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A designer-chef collaboration has yielded Casa Maria Luigia, an art-filled hospitality venture in northern Italy
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— Previous spread

The country estate that renowned chef
mo Bottura and his wife and collabo

ator, Lara Gilmore, transformed into alt
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oak trees intertwined with manicured

nside, the eclectic environs prove it’s not exactly a conventional [talian casa.

nonew and old, with a little bit of nostalgia—but also irony,” designer

Catia Baccolini ¢ 2-room, three-story main building. A longtime friend anc
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The Last Supper. Center: Vintoge sconces
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house that sits across the courtyard from the main building. It contains Bottura's newest

escana at Maria Luigia, a nine-course tasting menu from Osteria

culinary P‘J‘\IH'I lence, rra

ests of the hotel or those

Francescana presented n ) a small group of diners, either

35 the casa's breakfast space

on Osteria’s waiting list. By day, riage house serves

with a buffet of locally sourced ingredients such as Parmigiano Reggiano, focaccia baked

in the on-site pizza oven, and balsamic vinegar from the acetaia, the barrel-aged vinegar

production zone in the attic (the region is famous for the liquid). Beneath the restaurant’s

brick barrel vaults, Baccolini installed Ingo Maurer lighting, a trio of communal oak tables
by Alessandro Mendini, and leather-upholstered armchairs, while Gilmore chose a 13-piece
Damien Hirst screen print, aptly titled The Last Supper, for the walls.

She and Bottura

list price, but dec

cquired the estate in June 2017, offering only a euro above the auction

d to take their time with the renovation, officially opening it this spring.

Now, in addition to the main villa and carriage house, Casa Maria Luigia offers guests a

swimming pool, a tennis court, and gardens to roam, where sous chefs can be found picking
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tality, to me, is a new frontier,” Bottura states,

ssing the “power of food and hospi

“We're opening up our home, hearls, and pas-
sions, and saying we love to share this with
you.” To that end, the communal kitchen is
always unlocked, a cocktail room allows guest
to create their own beverage, and it’s not un
common to find chef ending the evening in his

preferred space, the music room, where floor-

to-ceiling bookcases hold thousands of vinyl
records for guests to peruse and play. Bottura
repeats his favorite phrase many times through-
out our interview: “We are home to slow fooc
dk

and fast cars.” He shou wv. He's a brand

iction

ambassador for Maserati, its main prod

plant headguartered in Modena. e

PRODUCT SOURCES
FROM FRONT PADLA LENTI: LARGE TABLE [LIVING ROOM)
LIVING DIVANI: SECTIONAL SOFA. GUCCT: WALLPAPER [S1T
TING ROOM, GUEST ROOMS), CHAIR FABRIC (RECEPTION]
RIVA 1920: TABLE [RESTAURANT). POLTRONA FRAU: CHAIRS.
CASSINA: GREEN (HAIR [GUEST ROOM)

126 INTERI IGN



