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[image: In 15 editions of the congress in Milan, since 2005 to our days, plus 9 in London, 10 in New York, 4 in Chicago, one in Boston and one in Los Angeles, as well as 5 editions of the Food&Wine Festival and two editions of Wine Hunter, we’ve had over 500 speakers at Identità Golose, representing the restaurant, pastry-making, pizza and ice cream industries. We highlighted them to confirm our complete trust.]
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          Piemonte

La Madernassa
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When dining at Michelangelo Mammoliti’s, you’ll discover the greenest and wildest side of Piedmont. Next to the great products that have made this region famous, he gracefully adds freshly picked herbs and mushrooms. He explores new ways of using roots, and forgotten fruits he grows himself in the vegetable garden, in the orchard and in the gardens of La Madernassa.


His attention to vegetal ingredients charms with elegance, freshness, pureness. Mammoliti’s cuisine is full of emotions and memories: of childhood, of Sunday meals, which now live again in recipes with a contemporary taste. 
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Lisa Casali

scienziata ambientale esperta di sostenibilità, in particolare rispetto a cibo e cucina, è responsabile del Pool Inquinamento, autrice del blog Ecocucina e di 6 volumi tra cui "Quanto Basta", "Autoproduzione in cucina" e "Cucinare in lavastoviglie". Da più di un anno conduce la rubrica quotidiana su RDS "Esercizi di Ecostile" per diffondere stili di vita green e antispreco











	
			
  
  
		
		
		
  

  
  
	
	

	

      

      
        
          
            

          

        

        
          
            Chef

            Michelangelo Mammoliti



Sous-chef
Majcol Lapi
Pastry-chef
Cristian Bianco
Maître
Daniele Genovese
Sommelier
Alessandro Tupputi
          

        

                
                  
            

          

        

        
          
            Contacts

            
              +390173611716



località Lora, 2

12050 - Guarene (Cuneo) - Lora

sito web


info@lamadernassa.it




TAKE ME THERE


Closed
l'intero lunedì e martedì a pranzo
Holidays
7 gennaio-12 febbraio
Tasting menu
70, 90, 120 e 140 euro
Starter
27 euro
First course
27 euro
Main course
37 euro
Dessert
15 euro
Read the menu

            
          

        

        				
        

	
			
  
  
		
		
		
  

  
  
	
	

	

      

    

    
      
              

    

      

    

    

			
				

				
									

				

			  














    
