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HIDDEN RIVIERA

Tucked into a thyme-scented billside, the slow-paced fishing
village of Camogli s casy to find and hard to forget. It's only a two-hour
drive from Milan—and yet one of Italy’s best-kept secrets.
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HE PICTURESQUE, just-sleepy-
enough village of Camogli is
intricately tid to the sea. Lore

men who wached over the
town while their fishermen husbands were.

towns there, its linked toneighboring villages
by a footpath backed by vertiginous hills and
cliffs giving way to the brilliant-blue sea below:
Here o are the multi-story palazzi, pinted in
the muted pinks, yellows, and terra-cottas you
find along this coast,their deep-green shuttrs,
framed by trompe Foeil flourishes.

Unlike the Cinque Terre or nearby Porto
fino, however, Camoglisa secret that Itlians,
have kept to themselves. I’ the summer re-
treat of iscreetly well-heeled Milanese and
Turinese, whose fami returned for
generations to get their annual dose of sun-
shine and pesto. . and, you'llfind, the ideal
escape from the madding crowds.

Perhaps no one appreciates Camoglis
under-the-radar calm more than Mario

rporate jobs in Milan
to open Villa Rosmarino, a six-suite 1907
palazzo that they've impeccably restored with
aclean, modern sensibiliy.

While it's easy to spend all day at Villa
Rosmarino, poolside or browsing the hotel's
library, the owners are happy to show you
Bagni Sillo,  hidden gem of a beach club in
the adjacent town of Sori, where you dive off
the rocks right into the ocean. O they can
take you out in their gozzo,the classic wooden
motorboat, around the Promontorio di Porto-
fino—a headland that extends into the deep-
blue waters of the aptly named Golfo Paradiso.
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But the best way to get 0 know the area is
on foot. Heading south from Ca

e stone path hat iy olows  shaded
ereck and then climbs a series of stairs, lead:
ing you past olive and ctrus trees, cactus, and,
stands of palm, under boughs of myrtle and
laurel, and through air scented with wild
rosemary and lavender. Unlike on the heay-
ily traficked route through the Cingue Terre,
youl be virtually alone.

Just when you think you can't possil
ket any Frher sl hour ey mealy
all uphill, you arrive in San Roceo, Here you
can take in the spectacular view of the sur-

prepares traditional Ligurian dishes, includ:
ing an antipasto plate of marinated anchovies
and sardines and octopus salad.

Itsworth continuing on the trailall the way
o the abbey at San Fruttuoso (an additional
twoand a half hours), where there’s a ferry
back to Camogli I you return nscad rom
San Roceo, keep:
sign just outside town advertising marmelate:
Here,an elderly couple sells homemade lemon
sacad i ko it

Back the beachgoers who
b to e he O B Fin o Rew
ello for facaceia col formaggio, a specalty from
nearby Recco in which rich, gooey cheeseis en-
cased in millimeter-thin sheets of dough. And
before heading todinner—perhaps at Da Paolo
or D& Spadin, for freshly caugh seafood—join
the locals emerging for their passeggiata to
wateh the sun go down, the sky drainingall the
color from the buildings and turning the sa to
slver. ~Winnio Yang Photos by Brian W. Forry
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