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Campsite Director: Lucio Coppola

Winery Director: Giuseppe Coppola

Reception: Paola La Cagnina

Sea: not very rough

Wind: W 14 km/h

Dawn: 5:20
Sunrise: 20:21

Sky: partially cloudy
Temperatures: 21°-25°

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

SANTA MARIA DI LEUCA,
VILLAGE BETWEEN TWO SEAS

The Santa Maria di Leuca is the southernmost point of
Salento, but it is known in the world not only for this geo-
graphical characteristic, apparently unimportant. Fraction
of 1500 inhabitants of Castrignano del Capo, the territory

of this small village has been included in the regional park
of the coast Otranto-Santa Maria di Leuca-Bosco of Trica-

#M se, for the peculiarities landscape and fauna that it posses-

f ses. Besides being the end of the "heel", it is also, near
& Punta Meliso, a place of separation and conjunction
between the Ionian coast and the Adriatic coast, and there-

fore also between the respective seas. Among the architectural beauties to see there are the
nineteenth-century villas, the monumental waterfall of the Apulian Aqueduct and the Sanc-
tuary of Santa Maria de Finibus Terrae.

CANTINA

COPPOLA

Horoscope, what the stars say

Today's sign for Paolo Fox is the
AQUARIUS. Considerable efforts
are expected, especially if you have
to endure phases of excessive stress.
Do not underestimate this sensitive
time.

TODAY, IN HISTORY

On 29th June 1900 the Nobeél
foundation was born, wanted by
Alfred Nobel in his will. The
scientist, inventor of dynamite,
wanted to create this foundation
and the related prize in recogni-
tion of those who have achieved
remarkable results in medicine,
chemistry, physics, literature and
peace.

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

ALEZIO
ROSSO

DOXI

@ COPPOLA

THE “DOXI”
HISTORICAL
LABEL

The most long-lived
label of Cantina Cop-
pola. It was one of
the first wines to be
bottled already in the
60s under the name
of Doxi Vecchio. It
takes its name from
the noble family of
the same name. The
Doxis lived in a pre-
stigious Baroque pa-
lace of 1700 in the
historic centre of Gal-
lipoli. Doxi Alezio
DOC Rosso Riserva
with 80% Negroama-
ro blend and 20%
Black Malvasia, is
cultivated in the San-
to Stefano vineyard,
with a spurred cordon
back breeding sy-
stem. The wine is
aged in large oak
barrels where it is
aged for about two
years. Ruby red co-
lor.

OFFERTA SPECIALE
M

arket
Daily Offers
Local Potatoes
€1,00/kg
Minicroissant €1,20
Octopus balls
€13,90/kg

MORNING-BEACH

9:30 Good morning
Masseria!

9:45 Stretching

10:00/12:00 Mini club play-
ing at the beach (4-10 years)

10:10 Bocce
11:00 Aquagym
11:45 Baby Dance

11:45 Aperitif game

AFTERNOON
SWIMMING POOL

16:00 Good afternoon
Masseria

Ore 16:00-18:30
Mini club, treasure hunt (4-
10 years, theatre)

17:00 All Fitness (bike-
jump)

Ore 17:15 Briscola tourna-
ment

EVENING-THEATRE
21:00 Meeting

21:15 Baby dance



RECIPE OF TODAY

Artichoke parmiggiana
(da velocissimo.it)

Ingredients: 20 artichokes, 300gr flour. 200gr of mortadella,
200gr of grated Parmesan cheese, 1 liter of tomato sauce, 6
eggs, 2 lemons. 1 mozzarella, salt, oil.

Clean the artichokes, cut them and boil them in water with a little
salt and lemon. After that, dry them well, flour them and, after ha-
ving passed them in the beaten egg with a pinch of salt, fry in abun-
dant boiling oil. As you cook, put them on sheets of absorbent pa-
per to dry out any excess oil. Prepare a good tomato sauce. Put the
artichokes in a pan, sprinkle with grated cheese, season with the
sauce and mozzarella sliced. Continue like
this, alternating slices of artichokes with
mortadella and mozzarella, always seasoning
abundantly with cheese and tomato sauce.
Bake in the oven already hot at 180° until the
surface becomes golden.

THE CHURCH OF ST. CATHERINE OF
ALEXANDRIA IN GALATINA

The church of St. Catherine of Alexandria is located in the historic
center of Galatina and is one of the most important examples of
Romanesque and Gothic art in the Puglia. It was built between 1369
and 1391 by Raimondello Orsini del Balzo who, returning from the
Crusades, carried with him the finger of the Saint who had uninten-
tionally detached when, once on Mount Sinai, kissed her as a sign
of veneration. That finger is kept in a shrine inside the treasure of
the Basilica. The interior of the church, consisting of three naves is
an explosmn of colors. The frescoes which cover the entire surface

N v of the walls, are divided into
# cycles ranging from left and
| right with different themes repre-
sented, from Genesis to Apoca-
lypse through the Seven Sacra-
ments. The church was declared
a first-class national monument
in 1870 and still remains one of
- the most beautiful in the country.

TRAVEL TIPS

EVENTS

> Tonight in Galatina
the three days in honor
of the patron saints of
the city Peter and Paul,
with the concert of
Enzo Petrchi with his
folk music. from 22:00
in St. Peter's Square. At
midnight there will be a
fireworks display at via

lago di Garda.

> Tonight in Tricase,
the old town, the Ab-
bot's square, the "Fera
de San Pietru e Pou-

" an ancient tradi-

lu
tion recovered five
years ago, to help
young people discover
the music, but not only,
that animated festivities
and events of the past,
to be recovered and

enhanced.

> In the historical cen-
tre of Otranto tonight
begins the Festival of
the historical centre.
Feast of St. Peter and
Paul, with music, dan-
ces and folk tales and
flavors of Salento. It
starts today with the
concert of Antonio

Castrignano.



USEFUL INFORMATION AND NUMBERS

SERVICES
TIME: Swimming pool Salento In Bus Weekly market
Reception: Bar: Aci‘give every day. TAVIANO
) . 00 - 10 Info line . .
(1)288 - %88 10:00 - 19:00 3920242100 Piazza S. Giuseppe
DAl Camping Bar:
Beach Bar: 07:00 - 24:00 Info:
8:00-20:00 Restaurant Bilfe rent Municipal Police
Market: 13:00 - 15:00 Daily at the sports 0833.916341
7:30 - 13:30 19:30 - 22:30 ground '
16:30-20:30 1489 Food Pop:
20:00 - 23:30
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 everyday
>
Wine tasting (bar) 23:00-24:00 10:00-13:00/17:00-21:00
17:30 - 18:30
.. > Free entrv: Cruschers 10:00-13:00
> Animation y 15:00-22:00

Coppola Collection Hall;

# MEDICAL GUARD: from Monday to Friday from 20:00 to 8:00 ‘\
r Saturday and Sunday h24 TEL. 0833 266250 r
Near Lungomare Marconi, monumental entrance of the old hospital
and h24 in the historical centre, via S. Angelo (05/06-15/09) TEL. 0833 260263
Pharmacy on duty: MERENDA LUIGI C.so Roma 11 GALLIPOLI

REMEMBER:

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




