______________________________________________________
CIEE Study Center in Ferrara, Italy
Dear Advisors,
welcome to a new semester with CIEE Italia
in Ferrara.
Orientation went by fast, with icebreaking
activities, a city game, practical information
about living in Ferrara and Italian culture, and
much more. The group gelled very well, on
Friday students entered their chosen
accommodation and on Saturday morning
they took a guided tour of the city so as to
know a bit more local history.

Fall 2012
As usual the majority of students chose to go
to a homestay. Our families have been with
us for many years now, providing a
supporting environment for the student, as
well as being an ideal way to fully immerse in
the culture of Italy
The academic calendar is rich in activities that
include: Verona, playing bocce, a long trip to
Siena and Maremma, meeting the local
soccer team SPAL, cooking classes, wine
tasting, gelato and pasta making, the
Ferrara Magica Tour, and the Jazz Club.

Focus on … GELATO
We like to show students as many aspects of
traditional Italian products as we can. Gelato
is one of them and Raffaella, our “gelataia”
produces probably the tastiest ice cream in
Ferrara, soft and creamy, made with genuine
and organic products: honey, eggs, milk and

fruit. Students observe all phases of
production, and taste the final product in the
end. She keeps a personal book of recipes for
each flavour that has been devised by herself
through years of experience in the gelato
making business.

Focus on… PASTA MAKING
Thanks to Clara, our “sfoglina”, (someone who makes fresh pastasfoglia) who taught students how
to make fresh pasta. Here are some pictures from the night:

Focus on… TRIPS: Siena, Arezzo and Vineyards in the Maremma
After several stops in medieval hilltop
villages: Monteriggioni and Montalcino, we
spent a day in both Siena (visiting the town
and the Duomo) and Arezzo (where we
admired Piero della Francesca’s masterpiece
in St. Francis Church.

We stayed at Agriturismo Il Poggiarello in
Maremma where we enjoyed the home
cooking of the owners and the beauty of the
surroundings. On the third day we picked
grapes and were taken on a tour of the winery
by Stefano.

In the afternoon we headed to a grappa
distillery and met Priscilla Occhipinti, an
artisan distiller. While touring her distillery she
told us that she learned the art of grappa making

from her master Nannoni who taught her how
to distill grappa exclusively using her sense
of smell. The tour ended with a tasting of
the finest grappa produced there.

This is all for the first part of the semester, we would like to say arrivederci until the next issue that
will feature more interesting events for our students!
If you would like to be updated on our activities please click on:
http://www.facebook.com/#!/cieeferrara.italia

Richard, Riccard, Patrizia and the Fall 2012 group!

