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Salumi Piacentini PDO reconfirmed as protagonists of excellence   
 

On 7 and 8 August, Rimini was dressed in the fragrances and flavours of our territory's food 

and wine excellence, welcoming the eighth edition of Al Mèni, the kermesse of 'things made 

with the hands and heart' by Massimo Bottura. 

In the heart of the city centre, between Piazza Cavour and Piazza Malatesta, the event brought 

together 16 of the best chefs on the national and international scene, who gave shape to their 

dreams by accompanying the public on a true experiential journey into taste. 

Amidst circus performances, artisans, starred chefs, markets and slow food workshops, visitors 

were able to savour the essence of our region's food and wine quality. In this itinerary of taste, 

the Salumi Piacentini DOP could not be missing, undisputed food masterpieces that are the 

flagship of Piacenza's gastronomic tradition, whose quality has also established itself beyond 

national borders, thanks to the European project Europe, open air taste museum. 

The three-year project aimed at enhancing and promoting the certified quality of Salumi 

Piacentini PDO in the three target countries of Italy, Germany and France. Participation in Al 

Mèni, which is one of the actions envisaged by the project, once again placed the PDO 

productions of Piacenza's charcuterie alongside prestigious names on the Italian and 

international gastronomic scene.  

During the event, representatives of the Consorzio di Tutela Salumi DOP Piacentini had the 

valuable opportunity to meet and get to know some of the most famous starred chefs, 

including Massimiliano Poggi, Silver Succi, Riccardo Agostini, Athos Migliari, Anne Legrand and 

Clio Modaffari.  

And Chef Silver Succi, owner of the QUARTO PIANO Restaurant, a place suspended between 

earth and sky where refined gourmet cuisine is served, has paid tribute to our Pancetta 

Piacentina PDO, incorporating it in a true signature dish. 

 

 



 

"Lasagna with a courtyard ragout with Pancetta Piacentina PDO, porcini mushrooms and 

Sangue di Drago plums': this is the dish created by the chef enhancing the delicate taste and 

unparalleled meltiness of Pancetta Piacentina PDO.  

The journey to discover the quality of Piacenza's three PDOs saw the support and involvement 

of personalities who have always held a prominent position in the area's food and wine scene: 

Daniele De Leo, an agronomist specialised in the dissemination and promotion of typical foods 

and products, Carla Brigliadori, head of the Casa Artusi Cookery School in Forlimpopoli, a 

professional and expert in the valorisation and promotion of the territory and its products. 

The two days of taste that ended yesterday, 8 August, saw the spotlight shining on the 

undisputed quality of products from the region of Europe with the highest number of PDOs 

and PGIs, Emilia Romagna. But not only that, also about love and care on the part of those who 

turn them into magic. And so, once again, the three Piacenza PDOs were able to tell their story 

and enchant the public with their characteristics that have always made them true food 

masterpieces. 
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