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Alpe Piazza, Albaredo (Sondrio). The intense smoke billowing from the stone hut is a sign that ricotta cheese (mascherpa in the local dialect) is being made inside. 
The whey left over from the cheese processing must reach a temperature of 90°C, wood from the forest is used for the fire.



Alpe Piazza, Albaredo (Sondrio). Flavio Mazzoni, a young cheesemaker from Valtellina, with a freshly made round of Bitto cheese. Bitto is the only cheese in the 
world capable of ageing for more than 10 years.





An ancient tradition that’s enjoyed by the younger generations

Alpine pasturing is an ancient mountain tradition that is practised in the summer months.

Through transhumance the cows are led to high altitude pastures where they find grass that 
enables the production of high quality cheeses.

Processing milk at high altitudes involves significant sacrifice, but it also provides a substantial 
income.

In recent years an increasing number of young people have started practising alpine pasturing: 60% 
are less than 45 years old.

A centuries-old tradition which, as well as playing a crucial role in the local economy, also helps to 
preserve and enhance the local territory.

#GENERALNEWS #TRADITIONS #ECONOMY #LIFESTYLE #ENVIRONMENT











Alpe Olano, Rasura (Sondrio). The Orobica goat (a breed indigenous to Valgerola) is particularly important for the alpine pastures, they help keep the territory 
clean and goat’s milk is used in the production of Bitto cheese, making up 10% of the total amount.



Alpe Olano, Rasura (Sondrio). Pine branches for lighting the fire. The image evokes thoughts of the legend of “Homo Selvadego”, a man covered in hair and 
dressed in leaves and tree bark. Alpine tradition identifies him as a herder, a master cheesemaker and a font of ancient wisdom. He was seen as a beastly figure 
who was to be feared, but he was also a symbol of the harmony between man and nature, and was considered part human, part wild, part divine.



Orta Soliva, Passo S. Marco, Albaredo (Sondrio). Stefano Papini washes the “fascere” that will be used to shape the Storico Ribelle cheese.



Just like every year, in late spring it’s time to head upwards The herders open up the stable doors at 
the bottom of the valley and gently drive the cows up towards the alpine pastures in the province of 
Sondrio, in the heart of the Lombardy Alps, where the quality of the grass and its many varieties give 
the cheeses their unique taste. 

Transhumance is very much a part of the agricultural history of these lands, and today, like a century ago, 
the sound of cowbells is always a cause for celebration. But it’s not just about tradition. This migration 
of livestock plays a key role: without it the pastures would disappear, many forms of life would become 
extinct, there would be an increase in hydrogeological instability, the area would become poorer, more 
inhospitable and it would lose much of its tourist appeal. 

Processing milk at high altitudes involves considerable difficulties due to the harshness of the terrain: 
there are no roads, often no electricity, and it’s necessary to spend several months in cramped, 
uncomfortable accommodation, and in close proximity to others. The sacrifices, however, are well worth 
it: alpine pasturing still guarantees a good income, so much so that this farming tradition continues to 
play a crucial role in the local agricultural economy. 

And in recent years there’s been a significant increase in the number of young people (more than 60% 
are under 45) and women (making up a third of the total) who dedicate themselves to alpine pasturing. 
It’s still a strange world up there, a world which for many seems crystallized in the past but, for the local 
population, it still represents their best possible future. Or perhaps even the only future.



Ambria, Piateda (Sondrio). Grazing cows.



Orta Soliva, Passo S. Marco, Albaredo (Sondrio, Italy). During summer Simone Ravelli works for the Papini agricultural company, as the production on this alpine 
pasture belongs to the Bitto Storico Slow Food presidium all the work is done manually.



Alpe Olano, Rasura (Sondrio). Samuel Milesi arranging the cheese rounds in the storage hut, the rounds weigh 8-12 kilos, have a diameter of 30-50 centimetres 
and a concave outer edge measuring 8-12 centimetres.



Piasci, Torre Santa Maria (Sondrio). Alberto Vanotti with some of his goats during an unplanned transfer.



Orta Soliva, Passo S. Marco, Albaredo (Sondrio). A short afternoon rest, working in these alpine pastures means  living  for several months in cramped accommodation 
and in close proximity to others.



Alpe Trona Soliva, Val Gerola, (Sondrio). Two calves clean each other’s snouts after drinking some whey, i.e. what remains of the milk after the cheese has been 
processed. In the alpine pastures the calves are not allowed to suckle, all the milk is used to produce cheese.



The young alpine pasturer Manuele Ciocchini, born in 1998, together with his partner Erica, runs the Alpe Piazza pasture in Regoledo di Cosio (Sondrio). 



Alpe Olano, Rasura (Sondrio). Samuel Milesi unloads some rounds of freshly made Bitto PDO cheese at the storage hut. The cheese rounds will remain in the 
alpine pastures until the end of September, they can be labelled as Bitto PDO cheese not sooner than 70 days after the day they were produced.



Alpe Piazza, Regoledo di Cosio (Sondrio). Manuele Ciocchini, born in 1998, arranges the last items of equipment on his mule for the return transhumance down 
the valley.



Alpe Trona Soliva, Gerola (Sondrio). Moving cows to a higher pasture. Later in the summer the routes between the various pastures will be walked in the opposite 
direction.



Alpe Piazza, Regoledo di Cosio (Sondrio). Erica Mazzola, a young cheesemaker who runs the Alpe Piazza pasture with her partner, removes the cheese curd that 
will eventually become Storico Ribelle cheese. Erica, a graduate in foreign languages and literature born in 1983, started this job after graduating in 1996.



Alpe Cavizzola, Val Brembana. Daniel Moioli has to call his goats so that he can milk them, the goats graze far from the pasture, they are free to roam and very 
agile, they therefore roam far and it can often take hours to gather them for milking.



Alpe Olano, Rasura (Sondrio). Horses or mules are often used for transport, 
in the background is the “baita” (stone house) where the herders stay while 
they work the pasture.



Passo S. Marco, Albaredo (Sondrio). The Gusmeroli family arriving at the pasture for milking.



Alpe Piazza, Albaredo (Sondrio). A cattle herder on his way to morning milking. Alpine pasturing in Valtellina is practised at an altitude of between 1,500 to 
2,300 metres. The biodiversity of the mountain environment, its scents and aromas, impart a unique set of organoleptic characteristics to the milk and its 
derivative dairy products.



Alpe Trona Soliva, Val Gerola, (Sondrio). Antonella Manni, standing outside her “calècc”, a primitive square or rectangular structure measuring about 4 x 4 m, with 
low stone walls. At the beginning of the summer, the cows are herded to the first pasture station and the nearby calècc is roofed using a temporary cover and set up 
for processing the milk. There are hundreds of these ancient structures in this alpine region of the Valli del Bitto area. This means the milk can be processed close to 
where the cows are and therefore doesn’t need to be transported.



Alpe Piazza, Albaredo (Sondrio). Daily life in the alpine pasture.



Alpe Olano, Rasura (Sondrio). Samuel Milesi, a young alpine herder who has followed the family tradition, with his goats. Managing goats is difficult, they are 
independent, agile, they therefore roam far and it can often take hours to gather them for milking. Samuele, born in 2002, is in his final year of agricultural studies.



Alpe Piazza, Albaredo (Sondrio). Flavio Mazzoni prepares the “fascere” that will be used to shape the cheese. 



Alpe Trona Soliva, Gerola (Sondrio). Claudio Bertolini, owner of the alpine pasture and the agricultural company that bears his name, takes the milk “culdera”–a 
big copper pot with the shape of an overturned bell – to a new pasture. Old equipment that has been used for generations.
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