PARMA HAM FESTIVAL

Municipality of Lesignano de’ Bagni
28-30 August 2009

PROGRAMME

FRIDAY 28/08

9:00 PM: “BEER ‘N’ BIKE” BEER PARTY WITHIN THE HAM FESTIVAL — Concert with 3 Parma

gothic metal bands with female singers: Domina Noctis, Noctiluca and Distant Dream.

OPEN-AIR DINNER WITH MENABREA BEER.
LARGE AREA WITH MERCHANDISE STANDS AND HOBBYISTS.

SATURDAY 29/08

PARISH AREA

7:00 PM: OPENING OF THE “VERANDA GASTRONOMICA” (“GASTRONOMY VERANDA").
7.30 PM: “POLVERE DI STELLE” (“STARDUST”) MAJORETTES EXHIBITION

9:00 PM: “BEER ‘N’ BIKE” BEER PARTY

CONCERT WITH BUONSANGUE AND ALIBI (one of the best Vasco Rossi cover bands)

PIAZZA IV NOVEMBRE

8:00 PM: “IL PROSCIUTTO SECONDO IL METODO TRADIZIONALE” (“PROSCIUTTO
ACCORDING TO THE TRADITIONAL METHOD")

THREE “LEGENDARY” LONG-CURED HAMS FROM LESIGNANO BAGNI

For tasting: Anteo Brut Rosé, Ferghettina Franciacorta Satén and Brut ‘05 Luigi Coppo Metodo
Tradizionale.

Tasting workshop care of the Association InOtio.
Cost of the tasting: 20 euro.
Bookings required: ph. 0521 850 213 (Lesignano de’ Bagni Council) and 335 805 0080

(Marco Epifani)



SUNDAY 30/08

9:00 AM: Meeting and departure from Piazza Marconi.

Path No. 1: RIDE THROUGH THE HILLS (non-competitive).

Path No. 2: TECHNICAL MOUNTAIN BIKE EXCURSION

Refreshment points will be organised during the activities.

Events organized in collaboration with Kino Mana Amateur Sports Club.

PARISH AREA
4:00 PM: CHILDREN'S GAMES: NATURAL HORSEMANSHIP LESSONS AND PONY GAMES.
9:30 PM: CONCERT BY LUCA YURMAN AND HIS BAND (entry fee applies).

PIAZZA IV NOVEMBRE

8:00 PM: "PROSCIUTTO TRA TERRA E MARE” (“PROSCIUTTO BETWEEN LAND AND SEA”)
THREE GREAT LONG-CURED HAMS FROM LESIGNANO BAGNI

Bluefin tuna from Favignana (Province of Trapani)

Belly fillet of bluefin tuna from Favignana (Province of Trapani)

Paired with the following wines:

Firriato — Altavilla della Corte del Grillo (Trapani)
Malvasia Metodo Classico Colli di Parma DOC
Sauvignon Colli di Parma DOC

The game:
Pantelleria capers
Pumpkin compote by Alberto Rossetti, Chef at Al Tramezzo Restaurant, Parma

Tasting workshop care of the Association InOtio.

Cost of the tasting: 20 euro.

Bookings required: ph. 0521 850 213 (Lesignano de’ Bagni Council) and 335 805 0080
(Marco Epifani)



