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Texts and image research by:

Elisabetta Lupotto, Giambattista Gherardi,
Antonio Rottigni, Angelo Savoldelli,
Filippo Servalli.

Graphic design: linoolmostudio.it

The images are part
of the historical archive of the
Mais Spinato di Gandino Community.

www.mais-spinato.com
mais.spinato@gandino.it
Tel. +39 338 5336162

A video was produced to tell the story of the
“Reinvent Mais Spinato di Gandino at the
Table” Contest. It is available on YouTube
and can be viewed by scanning the QR code
alongside with a smartphone.

The video was made by Diego Percassi,
based on an original concept
by Giambattista Gherardi.
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«Remembering something also means taking care of
it: not erasing it, not throwing it away, not wasting it.
Local memory must be preserved in order to safeguard
something greater: the richness of diversity.»

Carlo Petrini
Founder of the Slow Food Association
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