


Monforte
d’ Alba

The old 
Mons Fortis

History
_

The settlement has ancient roots (it can 
be traced back to the Neolithic period and 
Roman era remains have also been found). 
Its name comes from the walled castle 
which stood here in the Middle Ages.
  After a variety of events, the town beca-
me a fief of the Marquises Del Carretto in 
the 13th century and later of the Marqui-
ses Scarampi of Cairo.
  In 1703, it was conquered by Savoyard 
troops and became a definitive part of the 
Kingdom of Sardinia.

  The historic centre of Monforte (480 m) 
fans out around the historic bell tower. It 
now brims with new life after the recent 
restoration of the palaces where nobility 
other townspeople once lived.
  One can wind through its steep medieval 
alleys, taste its renowned wines the local 
restaurants or stop at the Auditorium 
named after the pianist Mieczysław Hors-
zowski, where Monfortinjazz organises its 
annual concerts.
  All these aspects show how the centre of 
Langa, a recognized UNESCO World Herita-
ge Site since 2014, has made the most of 
its cultural identity, landscape and
gastronomy.

Vineyards
_

The vineyards (which shape the  
Langa landscape throughout every season) 
present a sumptuous variety of colours 
in August. The Nebbiolo vine leaves take 
on golden hues, the Dolcetti light up with 
sunny red, yellow and orange shades and 
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History and tradition 
between past and present

colour and a concurrently fruity and spicy 
aroma. It needs to age for at least three 
years after the two months post-harvest 
period. One and half years of aging occurs 
in oak wood casks. After five years of this, 
it qualifies as “Riserva”
(texts taken from www.langhevini.it).

Dolcetto, which does best on hills 250 to 
600 meters high, has smaller leaves with 
red-shaded ribs near the petiole.
  Its bunches are larger, pyramidal and 
less compact than Barbera or Nebbiolo. 
It ripens early and is also a grape for 
eating (In this regard, it’s worth noting the 
traditional “Dolcetto cure” which involves 
downing half a kilo for breakfast during 
harvest time).
  The total planted area of Dolcetto d’Alba 
in Monforte is currently 341 ha.  

Barbera which is known by both a male 
and female name in Langa (“ il Barbera” or 
“la Barbera”), is a widespread variety with 
medium size leaves.
  Because of the compactness of its bunch,
the grapes sometimes take on irregular 
shapes and can be large and slightly ellip-
soid. The vineyard area currently planted 
with Barbera d’Alba in Monforte is 139 ha.
  In recent years, new vines have been 
cultivated leading to the production
of different wines. This has included 
Langhe Chardonnay (currently 18 ha of vi-
neyard area) and Langhe Rosso (currently 
12 ha). Wines have also emerged with ima-
ginative names that reflect the experience 
and creativity of local producers.

Rossese bianco is an indigenous white 
grape variety noted in historical 17th 
century texts. The name is of uncertain 
origin, but it’s assumed to be connected 

to Monterosso (a locality in Cinque Terre) 
whose influence greatly expanded at some 
point. 
  Originally from Eastern Liguria, this 
variety spread out through Albese as well. 
However, it disappeared from both regions 
in the late 1800s probably due to a plant 
virus which made the variety unproductive 
and economically unprofitable.
  This variety was also previously found in 
Monforte d’Alba. However, a producer na-
med Giovanni Manzone developed a new 
plant type about 30 years ago which saved 
Rossese from extinction.

Nascetta is the only native white grape 
found in Langhe. The first historical re-
ference to it comes from an 1879 mono-
graph on viticulture and oenology written 
by Lorenzo Fantini, an ampelographer 
from Cuneo. During the 19th century, this 
variety grew in the Langhe, especially in 
the Novello area. Due to its unique cha-
racteristics, the fine wine produced with 
Nascetta grapes has been compared to the 
great white Rhine wines, such as Schloss 
Johannisberg. Today, Nascetta has been 
rediscovered thanks to the work of passio-
nate and tenacious producers. Collabora-
ting with the University of Turin, they’ve 
worked to get Nascetta classified as an 
indigenous variety and DOC qualification, 
which was officially granted in 2010.
In fact, there are currently there are two 
DOC qualifications: Langhe DOC Nascetta 
and a subarea one, Langhe DOC Nascet-
ta di Novello. Due to its characteristics, 
microclimate and the peculiarities of the 
terrain, Nascetta is destined to produce 
one of the great Langhe white wines.

the Barbera shoots have a persistent gre-
en tone that gives the marc its distinctive 
hue.

Nebbiolo (whose name derives from 
“nebbia” in Italian, meaning “mist”) have 
long vines the colour of dark cinnamon 
wood. It sprouts early and ripens in late 
autumn. 
  Its leaves are medium size and require 
laborious care and sunny slopes betwe-
en 200 and 450 meters high. It produces 
grapes rich in sugar which are the basis 
of Barolo, Barbaresco, Nebbiolo d’Alba or 
Roero wines, depending on the region. 

Barolo, is the Italian wine par excellence 
obtained purely from Nebbiolo grapes.
  It comes from the heart of the Langa 
hills, a territory comprised of 11 bordering 
municipalities (Barolo, Monforte, La Morra, 
Serralunga d “Alba, Castiglione Falletto, 
Novello, Grinzane Cavour, Verduno, Diano 
d “Alba, Cherasco and Roddi), which offer 
evocative itineraries.
  Thanks to the hard headedness of 
Camillo Benso Conte di Cavour and Giulia 
Colbert Falletti, the last Marchioness of 
Barolo, an exceptionally rich, harmonious 
and representative wine came out of the 
region in the mid-1900s and found a place 
in courts all over Europe.
  What makes Barolo important is its 
structure.
  It has a complex and enveloping bouquet 
that develops over time without losing its 
organoleptic properties.
  The close links between the wine’s intrin-
sic characteristics and 19th Century tastes 
among the nobility gave rise to it’s being 
known as “the king of wines and the wine 
of kings”.
  This wine has a full and intense garnet 
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The soul of 
the territory

Fera dij Bèru*

(*goats)

GASTRONOMY
The cuisine reflects the austerity of the local agriculture and 
economy and still remains authentic. However, some dishes 
have been influenced by nearby Liguria and Valle d’Aosta, for 
example, “bagna cauda” (or “bagna du diau”) and fondue. 
A combination of diverse basic ingredients and female 
culinary imagination have given rise to a wide range of 
starters, first courses, second courses and very elaborate 
desserts that require patience and skill to make.
  The main ones are “il vitello tonnato” and “la carne cruda 
all’albese”, omelettes, mixed fried foods, fondue, “la bagna 
cauda”, “la tartrà” and homemade pasta (tajarin, “plin” 
ravioli, potato gnocchi, blood lasagna).
  Do not forget braised meat with Barolo, boiled meat with 
“bagnet verd” and rabbit “alla langarola” with peppers. 
Lunch may include “le tume”, “il bonet”, hazelnut cake and 
cakes with maize or zabajone.
The pièce de résistance, however, is fragrant and precious 
white truffles from Alba.

Markets and Fairs
_

In 1603, the community of Monforte obtai-
ned permission from Emperor Rodolfo
“...to hold a public market on Tuesday and 
Thursday... and two fairs each year, one on 
the sixth day of August and the other
on the twenty-first of November…”.
The market was later moved to Sunday, 
but this disrupted religious services. So, it 
was then moved again to Monday. The first 
market was memorable.
  An abundant snowfall the Sunday before 
had jeopardised all. Shortly after midni-
ght, in order not to break the sabbath, the
people of Monforte came out with shovels, 
wheelbarrows, carts and oxen to plow the 
squares and streets around the market 
and on Monday the market took place
as planned.
  The fair on November 21st still continues 
and over time has become known as the 
“Fera dij Bèru” (The Billygoat Fair).
  In the past, people came from Somano, 
Bossolasco, Cissone, Serralunga, Sinio, 
Roddino, Castiglione Falletto, Novello and
Barolo... travelling by foot along roads and 
paths, carrying eggs, ‘tume’, mushrooms, 
truffles... and all kinds of animals.
  The carts, crammed with cabbages and 
leeks, arrived the night before and were 
left in the stables of the Golden Cannon, 
the ancient tavern on Via Palestro.
  The white tent stalls went up in the 
squares and along the streets. The taverns 
filled up. The most beautiful “billygoats” 
received a prize.

TRUFFLES
_

A truffle is a hypogeal mushroom, or 
rather one that spends its entire life under 
the ground, living in symbiosis with the 
roots of other plants or trees (oak, linden, 
hazel, hornbeam, poplar). There are seve-
ral varieties of truffles.
  The most valuable is “Tartufo Bianco 
d’Alba” (Tuber magnatum Pico) or white 
truffles from the Alba region. These are 
gathered from late summer to early winter.

“Pallapugno”, a ball game, and others
_

“Pallapugno”, a team game played with 
a special small ball, has always been 
the most popular game in the Langhe as 
well as a betting opportunity. People bet 
on the winner as well as the individual 
“games” (which are similar to tennis sets).
  The match between the Rabino di Perno 
and Rizieri di Millesimo brothers is now 
the stuff of legend. This 1927 event made 
a big splash in the newspapers of the era 
because it was suspended several times 
and ended the fourth evening in a tie. 
On the fifth day, the Rizieris won.
  It was said that Stefano Rabino purposely 
gave the last “game” away to let the Langa 
people, who had come to Monforte to see 
the game, go home and take care of cattle.

A tradition 
to experience

Monfortinjazz and the “Merendina nella Saracca”
are two other important events not to forget
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C_ 

A
Chiesa Parrocchiale “Madonna della Neve” 
_ 

Dedicated to the “Madonna della Neve”, this church was started in June 1909 and finished 
in October 1912. It was based on a design by the Turin engineer Giuseppe Gallo, is in a New 
Gothic style and has a Latin cross plan. A wide staircase leads to the main facade, which is 
divided into three vertical areas. The portals feature raised reliefs by Oreste Torello from 
Biella. The bell tower (54 m high) merits special attention. It becomes narrower towards 
the top, has mullioned windows and is capped by a dome and balustrade. Statues of the 
evangelists are found in the corners. Inside the structure, four column beams hold up the 
tripartite vault. The Baptistery, at the start of the left nave, features rich stuccoes and wo-
oden statues and there are four chapels that open up along the side walls. Frescos by Luigi 
Morgai decorate the two sections of the transept and include “Il miracolo della neve”  (ba-
sed on the building of the Santa Maria Maggiore Basilica in Rome) and the “Storie di Maria”.
 
B
Palazzo Martina
_ 

In 1817, the Martina family bought a house overlooking the Piazza del Borghetto which they 
began rebuilding and restoring in 1844. Colonel Paolo Domenico Martina (1820-1910) was 
involved in the Risorgimento and afterwards devoted himself to improving the palazzo as 
well as his many interests which included agriculture, music, painting, history, ornithology 
and collecting seashells. He took careful and passionate care of the garden and in 1876 bu-
ilt the “Giovanna” tower there. He had a sundial painted on it and this verse from Catallus: 
“Soles occidere et redire possunt; nobis, cum semel /occidit brevis lux, nox est perpetua una 
dormienda” (Days can end and return; For us, once the short light of the evening has set,
a single eternal night of sleep remains).

C
Horszowski Auditorium
_ 

On one part of the square is a small amphitheater with perfect acoustics. This is used as 
an auditorium and is named after the famous pianist who held the opening concert there 
in the summer of 1986. It’s also home to jazz concerts, theatrical performances and film 
screenings during the summer.

A_ 
B_ 

Street architecture 
and views.
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F_ 

D
Oratorio di Sant’Agostino e di San Bonifacio 
_ 

Chiesa Confraternita dei Disciplinanti Bianchi. This church presumably dates back to the 
end of the 17th century. Built in Baroque style, the building has an exposed brick facade, 
divided into two orders. It’s also divided by four pilasters resting on a base. The top window 
is decorated with terracotta elements. The interior has both a high and lateral altar.
A projecting and intensely fluid cornice runs all around the structure.

E
Palazzo Scarampi
_ 

The existence of an ancient castle here is documented in 11th century texts, but no visible 
traces of it remain. In 1225, a “new tower” was built and in 1277 the wall and the existing 
tower were connected. The building belonged to several locals and then passed to the 
Municipality of Alba and the Marquises of Carretto. It was severely damaged in 1703 by the 
Savoyard troops who captured it. As such, it finally passed to the Savoy state in 1726 with 
the sale of the so-called “imperial fiefs”. The Palazzo Scarampi is currently privately owned. 
It was built by the Carretto family after 1706 on the site of a previous manor and was reno-
vated in 1833.

F
Torre Campanaria  
_ 

This is the last evidence, along with a 15th century fresco (now in the chapel of the Casa 
di Riposo), of the parish church of Santa Maria. This church, mentioned in a document as 
early as 1223, was demolished in the early 1900s. The bell tower, which has undergone many 
alterations over the centuries, was originally the quadrangular lookout tower of the first 
lords of Monforte. It was later incorporated in the facade of the later-built church. The final 
pointed section has typical Gothic features. At the bottom, a large Baroque niche, serving as 
a baptismal font, emerged during the renovations.

D_ 
E_ 
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Trail 7
Heretics Trail
(centre of Monforte)

(1)Torre Campanaria - (2) Oratorio della 
confraternita di San Agostino and San 
Bonifacio - (3) Oratorio della Confraternita 
di San Elisabetta - (4) Castle residence 
of the Marchesi Scarampi del Cairo now 
of the Marchesi del Carretto - (5) Piazza 
dell’Antica Chiesa now the heretics’ 
settlement   - (6) La Saracca - (7) Porta del 
Ricetto - (8) Palazzo dei Conti De Magistris 
di Castella consignori di Belvedere - (9) 
Palazzo Boeri now Baroni della torre - (10) 
Il Borghetto - (11) Palazzo Martina - (12) 
Madonna della Neve parish church - (13) 
Palazzo del Municipio now a parish house

area known as the ghetto. This suggests 
the past existence of a small Jewish com-
munity here.
  At no. 18 is the elegant news stand dating 
back to the 18th century. Its made in stuc-
co and with pilasters, scrolls and a coat of 
arms that once contained a sacred image. 
After passing Palazzo dell Fondazione 
Bottari Lattes, you go up Via Goito, which 
borders the village on the southeast side, 
and you’ll reach the Piazetta della “Sa-
racca”. A little further along, you’ll see a 
building renovated in the 19th century, but 
that retains some 17th century elements. 
On the same street, at no. 12, there is an 
interesting house with an 18th century 
loggia and low arches. At no. 22 is what 
is now Palazzo Ghisolfi which also has 
traces of 17th century decoration on its 
windows and cornices. You then reach the 
intersection with Via Bava Beccaris where 
you find the entrance to Palazzo Scarampi. 

distance: 700 m
trip time: 1 h

A walk in its steep medieval alleys or a 
stop in its restaurants or hotels makes 
you aware that this municipality, already 
known by the late 20th for its gastronomy, 
values its historic centre. For this reason, 
it has given great attention to restoring 
and recovering historic buildings. From 
Piazza Umberto I, take the steep Via Mar-
coni and turn onto Via G. Silvanus.
  Shortly after, the way opens up to the 
right onto a courtyard which houses an 

Continue along Viale di Frassini, running 
alongside the park, until you reach the 
square where the old church is located.

The heretics
_

The existence of heretics in Monforte was 
noted in the first half of the 11th century. 
This was attested to by Rodolfo il Glabro 
(a monk born in about 965) and Landolfo 
Seniore (1050-1110), a cleric from Milan. 
Both noted a fortified place called Mons 
Fortis. 
  The bishop of Milan, Ariberto d’Intimiano, 
was informed of an existing heretic group 
nestled in a castle above the village of 
Mons Fortis. He ordered one of the mem-
bers (Girardo) to be brought before him 
for questioning.  Girardo responded by de-
scribing a community made up of people 
who put chastity first, did not eat meat, 
fasted, respected women, prayed and read 
the Old and New Testaments and shared 
their possessions. The existence of this 
group alarmed the political and ecclesiatic 
authorities and led them to repeatedly 
assault the castle, which was eventually 
destroyed. The inhabitants were taken 
prisoners, led to Milan and forced to cho-
ose between renouncing their practices or 
being burned at the stake. Most stuck to 
their principles and threw themselves into 
the flames.
 This occurred in 1028. 

From heresy to 
Baroque triumph

Monforte d’Alba
(useful info)

Altitude: 528 m.a.s.l.
Surface area: 25,65 sq km  
Population: 1.995 (31.12.2018)
_

Monforte Tourist Office 
Via della Chiesa n. 3
tel. + 39 0173 25 30 13
www.monfortetourism.it
info@monfortetourism.it
_

Municipal Library    
Piazza Umberto I n. 2
tel. + 39 0173 78 73 17
biblioteca@comune.monforte.cn.it
_

Museo Martina
and Associazione Momalì 
Piazza Umberto I n. 2
www.museomartina.it
info@museomartina.it

with the contribution of




