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SENECA
JOURNEYS

PALAZZO SENECA,
VIRTUOSO AWARD
A SEQUENCE OF WELL-DESERVED AWARDS.
The Relais&Châteaux Palazzo Seneca of
Norcia was awarded with the “Hotel of
the Year” in 2017. The hotel, owned and
run by the Bianconi family, hoteliers and
restaurateurs since 1850, has received
the ambitious international recognition
during the 29th edition of the “Virtuoso
Travel Week” held in Las Vegas. Virtuoso
is a World leader luxury tourism network
with 15.200 travel agents, 1.700 special
partners such as top hotels, luxury cruise
lines in more than 100 different nations,
all meticulously selected. The Hotel
of the Year Award recognizes a model
which includes the top aspects of luxury
hospitality being a model for a positive
change in the hotel community. In 2018
came the “Chad Clark Certification” as
the best Italian Gourmet Food and Wine
Journey, assigned by the prestigious Chad
Clark Travel Ventures luxury travel agency
of Phoenix, Arizona. The founder and
owner, Chad Clark, has been travelling
for as long as he can remember, always
looking for the world’s most interesting
and exciting experiences. This award led
consequently to the participation at the
“Culinary Travel Community” in 2019. The
perfect pairing of advisors and partners

who shared passion for delectable travel,
featuring experiences that go beyond
traditional dining with deliciously
interactive experiences. And in 2020,
Palazzo Seneca will improve its longlasting commitment in one of the most
relevant subject in the tourism industry
nowadays, sustainability. With Virtuoso,
it will continue to focus on protecting
natural and cultural heritage for future
generations. Sustainability is not a trend
but rather an evolution of travel and
a core value that influences everyday
business decisions.

THE BIANCONI FAMILY
HOTELIERS SINCE 1850
In 1850 a guest house called ‘Grotta Azzurra’
was born in Norcia, a resting place loved by
merchants crossing the Apennine Mountains
under the Bourbon sovereign. The early
years of the 1900s marked the first major
corporate expansion with the acquisition
of the neighbour ‘Granaro del Monte della
Pietà’. After almost two hundred years of
hospitality, following the 30th October 2016
earthquake, some of our historic facilities
had to close for an undefined period. This
inevitable pause allowed us to keep analysing
all the development projects that we had
already started to study in the weeks before
the earthquake. Our company has always
planned investments considering the impacts
they will have on the following thirty years,
strongly conditioning the economy within
our community. Relais&Châteaux Palazzo
Seneca and the Vespasia Restaurant were
the first hospitality oriented attractions to
open in the city centre of Norcia after the
earthquake, winning the prestigious ‘Hotel of
the Year’ 2017 award in Las Vegas. “We have in
front of us a very stimulating and ambitious
path that will keep us busy in the near
future. Those who love Norcia are welcome
at our side”. We managed to re-open some
the rooms in Les Dependances, and we are
working for re-opening the others soon. The
rooms will be joined by a young, fresh and
dynamic F&B format in Corso Sertorio, the
“Salsiccia Bar” opening its doors in Autumn.
As for the Hotel Grotta Azzurra, we will
aim high moving from three to four stars
with SPA, with a relevant restyling of all the
rooms. For our restaurant Granaro del Monte,
which has kept its Michelin Bib Gourmand
status in its “new” temporary location, we
are thinking about a traditional cuisine with
two souls. The historic one that has always

characterized it in its 16th century room, and
a more contemporary one which looks at the
main street with kitchen in view. We wish
to re-open it by the end of 2020. These are
the solid foundations and roots to count on
to build the future. For the other projects it
will be slightly longer due to their complexity
and the size that the projects will have. We
can however tell you in advance that they
will concern health, comfort and attention to
peoples both mental and physical well-being.
The new facility will rise where you would
currently find Hotel Salicone and the 5
hectares of adjacent land. We build the future
of our territory following some guidelines:
sustainability, solidarity, safety, innovation
and ethics. We wish to be a model, a virtuous
example of reconstruction and a safe place
for all the guests to come. The new project is
an additional act of love for Norcia. This will
be our contribution to the wonderful place
in which we live, where the quality of life is
unique. Our newest adventure is truly a new
one, even for us. We opened the restaurant
Vuciata Kitchen Market in collaboration
with the Timpanaro family in the colourful
Catania, near the Pescheria, the famous city
fish market. It is an achievement we are
definitely thrilled about.

VESPASIA RESTAURANT
COME TO ENJOY A TRUE GOURMET EXPERIENCE
The ‘Vespasia’ project was created and is
operated by the brothers Vincenzo and
Federico Bianconi, the latest generation
of a family of enthusiast restaurateurs,
with a tradition that began in the 1850
and continues in the present days,
without interruption. This is a tribute
to Norcia and its immense culinary
treasure. The restaurant Vespasia is
located in the Relais & Châteaux
Palazzo Seneca, a noble palace dating
back to the 1500s in the artistic heart
of Norcia, a few steps from the main
square of St. Benedict. The restaurant
Vespasia gives a sense of harmony and
peace. Here tradition and innovation
meet, in a father and son relationship.
Everything at the Vespasia tells the story
of this land: style, colours and flavours,
simple but at the same time elegant.
Details always make the difference and
this is why they were treated with great
love and attention. Here the guests
can even choose their seat, between
comfortable padded chairs and large
leather armchairs, both created by
master Umbrian craftsmen. The table
can be set in the more intimate ‘black’
fireplace room and including wine,
candles and wooden furniture, or in the
place where the lemon grove and the
old stables were, overlooking the inner
courtyard. When the weather permits,
guests can eat outside where, in addition
to peace and tranquillity, they can enjoy
the view, in the distance, of the Sibillini

Mountains. The scent of aromatic herbs
from the garden completes a topquality location. But it is at night that
our restaurant Vespasia expresses all
of its charm. Candles are lit, lights are
dimmed, our staff consistently checks
that everything is perfect – it’s time for
the show. The silverware, the crystal
glasses and the spotless table linen are
overshadowed as the dishes prepared by
Chef Valentino Palmisano and his staff
are set on the table. Born in Naples,
self-described “citizen of the world”,
chef Palmisano’s culinary history spans
continents. He has worked at a host of
Michelin-starred restaurants – 12 étoiles
in total – in locations as diverse as
Paris, Milan, St Moritz, Naples, Amalfi,
Shanghai, and even Kyoto. Listed among
the top 10 best Italian chefs abroad by
‘Arbiter’ magazine, in Asia Palmisano
became one of the greatest interpreters
of Italian cuisine, authentic, creative
and at the same time tradition-bound.
Trained in the school of Alfonso
Iaccarino, Bruno Barbieri, Pino Lavarra
and Oliver Glowig, over the years he has
worked with professionals like Riccardo
La Perna, Massimo Bottura, Domenico
Iavarone and Gaetano Trovato, devising
a program of gourmet events of
international appeal called ‘Dining with
Valentino’.

THE ART OF THE NORCINO
A BRIEF ARTICLE ABOUT THE NORCINERIA AND ITS CHIEF PRODUCT
According to oral tradition, the Jews
arrived in Valnerina after the destruction
of Jerusalem and adopted the technique
of dry curing pork. However, unable to
consume it for religious reasons, they
preserved the meat in order to trade
it. From the 12th to the 17th century,
following the natural evolution of the
materials and skills used in the craft,
and with the increase of the professions
related to the processing of pork, the
figure of the “Norcino” stood out. Over
time, these professionals began to organize
themselves into guilds, their role in society
improving with their craft. Pope Paul
V, with the Seal of 1615, recognised the
Norcina Brotherhood dedicated to Saints
Benedict and Scholastica. Eight years later
his successor, Pope Gregory XV, promoted
this association to confraternity, joined
later by the University of Pizzicaroli and
the University of the Empirical Physicians
of Norcia in 1677. Graduated, blessed and
patented, the “Norcini” saw their fame
increase in various parts of the Peninsula.
Their activity was only seasonal, for
the pig was slain only once every year
during winter. They left their cities in
early October and returned at the end
of March, where they turned into hay
sellers and horticultors. The figure of the
“Norcino” has maintained its reputation
until the end of the Second World War.
Today, the largest community of “Norcini”
lives in Rome, with its civil association
established in 1623. Since then butchering,

curing and salting pork has become a
speciality of Norcia citizens. “Norcino”
became synonym of pork-butcher, while
“Norcineria” became officially the name
of the craft. Even today in Norcia there
are many stores where is possible to buy
capocolli, sausages, salami, and many cuts
of pork. Chief product of the tradition
in the Prosciutto of Norcia. It is an aged
dry-cured ham. To be recognized as PGI it
must be produced in one of the following
towns: Norcia, Cascia, Preci, Poggiodomo
or Monteleone di Spoleto, all above an
altitude of five hundred meters as the
climatic conditions are an integral part of
the cycle of production. The pigs are sent
to the slaughter between 9 and 15 months
of age. The average weight of a single lot
(live weight) selected for slaughter must
be between 144 kg and 176 kg. The ageing
period must exceed 12 months, in fact a
minimum of 18 months is recommended.
CHARACTERISTICS
Shape: “pear”.
Weight: no less than 8,5 kg.
Appearance: a rich and definite colour
ranging from piypical, slightly spicy.
Taste: savory but not salty.
The Prosciutto of Norcia is easily
recognised thanks to the logo bearing the
words “Prosciutto di Norcia” followed
by the words “Indicazione Geografica
Protetta) or by the abbreviation “IGP”.

N O RC I A P RO D U C T S
Bed and Breakfast: 4 nights in a double room of category of your choice, buffet breakfast overlooking the
garden, the mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Granaro del Monte Restaurant
(Bib Gourmand with traditional cuisine): Tradition menu with 3 courses, beverages not included; 1 dinner
for 2 persons at Vespasia Restaurant with a 6 course menu, beverages not included; 1 dinner for 2 persons
at Granaro del Monte Restaurant (Bib Gourmand with traditional cuisine): Tradition menu with 4 courses,
beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 7 course menu, beverages
not included. Activities for 2 persons: visit to the local producers: belted black pig’s farm, chocolate farm
and honey producer; 1 aperitif for 2 persons with Nursia beer made by the Benedictine Monks; participation
to the Compline at the San Benedetto in Monte monastery; truffle hunt and picnic with the truffle hunter;
search for edible spontaneous herbs and their use for the preparation of digestifs.

Choose the type of room you prefer from €1016,00 p.p.

C O M PA R I N G E X C L U S I V E W I N E R I E S
Bed and Breakfast: choose the type of room you prefer from 3 nights in a double room of category of your
choice, buffet breakfast overlooking the garden, the mountains and Norcia’s roofs. Meals: 1 dinner for 2
persons at Granaro del Monte Restaurant (Bib Gourmand with traditional cuisine): Nursino menu with
4 courses, beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 4 course menu,
beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 6 course menu, beverages not
included. Activities for 2 persons: 1 truffle hunt and picnic with the truffle-hunter and his special products;
1 cheese-making class with the shepherd; “Comparing Exclusive Wineries” experience; participation to the
Compline at the San Benedetto in Monte monastery;

Choose the type of room you prefer from €1.920,00 p.p.
Rates per person in double rooms with free entrance to the SPA, free wifi, area with teas, herbal
infusions, water and homemade cookies.

THE SAGRANTINO
JOURNEY TO THE HEART AND SOUL OF A RUBY RED WONDER
It is impossible today to talk about
Umbria without mentioning the
Sagrantino. An ancient selection of vines
which grant grapes of a rich red with
excellent characteristics, perfect for both
long aging and raisin wines. It seems that
their origin may be traced back to the
Roman empire. Pliny the Elder in his
“Naturalis Historia” mentions the Irtiola
grapes as the typical variety found in the
“Bevagna of Umbria” and the Piceno area;
in 1953 the archaeologist Carlo Petrangeli
suggested the juxtaposition of the Irtiola
grape with the Sagrantino, considering
that Montefalco was part of the Bevagna
municipality. According to some
researchers the Sagrantino vine arrived
in Umbria thanks to Franciscan monks
returning from Anatolia. According to
others, however, it was brought in the area
by Byzantine monks coming from Greece.
The name itself is also of uncertain origin,
possibly from sagra (feast) or sacrestia
(sacristy). This theory would suggest that
it was used specifically during the holy
mass and religious services. During the
Middle Ages, following the increasing
importance of wine in the religious
communities and the spread of viticulture
in convents and countryside, thanks to the
commitment of the monks, the role and
importance of the Sagrantino grapes grew
as shown by the municipal accounting
books which tracked the shipment of
Montefalco wine to cardinals and popes.
Nowadays the use of the Sagrantino is no

longer exclusive to religious occasions,
but it can be tasted and appreciated by
everyone. The Sagrantino is a vigorous,
disease-resistant vine, and the wine
produced from it is of excellent quality.
With over 14 wineries spread all over
Umbria, the major of which in proximity
of Montefalco, the Sagrantino exhibits a
wide range of natures: some are elegant
and refined, others are rich and intense,
and still others are surprisingly, yet
delightfully, strong and exuberant. Always
characterized by a deep ruby colour, a
delicate fragrance of blackberries, and an
harmonious, dry flavour, it is a wonderful
pairing for the roasted red meats, venison,
and aged cheeses that are so predominant
in the cuisine of Norcia.

“CASA BIANCONI”
COOKING CLASSES
COME COOKING WITH US
A cooking class is like a journey,
the finer details are what makes
it memorable. At Casa Bianconi,
we thought a lot about travellers.
We’ve constructed classic itineraries
for those who appreciate them, and
alternative routes to satisfy those
that long for something new. To
cook well it’s mandatory knowing
how to choose good products.
It is possible to arrange themed
tours of the best local producers.
Then, depending on the number
of participants, the lesson will
take place at “Casa Bianconi” or in
another appropriate location. At
Palazzo Seneca, with the Michelinstarred Chef Valentino Palmisano
or his brigate, or at Casa Bianconi
with our reliable local cooks, the
secrets of Italian and local cuisine
will be revealed before your eyes,
explaining how to choose the
right ingredients and teaching the
necessary techniques to recreate at
home what it was done during the
course. Alternatively, our expert
hiking guide can take you around
Norcia enjoying a picturesque
landscape to recognize and gather
herbs, flowers and wild fruits. An
easy, flat route of 5 km in total

where the guide will illustrate all
culinary peculiarities and beneficial
properties of the fruits and herbs
of local flora. Later, you will
arrive at Casa Bianconi for a fun
and unique guided cooking class,
creating savoury dishes or syrups
and herbal teas typical of the local
tradition with informal tasting. You
will have a workstation equipped
with everything you may need and,
at the end of the lesson, you will
savour the dishes you have prepared
while sipping a nice glass of local
wine. Please note that a minimum
number of two people is required
to organize the lessons and that
is possible to book customized
courses.

COOKING SCHOOL
Bed and Breakfast: 3 nights in a double room of category at your choice, buffet breakfast overlooking the
garden, the mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Vespasia Restaurant with
6 courses menu, beverages not included; 1 dinner for 2 persons at Granaro del Monte Restaurant (Bib
Gourmand with traditional cuisine): Nursino menu with 4 courses beverages not included; 1 dinner for 2
persons at Vespasia Restaurant with a 8 course menu, beverages not included. Cooking Classes for 2
persons, 2 hours per class: 1 cooking class with Vespasia Restaurant staff; 1 cooking class of traditional cuisine;
1 cooking class with the use of herbs and flowers.

Choose the type of room you prefer from €912,00 p.p.

FOODIES
Bed and Breakfast: 6 nights in a double room of category at your choice, buffet breakfast overlooking the
garden, the mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Granaro del Monte Restaurant
(Bib Gourmand with traditional cuisine): Granaro menu with 3 courses, beverages not included; 1 dinner
for 2 persons at Vespasia Restaurant with a 4 course menu, beverages not included; 1 dinner for 2 persons
at Granaro del Monte Restaurant (Bib Gourmand with traditional cuisine): Nursino menu with 4 courses,
beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 6 course menu, beverages
not included; 1 dinner for 2 persons at Granaro del Monte Restaurant (Bib Gourmand with traditional
cuisine: 3 courses a la carte (appetizer or side dish and dessert, pasta and main dish), beverages not included;
1 dinner for 2 persons at Vespasia Restaurant with a 8 course menu, beverages not included. Activities for
2 persons: 1 cooking class of traditional cuisine with the housewife; 1 cheese-making class with the shepherd;
visit to Montefalco to discover Sagrantino grapes and to the Umbrian valleys to discover the oil pressing;
visit to olive oil mill in Campello sul Clitunno; guided tour of Assisi (transfer not included); truffle hunt
with picnic.

Choose the type of room you prefer from €1.626,00 p.p.
Rates per person in double rooms with free entrance to the SPA, free wifi, area with teas, herbal
infusions, water and homemade cookies.

ANTICO FRANTOIO
CARLETTI
VISIT ONE OF THE MOST ANCIENT OLIVE MILLS OF THE REGION
The Antico Frantoio Carletti was one of the
first mills to come into fruition in the area.
Situated in the heart of the Umbrian valleys,
the Carletti family extends its ownership
between the beautiful hills of Assisi, Foligno
and Spoleto where the olive tree is the
dominant feature of the landscape. The
company produces oil through the ancient
techniques of harvesting and olives milling
that have been handed down from generation
to generation, by selecting the best fruit to
ensure the genuineness, recalling flavours and
fragrances forgotten. The customers of the mill
will have the opportunity to learn the whole
production cycle, rediscovering a culture and
a tradition that are disappearing, tasting the
newborn oil accompanied by the company’s
products. The olive harvest begins middle
of October and continues throughout the
month of November and December. It’s done
exclusively by hand, through special bags with
a shoulder strap and long ladders of wood,
choosing the best fruits and the right degree
of ripeness, avoiding contact with the ground
or the use of mechanical means that could ruin
the fruit. This technique is pretty expensive and
time-consuming, but it’s necessary in order to
obtain a fragrant extra virgin olive oil. Before
of visiting the olive mill, the tour will bring the
guests to visit the Basilica of San Salvatore in
Spoleto. The church is ancient and was erected
prior to the 9th century likely around the burial
site of two early Christian martyrs, Concordio
and Senzia. Around that time, under Lombard
rule, the church was dedicated to San Salvatore.
In 2011 it was declared a UNESCO World
Heritage Site as part of seven sites recalling
Lombards in Italy. Places of power (568-774

A.C.). After departing from Spoleto, the next
stop will be the springs of the Clitunno river.
The waters surge in well-heads from cracks in
the rocks and gather in a small lake no more
than 4 metres deep. They then flow north along
the “Forma Nuova”, an ancient artificial river
bed whose purpose was to transport water
to the mills of Passignano. In ancient times
there was a greater abundance of water and
the river was deeper: the Roman Emperor
Caligola crossed the river with boats when he
came and consulted the oracles worshippers
of Clitumnus, the god of the river. Nearby
stands the Temple of Clitumnus, a small early
medieval church that was declared, as well,
UNESCO World Heritage Site in 2011.

NERO NORCIA
A SIGN OF RE-BIRTH AND CONTINUITY
The Umbria region is
known for its truffles.
For this reason, in the fall
and spring markets and
fairs around the Umbrian
precious truffles take place
in many villages and cities.
The most important of
these fairs takes place in
February and March in
Norcia. Renamed in the past
few years as ‘Nero Norcia’,
this fair mixes continuity
and innovation, showcasing
the resources of an area that
can be discovered through
its flavours by following the
path that starts in Piazza
San Benedetto, throne of
‘King Truffle’, and intercepts
all the main roads of the
town. Stalls with pyramids
of prosciutto, pork loin,
salami, and curtains of
sausages will make the
visitors’ mouths water
thanks to their typical
colours and smells, physical
proof of the products’ high
quality. But the fair also
offers a detailed program
of activities such as art and
photographic exhibitions,
theatre and folklore, and
the reproduction of old and
traditional crafts from that

of curing cheese and pork
meat all the way to iron
mongering. There is also a
rich program of conferences
on the dynamics of the Food
& Wine sector as well as on
how to best enhance and
promote rural areas. Other
activities on the list are
gastronomic twinning with
other Italian towns, both
north and south, with an eye
to enhancing and promoting
quality and regional
products. The ‘Nero Norcia’
is a huge feast of typical
gastronomic tradition and
local culture and a must for
anyone visiting the region.
Norcia was injured by the
30 October 2016 earthquake,
that has left a scar in the
city. Yet, even if injured,
Norcia keeps resolutely to
organize annually the ‘Nero
Norcia’ fair, as a courageous
sign of continuity and rebirth.

N E R O N O R C I A : B L A C K T R U F F L E F E S T I VA L
(28-29/02, 01/03/2020, 7-8/03/2020, 14-15/03/2020)
Bed and Breakfast: 2 nights in a double room of your choice, buffet breakfast overlooking the garden and
Norcia’s historic centre. Meals 2 dinners for 2 persons at Granaro del Monte Restaurant (Bib Gourmand
with traditional cuisine): 1 Granaro menu with 3 courses and 1 Nursino menu with 4 courses, beverages not
included. The Festival: Nursino in the gastronomic stalls you can taste and buy traditional Italian products

Choose the type of room you prefer from €250,00 p.p.

T RU F F L E H U N T W I T H T E M P E S T I N A A N D L U L U ’,
O I L A N D W I N E ( TA S T E N O R C I A W I T H B L A C K
T RU F F L E , O I L A N D W I N E )
Bed and Breakfast: 3 nights in a double room of your choice, buffet breakfast overlooking the garden, the
mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Vespasia Restaurant with a 4 course
menu, beverages not included; 1 dinner for 2 persons at Granaro del Monte Restaurant (Bib Gourmand
with traditional cuisine): the Nursino menu with 4 courses beverages not included; 1 dinner for 2 persons
at Vespasia Restaurant with a 8 course menu, beverages not included. Activities for 2 persons: 1 truffle
hunt and picnic with the truffle-hunter and his special products; 1 visit to Montefalco to discover Sagrantino
grapes and to the Umbrian valleys to discover the oil pressing; 1 excursion in the Park with a naturalistic
guide.

Choose the type of room you prefer from €698,00 p.p.
Rates per person in double rooms with free entrance to the SPA, free wifi, area with teas, herbal
infusions, water and homemade cookies.

NICOLA BERARDI
A PASSION FOR
“TRUFFLE HUNTING”
Nicola was born in Savelli di Norcia
and has always loved nature and the
range of products that the area supplies.
One of his mottos, “Nature offers and I
appreciate it”, can easily synthesize the

love he nurtures for the treasures of our
forests that have always prompted him
to go for walks in search for mushrooms,
blackberries, raspberries and other kinds
of wild products. “I like preparing special

things like ivy and wildflower honey, or blackberry,
raspberry and quince jams for my family and friends.
However, the black truffle is my true passion.” A big
portion of the ability of the ‘cavatore’ (truffle hunter) is
a direct result of the dog training. There is no specific
breed for this job, and often the best dogs are result
of mixed breeds, small in size but sturdy and agile, as
a lot of walking is involved. The training begins when
they are just puppies. As hunting is part of the dog’s
instinct, it is important to understand whether in the
litter there is a future ‘champion’, or not. To begin
with, it is enough for the dog to merely show interest
in the truffles, which can be shown by the sense of
smell and developed through playing for about one
month. Then the training continues improving the
dog’s skills by hiding the tuber on the surface – behind
a stone, for example – or just below the ground level,
still presenting the test as a game and rewarding the
dog every time it succeeds. This phase should last for
four months. By the fifth month the trainer should
start hiding the truffle a little deeper underground,
so that the dog may develop the habit of digging
independently. Rewarding the dog still remains
important. When positive results start to show the

training is moved to the woods where it gets harder.
During said phase, the sense of smell is trained much
more as the dog begins to search without the guiding
hand of the master. In addition, the odours are those of
nature and wildlife that passed by (badgers, porcupines,
boars, etc.), and this allows the hunting instincts to
prevail. This stage is the most difficult and delicate,
during which the dog’s true nature comes out: a real
champion looking for black truffles or man’s best friend
enjoying the walk. The tour is the perfect experience
for lovers of Italian truffles and fine cuisine, taking you
on an adventure through the beautiful woodland areas
where truffles sprout. Throughout the search you will
learn more about the fascinating history surrounding
truffle hunting as well as more about the many varieties
of trees and animals that inhabit the area. At the end
of your truffle hunting experience, you will be treated
to a light truffle-based picnic. Hiking shoes or boots
are always advised, however please note that shorts are
firmly prohibited, since the undergrowth can be thick
with stinging nettle, thistle and thorns. The experience
is recommended for adults and children over 6 years
old.

THE BLOOMING
A STOP WHERE THE EARTH MEETS THE SKY
The sky meets the earth
in small ponds hidden
in a valley far away from
everything and everyone.
This is what the Pantani di
Accumoli are, an emerald
green area during the
summer, which creates a
powerful and stark contrast
with the blue sky and white
clouds reflected in these
bodies of water. The feral
horses with their foals roam
freely. In the distance you
can see many Chianina
cows grazing, resembling
large white flowers on the
verdant hills surrounding
the valley. However, the
Chianina are known for
their somewhat surly
temperament, they do not
like being approached, nor
being in close proximity to
humans. They place a great
value in their own personal
space, and they do not like
being cornered. Looking up,
you clearly see the Monte
Vettore and the chain of
the Sibillini Mountains that
crosses through Umbria
and Marche. The paths to
follow are clearly visible,
and it is not necessary to
be an experienced hiker

to reach the Pantani di
Accumoli. For the lovers
of hiking however, the
Pantani walk may offer a
more challenging route.
Alternatively, for lovers of
relaxation, you can get there
on a nice day with a blanket,
few sandwiches, and
something to drink to enjoy
the nature and take some
time to relax. In winter it is
a nice walk to do and even
cross-country skiing can be
practised. Although, during
this season, the snow may
hide the karst lakes at the
centre of the valley and
therefore, for safety reasons,
they are surrounded by a
wooden fence. Then, slowly
the snow melts, the soothing
rays of the sun warm the
fertile soil, and the belly of
the earth eats small seeds
that are going to need a
few months before to peep
in the uniform expanse
mountain, completely
transforming the landscape.
Between late May and early
July, the plateau becomes a
tourist destination not only
for the mountain trek but
also because there is a most
amazing show of nature.

The thousands of flowers that cover
the three levels of the plateau,
evocatively named Pian Grande,
Pian Piccolo and Pian Perduto, open
their corolla painting the ground
as impressionist brushstrokes of
different colours. From blue to
purple, red to yellow, passing the
white and the blue. Norcia’s lentils
are in bloom excelling in many
shades of colours, next to which
you can see expanses of poppies,
daffodils, violets and many other
varieties of flowers.

FAMILY PLEASURE
MANY WAYS FOR THE FAMILIES TO HAVE FUN
As those with a family are
well aware: when you travel
with children, organization
is everything. The choice
of the right location makes
the difference and allows
the parents to enjoy the
holidays as well. Norcia
and the National Park offer
many activities dedicated
to the well-being, the
adventure and the joy of
the entire family. The best
way to discover the magic
of the Sibillini Mountains
Park is definitely by hiking.
The paths in the wilderness
are many, all well marked,
and can be comfortably
travelled by foot, bike, or
even on horseback. For
those that enjoy it, there is
the possibility of a slower
ride, with the gentle and
insuring pace of donkeys,
mules, and also llamas,
in a calm trekking tour
along that both young
and old can enjoy to
explore the surrounding
nature. The didactic farm
promotes and spreads the
activities typical of the
rural living through the
possibility of practising
them, like harvesting the

flora of the area in search
for the plants and herbs
used in the local cuisine,
going truffle hunting in
the woods with the aid of
dogs, experimenting the
daily-life of a Norcino
man, or baking the sweets
of the local tradition.
Rafting Umbria has
its operational base in
Serravalle di Norcia. The
Corno river is divided into
two sections of the same
length, for a duration of
about 2 hours (7 km), the
activity is fun, available
and safe for all, even those
who are inexperienced.
Do not worry, a guide
will accompany you
throughout the descent.
The first section, quiet
and charming, will lead
you through the gorge
of Biselli, where you will
stop for a swim and to
drink pure, cold water
flowing directly out of
the rocks. The second
section is characterized by
the rapids. Here is where
the fun begins. A natural
trampoline will allow the
most daring to dive right
into the foaming waters of

the river. All equipment
is provided, you will only
need to bring a pair of
flip-flops, a swimsuit and
a towel. During the coldest
periods it is suggested to
carry a pair of socks and
a woollen sweater. This
activity is available every
day, from March 1st to
early November, including
Saturday and Sunday.

A C T I V E N AT U R E I N T H E S I B I L L I N I M O U N TA I N S ’
N AT I O N A L P A R K
Bed and Breakfast: 5 nights in a double room of your choice, buffet breakfast overlooking the garden,
the mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Vespasia Restaurant with a 4 course
menu, beverages not included; 1 dinner for 2 persons at Granaro del Monte Restaurant (Bib Gourmand
with traditional cuisine):the Granaro menu with 3 courses, beverages not included; 1 dinner for 2 persons at
Vespasia Restaurant with a 6 course menu, beverages not included; 1 dinner for 2 persons at Granaro del
Monte Restaurant (Bib Gourmand with traditional cuisine): the Nurisno menu with 4 courses, beverages
not included; 1 dinner for 2 persons at Vespasia Restaurant with a 8 course menu, beverages not included.
Activities for 2 persons: 1 excursion by bike: several routes with different levels of complexity with the
possibility to use e-bikes; 1 excursion to discover the most beautiful panoramas in the National Park with the
naturalistic guide; rafting in the Corno river where you can swim and drink water directly from the rocks; 1
horse-ride for half a day; search for edible natural herbs and the preparation of infusions.

Choose the type of room you prefer from €312,00 p.p.

INNER PEACE
I N S P I R AT I O N A L M O M E N T S
TO FIND YOUR INNER
BALANCE
Bed and Breakfast: 3 nights in a double room of category of your
choice, buffet breakfast overlooking the garden, the mountains and
Norcia’s roofs. Meals: 1 dinner for 2 persons at Vespasia Restaurant
with a 6 course menu, beverages not included; 1 dinner for 2
persons at Granaro del Monte Restaurant (Bib Gourmand with
traditional cuisine): Nursino menu with 4 courses, beverages not
included; 1 dinner for 2 persons at Vespasia Restaurant with a
8 course menu, beverages not included. Activities for 2 persons: 1
excursion with a naturalistic guide in the peaceful National Park
of Sibillini Mountains; relaxing wellness treatment at the SPA of
Palazzo Seneca; participation to the Compline at San Benedetto in
Monte monastery; 1 class of yoga and meditation.

Choose the type of room you prefer from €934,00 p.p.
Rates per person in double rooms with free entrance to the
SPA, free wifi, area with teas, herbal infusions, water and
homemade cookies.

ORA ET LABORA
SAINT BENEDICT EXAMPLE AND THE INTERIOR HARMORY
The Monks of Norcia, who have called the
city home since the year 2000, were forced
to begin work on a new, seismic-resistant
monastery on site of their old monastic
grange when a series of earthquakes
destroyed their church and home in town
in 2016.The international community
of monks in Norcia is required to live
in accordance with the ancient Rule
of St. Benedict and understands tragic
moments in history as a call from God to
deepen their vocation as men of prayer,
conversion, study and manual labour, and
to prefer nothing to the love of Christ.
The monks have become a source of light
and hope for generations, welcoming
local citizens and pilgrims to pray and
days of retreat, offering them the silence
and peace that the world cannot provide.
Inspired by the ancient musical texts,
the monks chant the full Office in Latin
and offer the Holy Mass each day in the
Extraordinary Form of the Roman Rite.
Both the Sung Conventual Mass at 10:00
and Vespers are open to the public daily
in the wooden chapel of San Benedetto
in Monte. The monks dedicate their
prayers to those who have asked them for
intercession, for the benefit of the local
Nursini and all Italians, as well as for the
sake of the whole Church and world. The
monks have shared their chants with the
world in many ways since the founding
of their community, most notably in the
release of a Billboard-topping album in
2015. From the first days of their arrival in

Norcia, the monks have been welcomed
with open arms, warm smiles and spiritual,
as well as material, assistance of all kinds.
Whether cooking a meal for a special
feast, lending a helping hand with big
moving projects or bottling beer with the
monks for a few hours, townspeople have
shown their great devotion to the Saint
through their consistent support of the
monastic community. The monks hope
that San Benedetto in Monte can offer the
inhabitants of Norcia and pilgrims from
around the world a place to pray and,
through silence and peace they cannot find
in the world, an opportunity to seek God.
The monks call their building campaign
“Deep Roots.” With commitments made by
the EU and the Italian state to restore the
historic buildings in town for the needs
of the diocese, the monks will concentrate
their efforts on their 16th century church
and rural property outside the walls of
town. There, a new magnificent church
and monastery will rise up to complement
the old one, encompassing all that the
monks hold dear: the restoration of man
through the worship of God, so that men
might become monks, that monks might
become saints, and Norcia, Europe and the
world might be brought closer to God.

THE PASSION
OF LOCAL
CRAFTSMEN
THE ADMIRABLE EXAMPLES OF LOCAL
CRAFTSMANSHIP
The Valnerina is a land where the talent meets the “know-how”. A
territory in which nature interweaves with the hand of man. A place
where to live an authentic experience. Craftsmanship in Umbria
has ancient origins, dating back to before the Middle Ages. At that
time the quality of the work done by the workshops was already
rigorously safeguarded by the foundation of Arts and Corporations
to prove the economic and cultural value of the craftsmanship. In
the villages of Umbria many ancient workrooms and stores still exist
and are in use. They are witnesses of many stories, tales of artisans
and craftsmen of generations old and new, lives intertwined by the
passion of “doing”. Cashmere and hemp, pottery and tiles, and other
high level artistic products are made by some of the most capable
firms in the region. Many of these made a brave choice combining
tradition and progress, achieving success with great patience, deep
respect for the ancient crafts, and pure passion. This is why so many
products of the area can boast a quality so high. A glaring paragon
of this is the luxury creative director Brunello Cucinelli. In writing
about Brunello Cucinelli, there’s no need for typical CEO clichés.
His company is headquartered in the 14th-century hilltop medieval
village of Solomeo, which he restored. He has a passion for the ancient
classics. And football. Then there’s his surprisingly sustained, upward
trajectory in the stock market. In fact, Cucinelli’s life and experience
is anything but a stereotype. He built a business that generated sales
of more than $425 million last year and has 1,300 employees, selling
in more than 60 countries, and traded his company in one of Italy’s
most successful public stock offerings in recent years. Cucinelli
describes it as “a graceful and sustainable” growth, peppering his
conversation with quotes from Marcus Aurelius Antoninus, Socrates
and Seneca. Through his Foundation, Cucinelli has decided to restore
Norcia’s Theatre with the help of said Municipality, and the Castellina
Museum as well. With reference to the Theatre, the Foundation
“Brunello and Federica Cucinelli” will take care of the restoration of
the exterior while the Municipality will be in charge of reconstructing
the interiors. check the visiting hours of the waterfall which changes
seasonally.

MARMORE
FALLS
THE MARVEL OF AN ANCIENT
SPECTACLE
The Marmore Falls are one of the most famous in Italy.
They are in Valnerina, not far away from the city of
Terni, in the breathtaking Natural Park of Marmore
Waterfall. Their beauty has fascinated poets and writers
throughout the centuries and continues leaving visitors
breathless. The Velino river flows through the highlands
that surround the city of Rieti, from Piediluco, a nearby
lake. The name Marmore originates from the specific
calcium carbonate salts that sediments in the rocks of
the mountain, hence when they reflect the sunlight they
resemble white marble (“marmo” in Italian) crystals. The
waterfalls are man-made. In ancient times, the Velino
river fed a wetland in the Rieti Valley that was thought
to be a malaria-endemic area. To remove that threat to
the city of Rieti, in 271 BC, the Roman consul Manius
Curius Dentatus ordered the construction of a canal (the
Curiano Trench) to divert the stagnant waters into the
natural cliff at Marmore. In 1896, the newly formed steel
mills in Terni began using the water flow in the Curiano
Trench to power their operation. In the following
years, engineers began using the water flow to generate
electricity. Most of the time, the water in the canals
above the falls is diverted to a hydroelectric power plant,
so the flow in the falls themselves is heavily reduced.
Piediluco Lake, above the falls, is used as a reservoir for
the power plant. The Galleto power plant, built in 1929,
is architecturally interesting. Its capacity is about 530
MW. To control the operation of the power plant, and
to satisfy tourists, the falls are turned on according to a
set schedule, achieving a spectacular effect at full flow.
An alarm is sounded first, then the gates are opened, and
in a few minutes the small stream is transformed into a
full-sized river rushing into the void below. Normally,
the falls are turned on between 12:00 and 13:00 and again
between 16:00 and 17:00 every day, with additional times
on holidays. An entrance fee is charged to visit the falls
and the surrounding area. We suggest you to always
check the visiting hours of the waterfall which changes
seasonally.

COUPLE WELLNESS
Bed and Breakfast: 3 nights in a double room of category at your choice, buffet breakfast overlooking the
garden, the mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Vespasia Restaurant with a 4
course menu, beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 6 course menu,
beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 8 course menu, beverages not
included. Activities for 2 persons: relaxing wellness treatment at the SPA of Palazzo Seneca.

Choose the type of room you prefer from €682,00 p.p.

CASHMERE AND HEMP
Bed and Breakfast: 3 nights in a double room of category of your choice, buffet breakfast overlooking the
garden, the mountains and Norcia’s roofs. Meals: 1 dinner for 2 persons at Granaro del Monte Restaurant
(Bib Gourmand with traditional cuisine): Nursino menu with 4 courses, beverages not included; 1 dinner
for 2 persons at Vespasia Restaurant with a 4 course menu, beverages not included; 1 dinner for 2 persons
at Vespasia Restaurant with a 6 course menu, beverages not included. Activities for 2 persons: 1 truffle
hunt and picnic with the truffle-hunter and his special products; 1 cheese-making class with the shepherd;
“Comparing Exclusive Wineries”; experience participation to the Compline at the San Benedetto in Monte
monastery;

Choose the type of room you prefer from €1.920,00 p.p.
Rates per person in double rooms with free entrance to the SPA, free wifi, area with teas, herbal
infusions, water and homemade cookies.

WELLNESS CENTRE
THE SEARCH FOR WELLBEING

Wellbeing is a particular state in which body, mind and spirit are in perfect balance, with calm
and harmony. Norcia may offer you many culinary, natural and spiritual activities to help you
reach this achievement. And we can be of assistance to you as well. In the dungeons beneath the
palace, an eerie silence surrounds the rooms dedicated to the research of the wellbeing of both
body and mind. Vaulted and cross-shaped ceilings and ancient stone floors are the perfect scenario
to the Sibilla room in which to indulge in a relaxing massage, or to the Room of Quiet where you

can sip a tea made with herbs from the Monti Sibillini National Park. The whirlpool bath in
marble is located in a private room adjoining the Turkish bath and sauna. These areas, together
with other rooms, offer a moment of full relaxation, in tuning with and enhanced by the
mystical atmosphere of the place.

ENVIRONMENTAL
AND SOCIAL
SUSTAINABLE
APPROACH
WE CARE ABOUT OUR DESTINATION
Palazzo Seneca is also a
responsible and successful
hotel project for safeguarding
the environment, making
guests’ stay eco-sustainable
without sacrificing comfort,
luxury and exclusivity.
From sustainable electric
autonomy to the choice
of eliminating the use of
plastic for staff and guests.
From the use of seasonal
ingredients for the kitchen to
the close collaboration with
suppliers participating in ecocertification programs.
Action towards the local
community is also a key aspect
for the property and guests
are encouraged to know and
purchase local products.
Internally, local voluntary
actions are suggested and the
use of sustainable practices in
the daily life are proposed to
each employee.
With this vision, Palazzo

Seneca promotes the culture
of organic food and the
territorial approach by
orienting development towards
the conservation of resources,
environmental sustainability,
the enhancement of local
differences and, therefore, the
quality of life

C H R I S T M A S I N N O RC I A

Bed and Breakfast: 3 nights in a double room of your choice, buffet breakfast overlooking the garden
and Norcia’s historic centre. Meals: 1 dinner for 2 persons at Vespasia Restaurant with a 4 course
menu, beverages not included; Christmas’ Eve dinner for 2 persons at Vespasia Restaurant with
fish-based menu, beverages not included; Christmas lunch for 2 persons at Vespasia Restaurant
with Chef’s menu, beverages not included. Activities: on 24th December visit to Montefalco and
Umbrian valley discovering Sagrantino grapes and olive oil mill; a guided tour of Assisi (transfer not
included); partecipation to the Compline at san Benedetto in Monte monastery.

Choose the type of room you prefer from €760,00 p.p.

N E W Y E A R I N N O RC I A

Bed and Breakfast: 3 nights in a double room of your choice, buffet breakfast overlooking the garden
and Norcia’s historic centre. Meals: 1 dinner for 2 persons at Vespasia Restaurant with a 4 course
menu, beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 6 course menu,
beverages not included; New Year’s Eve dinner for 2 persons at Vespasia Restaurant with the Chef’s
menu, selection of wines, champagne and live music. Activities: on 31st December visit to Montefalco
and Umbrian valley discovering Sagrantino grapes and olive oil mill; a guided tour of Assisi (transfer
not included); participation to the Compline at San Benedetto in Monte monastery.

Choose the type of room you prefer from €820,00 p.p.

E P I P H A N Y I N N O RC I A

Bed and Breakfast: 2 nights in a double room of your choice, buffet breakfast overlooking the garden
and Norcia’s historic centre. Meals: 1 dinner for 2 persons at Vespasia Restaurant with 6 courses
menu, beverages not included; 1 dinner for 2 persons at Granaro del Monte Restaurant (Bib Gourmand
with traditional cuisine): Nursino menu with 4 courses beverages not included; Epiphany lunch at
Vespasia Restaurant with the Chef’s menu, beverages not included

Choose the type of room you prefer from €420,00 p.p.

E A S T E R I N N O RC I A ( 1 0 - 1 3 / 0 4 / 2 0 2 0 )

Bed and Breakfast: 3 nights in a double room of your choice, buffet breakfast overlooking the garden
and Norcia’s historic centre. Meals: 1 dinner for 2 persons at Vespasia Restaurant with a 4 course
menu, beverages not included; 1 dinner for 2 persons at Vespasia Restaurant with a 6 course menu,
beverages not included; Easter lunch for 2 persons at Vespasia Restaurant with the Chef’s menu,
beverages not included

Choose the type of room you prefer from €462,00 p.p.
Rates per person in double rooms with free entrance to the SPA, free wifi, area with teas,
herbal infusions, water and homemade cookies.

NORCIA:
THE WORLD’S LARGEST
HEART
A CITY’S REBIRTH AFTER THE EARTHQUAKE
Norcia has been struck by an earthquake
in 2016, and a great part of it has been
heavily damaged, particularly the
churches and the towers. Thanks to the
solidity of the buildings, together with
a certain amount of luck, all the people
were unharmed. Our Relais&Châteaux
Palazzo Seneca has been judged by the
Civil Protection engineers an example
of excellent anti-seismic construction,
being totally intact after the earthquakes.
The spirit of the community of Norcia
is high, full of positive energy. There are
the optimism and the determination to
create in the future a new ‘Renaissance’
for the city. Norcia has never stopped
being a destination of interest for

gourmet travellers, nature lovers and
sports enthusiasts. Since the earthquake
hit the town, many different events
(sport, gastronomy, nature and music)
have been organised and many others
will take place in the future. This testifies
the dynamism of this community and
the love of its many supporters. Coming
to Norcia in this moment, choosing the
Relais&Châteaux Palazzo Seneca or the
Vespasia Restaurant means to select a
top quality experience, to contribute to
the path towards the normality of this
community.

NORCIA
“FAR
FROM THE
CLICHÉS”
“MONTI SIBILLINI” NATIONAL
PARK - Hidden among the peaks of the
Sibillini mountains, you will find the
bigger karst plateau of Europe, a place
rich in suggestion, stories and magic.
All over the year Castelluccio renews its
beauty, its colors and scents change. It is
a place where practicing outdoor sports
such as mountain biking, hang gliding,
paragliding, cross country skiing, trekking
and horse riding. The sky meets the earth
in tiny lakes hidden in a valley far from
everything and everyone, where wild
horses with their foals freely move. The
ideal place to walk, to enjoy a relaxing
sight for body and soul. During winter you
can also practice cross country ski.
GASTRONOMY - How to surprise
and be surprised in the kitchen after a
holiday in Norcia. Palazzo Seneca / Casa
Bianconi, 2 hours minimum duration,
booking required. Tradition, variety and
excellence of productions made Norcia
one of the capitals of Italian gastronomy
thanks to the exceptional variety of
products: black truffles, salami, ham,
cheese, lentils, spelt, roveja, brown trout,
fresh meat of pork, Chianina and wild

boar, wild berries and mushrooms. With
the ‘Cavatore’ and his dog, hunting for
the black truffle of Norcia in the woods
15 minutes from Norcia is the homeland
of the black truffle, ‘Tuber Melanosporum
Vittadinis’, one of the most valuable
products of the Italian cuisine, making you
appreciate its combinations during the
meals. Discovering expert winemakers and
producers of extra-virgin olive oil. Come
with us in the most famous wine cellars
and oil mills. In autumn, you can collect
and tread grapes or taste our excellent
wines sitting on barrels, walking in the
vineyards or relaxing on armchairs in front
of a lit fireplace. You can also taste all the
different Umbrian olive oil pressing, on a
soft slice of homemade bread.
NATURE - Walking or mountain biking
from Norcia along the ‘old railway’ Norcia
Marcite area, total length 50 km, suitable
for everyone. Here, where once a small
steam train connected Norcia to Spoleto,
now comes back to life a fantastic path in
the countryside. Ideal place for trekking,
Nordic walking and mountain biking
lovers. Perfect also for jogging enthusiasts.
VISIT - Discovering the best artisans.
Distances and times can vary depending
on destination to be reached. We can take
you to discover our magical little villages,
craft shops where, for generations, it has
been handed down the art of restoration,
the creation of jewelry or the realization
of items in noble yarns such as cashmere
which Umbria is one of the largest
districts of luxury in Europe.
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APPOINTMENTS
SAFFRON FESTIVAL
CASCIA
31ST OCTOBER - 4TH NOVEMBER 2019
LI FAUNI
(FIRE IN THE MAIN SQUARE OF THE TOWN)
9TH DECEMBER 2019
NERO NORCIA
(BLACK TRUFFLES FESTIVAL)
28TH/29TH FEBRUARY - 1ST MARCH 2020
7TH/8TH MARCH 2020
14TH/15TH MARCH 2020
ST. BENEDICT CELEBRATION
20TH/21ST MARCH 2020
GOOD FRIDAY PROCESSION
10TH APRIL 2020
FLOWERING FESTIVAL
CASTELLUCCIO DI NORCIA
END OF JUNE - HALF OF JULY
SPOLETO FESTIVAL
(BALLET, CLASSIC CONCERT AND ART)
26TH JUNE - 12TH JULY 2020
UMBRIA JAZZ
PERUGIA
A WEEK MID-JULY 2020
SIENTINPO FAIR
(LOCAL MARKET)
16TH AUGUST 2020
SAFFRON FESTIVAL
CASCIA
31ST OCTOBER - 3RD NOVEMBER 2020

RELAIS & CHÂTEAUX PALAZZO SENECA
Via Cesare Battisti, 10, 06046 Norcia PG - T 0039 0743 817434
palazzoseneca.com - info@palazzoseneca.com

