out for more juicy tales in my Le Vie della Zagara series of posts.
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Mandarino di Ciaculli

Aranncia di Ribera
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Arancia Rossa di Sicilia

Arancia Rossa di Sicilia
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Limone Interdonato

Limone di Siracusa
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GIORNALE DI SICILIA -

Home» Cultura> "Le vie della Zagara", tredici giornalisti specializzati nell'Agrigentino

Cultura

TOUR IN SICILIA

"Le vie della Zagara", tredici
giornalisti specializzati
nell'Agrigentino

16 Aprile 2015

AGRIGENTO. Sono esperti in tematiche di lifestyle, food ed export agroalimentare. Si tratta di tredici giornalisti di
prestigiose testate internazionali che, fino a venerdi, parteciperanno in Sicilia a «Le Vie della Zagara». Dopo la prima
tappa a Palermo, ieri a Ribera e Agrigento. Si tratta di un educational tour per esperti di comunicazione promosso dal
Distretto Agrumi di Sicilia per far conoscere alla stampa estera le produzioni agrumicole d'eccellenza dell'isola. «Le Vie della
Zagara» & cofinanziato dall'lCE (Istituto Commercio Estero) e realizzato con l'associazione Gusto di Campagna e la
partecipazione - in termini di ospitalita e accoglienza - dei Consorzi di tutela delle produzioni Dop e Igp (Arancia di Ribera,
Arancia Rossa di Sicilia, Limone di Siracusa e Limone di Messina Interdonato) e del Mandarino Tardivo di Ciaculli (presidio Slow
Food in attesa di riconoscimento). Partner del progetto anche numerose imprese private del comparto agrumicolo che hanno
aderito all'iniziativa. 113 giornalisti invitati dall'ICE arrivano da Giappone, Russia, Inghilterra, Francia, Spagna, Austria e
Germania. Prima tappa nell'area del «Tardivo di Ciaculli» (Pa). Oggi tour nell'agrigentino: le campagne di Ribera e visita della
Valle dei Templi con pic-nic all'ombra del pittoresco agrumeto custodito nel Giardino della Kolymbetra. Da domani in viaggio
verso Catania, Siracusa e Messina dove saranno ospitati in strutture agrituristiche e in aziende agricole, commerciali e
industriali che fanno parte della grande filiera agrumicola siciliana riunita dal 2011 dal Distretto Agrumi di Sicilia.

INVIA SCRIVI

Contribuisci alla notizia: FOTO O VIDEO ALLA REDAZIONE

Commenta per primo l'articolo

Nome * E-mail *

Scrivi il tuo commento *

L] Aggiornami via e-mail sui nuovi commenti * Campi obbligatori

Commenta con ® No © si INVIA
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educational tour con giornalisti di testate internazionali

"Le Vie della Zagara" fa tappa a Ribera

Un "tour educational" di 13 giornalisti europei ieri mattina a Ribera in
visita tra gli agrumeti e i beni monumentali e storici del territorio.
L'iniziativa & stata promossa dal Distretto Agrumi di Sicilia e dai consorzi
di tutela, in particolare per il viaggio a Ribera dal consorzio di tutela
Arancia di Ribera Dop, per presentare gli itinerari del turismo integrato
"Le Vie della Zagara", progetto che sara presente in agosto all'Expo di
Milano 2015, nel Cluster Biomediterraneo.

| giornalisti europei, appartenenti a 13 testate del settore agrituristico e gastronomico, stanno
percorrendo l'itinerario degli agrumi siciliani, sino al 17 aprile, e a Ribera sono stati accolti da
Giuseppe Pasciuta, presidente del consorzio di Tutela Arancia Ribera Dop che si & avvalso della
collaborazione dello storico e ricercatore Mimmo Macaluso e del giornalista Michele Termine e che
ha accompagnato la comitiva in visita all'azienda agricola di Paolo Ganduscio, al castello di
Poggiodiana, agli agrumeti della valle del Verdura, al sito archeologico di Eraclea Minoa, con "light
lunch" nel giardino agrigentino di Kolymbethra.

Questi i 13 giornalisti che, provenienti da Francia Germania, Spagna, Inghilterra, Austria, Russia e
Giappone, scriveranno delle arance, dei suoi prodotti derivati e dei beni storici siciliani: Yuku
Suyama, Atsuko Tsurumaki, Niamh Shields, Norman Rohling, Anna Swazenberg, Francoise
Lefebure, Stefanie McNamara, Pierre Scodo, Maria del Mar V., Julietta Smirnova, Marina
Toptygina, che erano accompagnati dal presidente del Distretto degli Agrumi Federica Argentanti e
da Maria Grazia Pavone dell'associazione "Gusto di Campagna".

ENZO MINIO

16/04/2015
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16/6/2015 Le Vie della Zagara: Limone di Siracusa

tikichris
London | Travel | Food & Drink

Le Vie della Zagara: Limone di Siracusa
Posted on 2015/05/06 by tikichris

A fertile coastal plain stretching between the mountains and the sea with
plenty of sea air and consistent year-round sunlight make conditions right
for growing Limone di Siracusa, aka Syracuse lemons — some of the juiciest
and zestiest on the market. Such conditions add up to a gorgeous place to
visit too. The last of the low hanging PGI fruits picked along my journey
across Sicily, here’s why I'm a sucker for the aroma and flavour of this
mighty if diminutive squirt!

So I've been making a fuss in this series about how great it is to eat Sicilian citrus. But the use of these fruits —
most particularly Syracuse lemons — in high-end perfumes and a range of other scented products is a big deal too.
Just think about how many luxury and everyday items you encounter daily that have the scent of a lemon. In
addition to the actual lemons you buy (especially if you shop at Tesco or Waitrose), there’s a good chance you
come across Syracuse lemons on a very regular basis across a wide variety of items.

http:/tikichris.com/2015/05/06/le-vie-della-zagara-limone-di-siracusa/ 13
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90% of all lemons from Sicily are from Syracuse and — as I witnessed firsthand during a tour of facilities of organic
producers, Campisi Italia, guided by Dr Fabio Moschella, President of the Consorzio del'IGP Limone di Siracusa

— a whole lot of lemons consumed throughout Europe come from Sicily.

Still, you can’t beat how a lemon can up the flavour of so many foods, and such is definitely the case when
enjoying the traditional cuisine of Syracuse. A lunch hosted by the Consorzio dell'IGP Limone di Siracusa at
Agriturismo Pozzo di Mazza was as fine a feast as I could have imagined and one of the best meals I had during my
trip. From salads to main courses and through to dessert — there’s hardly a dish lemons can’t enhance. I only had
lunch at Pozzo di Mazza, but a snoop about the grounds of this 19th century working farm suggested it’s a lovely
place to stay. Everybody there was really friendly too. Find out more at pozzodimazza.com.

http:/fikichris.com/2015/05/06/le-vie-della-zagara-limone-di-siracusa/
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For a wealth of information about Syracuse lemons, including a number of recipes, go to limonedisiracusa.org.

Please keep an eye out for more juicy tales in my Le Vie della Zagara series of posts.

Share this:
Tweet | 12 &+ condwidi | 2 [snare] 1 point L o 0 = Email
= Print

About tikichris
London-Based Writer/Photographer
View all posts by tikichris —

This entry was posted in Drink, Food, Hotels, ltaly, Le Vie della Zagara, Shopping, Sicily, Travel and tagged agriturismo, Agriturismo Pozzo di Mazza, Citrus, Drink, Food, IGP,
Italy, Le Vie della Zagara, Lemons, limone di Siracusa, PGI, Pozzo di Mazza, Shopping, Sicilia, sicilian, sicily, Siracusa, Syracuse lemons, Travel, Vie della Zagara. Bookmark

the permalink.
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EN VACANCES .

LA SICILE, TERRE D’AGRUMES

En Italie, les fruits de la terre sont une richesse touristique
au méme titre que les églises. Voila un itinéraire passionnant
qui associe découverte des agrumes et balade culturelle.

Une belle idée pour la fin de I'été.

TEXTE EVE-MARIE ZIZZA-LALU PHOTOS FRANCESCA MANTOVANI

| « Qui veut manger la
mandarine tardive de
Ciaculli mange ses
pépins. Les pépins
sont un don de mere

4 Nature ! » s'enflamme
Giovanni d’Agati,
président du
consortium qui regroupe les
producteurs de ce fruit rare dont
l'ample parfum rappelle les tranches
de bonbons acidulés de notre enfance.
Cet homme, qui lutte contre I'emprise
de la mafia sur les terres agricoles de la
région de Palerme depuis quatorze ans,
est 'une des belles rencontres de ce
voyage sur la route des agrumes. Un
parcours mis au point par l'association
culturelle Gusto di Campagna pour
faire découvrir la Sicile autrement.
Cette « via della zagara » — joli nom
hérité de I'arabe pour désigner la fleur
d’agrume - se faufile dans tout le pays,

de Palerme a Catane, en passant par
Agrigente et Syracuse. Adeptes de
l'agritourisme, privilégiant l'accueil
personnalisé dans des demeures
habitées, cette escapade est faite pour
vous. Chaque étape, construite sur
mesure, vous invite a découvrir une
facette de la « culture » sicilienne.

D'Agrigente a Syracuse
Parmi les spots incontournables : la
plaine de Catane, ou pousse l'orange
rouge de Sicile bénéficiant des
conditions atmosphériques
exceptionnelles de I'Etna ; la région
d’Agrigente pres des célebres vestiges

: ADEGUSTER

* S'ILEST DIFFICILE DE RAPPORTER

: DES AGRUMES DE SICILE OU ENCORE

: DE SE PROCURER CES FRUITS, TRES PEU
* DISTRIBUES EN FRANCE, IL EXISTE TOUT
: UN EVENTAIL DE PRODUITS FACILES

: A GLISSER DANS SES BAGAGES :

: CONFITURES D’AGRUMES, LIMONCELLO,
: ROSOLIO (LIQUEUR A LA MANDARINE)
* ET UNE BELLE VARIETE DE DESSERTS

: A BASE DE PATE D’AMANDES

ET DE ZESTES D’AGRUMES.

de Kolymbetra, ou s’épanouit l'orange
de Ribera ; ou encore Syracuse,
berceau de 'exceptionnel citron

qui porte son nom, et dont les zestes
aromatiques entrent dans la
composition des grands parfums
francais.

La production agricole n'est pas
déconnectée de la réalité humaine,
cest 'une des évidences que ce type

de voyage rappelle opportunément.
Les oranges, les mandarines et les
citrons de Sicile racontent une histoire
qui nous relie a la terre et aux hommes
qui la cultivent. L'agriculture est
indissociable de la culture.
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