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Campsite Director: Lucio Coppola Wine cellar Director: Giuseppe Coppola Reception: Paola La Cagnina

Sea: almost calm —e Dawn: 5:19 Sky: scattered thunderstorms

Wind: NW 14 km/h —— Sunrise: 20:20 Temperatures: 22°-26°

Nanni, Giuseppe, Annarita, Lucio, Paola, Niccolo, Lucia, Martina e Chiara
offer a warm welcome and wish everyone a pleasant holiday.

PREDICTIONS 2.0

Who can't remember when in 2010, during the World Cup in South
Africa, we relied on Mother Nature for the predictions, trusting in the
choice of an octopus, called Paul, from the Oberhausen aquarium in
Germany. The mollusc, in fact, managed to predict the outcome of all
§ the matches of the German national team during that world cham-
pionship, announcing victories and defeats. Now, however, technolo-
gy wants to take Paulds place and even try to predict the outcome of
the World Cup. A system with artificial intelligence has in fact deve-
loped a podium, based on 100,000 simulations examined in two uni-
versities of Germany and Belgium. This analysis, which has not yet
officially passed the scrutiny of the academic community, showed
| that the candidates for victory are in order: Spain, Germany, Brazil,
France and Belgium. Will the algorithms suit us?

CANTINA

) COPPOLA TODAY, IN HISTORY

Horoscope, what the stars say | 203 years ago, one of the most
Today's sign for Paolo Fox is the lmport]a(mt leventsom ]néodem hllgtlo -
VIRGIN. Take advantage of this {\]y took place. On June 3

o : apoleon was defeated in Water-
positive week, do a physical check to 100. Beleium. by the coalition of
see if everything is okay. The favo- ’ glum, by

. European states at the end of a
rable sky will allow you to better fix )
what is most important in your life. very long and hard-fought battle.

Stay up to date on the events and promotions of the campsite and cellar!
Go to www.cantinacoppola.it or www.lamasseria.net and subscribe to our newsletter!
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TODAY IN CAMPSITE

LI CUTI

LI CUTI ROSSO

A SUCCESS
THAT STARTS
FROM AFAR

Negroamaro Alezio Doc
cultivated in the Li Cuti
estate, in the countrysi-
de of Sannicola, owned
by the Coppola family
since 1489 and handed
down from father to son.
Li Cuti Rosso is a wine
with an intense ruby red
color, dry flavor and
vinous scent. In 2013
and 2014 he obtained an
award at the National
Competition "Douja
d'Or" Asti in the catego-
ry DOC and DOCG
wines. He was awarded
by the Radici del Sud
competition, where he
won the second prize in
the Negroamaro catego-
ry awarded by the natio-
nal jury and for two
years at the Douja d'Or
d'Asti.

OFFERTA SPECIALE

Market
Daily Offers
Every 2 packs of Mulino
Bianco biscuits, one of

Macine free
Minicroissant €1,20

Croccantelle € 1,20

NOSTRESS ANIMAZIONE

MORNING-BEACH

9:30 Good morning
Masseria!

9:45 Stretching

10:00/12:00 Mini club
(4-10)

10:10 Briscola
11:00 Step
11:45 Baby Dance

11:45 Aperitif game

AFTERNOON
SWIMMING POOL

16:00 Good afternoon
Masseria

Ore 16:00-18:30
Mini club (mini sports)

17:00 All Fitness (jump-bike)

Ore 17:15 Table football
EVENING-THEATRE

21:00 Meeting
21:15 Baby dance

22:00 Playing night
“Il Musichiere”



RECIPE OF TODAY
Broad beans and chicory
(da ricettedellanonna.net)

Ingredients: Gr 500 Dried and peeled white beans, 1 peeled pota-
to, 1 small red onion, garlic, extra virgin olive oil, 1 ripe tomato,
celery, wild chicory

On the evening before cooking, put the broad beans in cold water,
with a teaspoon of salt. In the morning, drain the broad beans, rinse
them under the water and put them in an earthenware container and
cover them with cold water; add a clove of garlic, the whole red
onion, the raw potato cut into pieces, the tomato and celery, then add
the salt. Cook for an hour over high heat and, from the moment the
boil begins, gradually remove the foam that is forming. Mix with a
wooden spoon and, if necessary, add boiling water, always leaving
them covered with water. Remove the garlic, celery and tomato; redu-
ce the heat and continue stirring
until the broad beans are reduced to
mashed. Now let's cook the wild
chicories, simply by baking them.
Serve, in the same dish, the chicory
with the puree of broad beans next

to it. Dress with extra virgin olive x
oil.

THE FRATERNITIES OF GALLIPOLI
Art, history and devotion

Visiting the historic center of Gallipoli the good observer can not help
but notice that in addition to the walls and ramparts that surround the
old city, the latter also has another series of "ramparts" that seem al-
most to protect it like the ancient military structures: the churches,
almost all oratories confraternity. The confraternities that have their
headquarters there, in fact, are a very important part of the faith of
Gallipoli, probably constituting the oldest form of organized laity
present in the city. Each with its own church,
jealously guarded and meticulously cared for
by every association, the confraternities are a
place of prayer, organization of processions of
»  almost all liturgical feasts, museums of history
© and testimony of the faith that is handed down
* over time. Among the most famous and appre-
ciated events there are for example the Easter
rites (pictured on the right), which involve in
different ways all the confraternities, with a lot
of preparation behind, liturgical certainly but
material above all!

Church of S.M. della Purita

TRAVEL TIPS

EVENTS

> The Salento Book
Festival continues
with its events. At Nar-
do on Monday, June
18, from 20:30 at Piaz-
za Salandra, "La bel-
la addormentata in
quel posto", the latest
book by Luciana Lit-
tizzetto,
lects a series of hila-

which col-

rious reflections, typi-
cal of her style, on
current events and gos-

sip.

> Tonight starts in
Lecce, the Foodexp, in
the halls of Torre del
Parco, a structure of
400 at the gates of
Lecce. From 18 to 20
June a series of mee-
tings, workshops and
tastings open to the
further

information and to

public. For

download the necessa-
ry pass to enter the
event, consult the web-
site: www.foodexp.it




SERVICES

. Salento In Bus
TIME: Swimming pool . Weekly market
Reception: Bar Active every day. LECCE
Info line
08:00 - 12:00 10:00 - 19:00 3929242100
16:00 - 20:00 Bar Campeggio: Piazza Palio
Beach Bar: 07:00 - 24:00
8:00-20:00 1489 Food Pop gllff re:l:h . Info:
Market: 12:30 - 14:30 g::)lu};lg ¢ sports Municipal Police
7:30 - 13:30 20:00 - 23:30 0832. 233211
16:30 - 20:30
vAvAvAvAvAvAvAvA
BRACELET SERVICE
> Swimming pool: > Shuttle service a/r Gallipoli: Civic Museum;
10:00 - 19:00 8:00-9:00-10:00 Sea Museum.
. : 19:00-20:00-21:00-22:00- Open everyda
> Wine test Market Y yday
ine testing (Varket) 23:00-24:00 10:00-13:00/17:00-21:00

i

USEFUL INFORMATION AND NUMBERS

> Free entry:
Coppola Collection Hall;

MEDICAL GUARD: from Monday to Friday from 20:00 to 8:00
Saturday and Sunday h24 TEL. 0833 266250
Near Lungomare Marconi, monumental entrance of the old hospital
and h24 in the historical centre, via S. Angelo (05/06-15/09)
Pharmacy on duty: DE BELVIS C.so Roma 43 GALLIPOLI

> Animazione

REMEMBER:

Cruschers 10:00-23:00

an

1. Cars can circulate inside the camping area only at the moment of arrival and departu-
re from 8 a.m. to 1 p.m. and from 4 p.m. to midnight.

2. During the hours of rest, from 14 to 16 and from 24 to 7:30 is strictly forbidden any
annoying noise.
3. The price of the stay is calculated from the moment of arrival until 10 a.m. of the follo-
wing day; the stay, even partial after 10 a.m., implies the payment of the entire price of
the stay.

4. Guests or visits are not allowed from 12/08 to 15/08.

Emergency 118 Veterinarian 340 1390835
Carabinieri 112 Municipal Police 0833 275545
Police 113 LPG Distributor 0833 262073
Finance Guard 117 Station of Gallipoli FSE 0833 266214
Firemen 115 Station of Lecce 0832 303403
Coast Guard 1530 Pro Loco 0833 263007




