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D I S C O V E R  I TA L I A !

Friuli-Venezia Giulia receives surprisingly little press 
despite boasting regional specialities to rival even the 

most-lauded of Italy’s regions. Francesca Unsworth fi nds 
hidden pleasures on a whistlestop tour of the region.

Foodies’ 
 Friuli

With its coastline’s fabulous selection of 
fresh seafood, its thriving viticulture, 
and its long-standing Alpine culinary 
traditions, Friuli-Venezia Giulia is a 
gastronomic playground. The region 

nestles in serious border territory, with Slovenia to the east, 
Austria to the north, and Veneto to the west. As a result 
of its location and its former Austrian-Hungarian rule, the 
cuisine has evolved into a delicious culinary hotchpotch; 
a prime example of this being the classic Hungarian dish 
goulash, an FVG speciality. 

GLORIOUS HAM
Their prosciutto boasts the DOC certifi cate, and deservedly 
so, preventing imitation of the delicious produce of this 
tiny zone. The succulent ham comes from the leg of 
Valpadana pigs, which are air-cured for a minimum period 
of 12 months. I asked a local what makes San Daniele 
ham so special, special enough to rival the better-known 
prosciutto di Parma. Expecting the response to detail a 
particular method they employed, or the special breed of 
pigs they used, I leaned in to my informer to hear the secret 
that had been plaguing me for a good few months: “It’s the 
air,” he said. 

Wines is aged in 
barriques, which 

infl uences the taste.   
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