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Leonardo Angelucci donated the profits from the sales of Easter 2020 
products to a Covid ward. 

Leonardo is a young Italian farmer who moved from Rome to Abruzzo, the land 
of his ancestors, three years ago. There he is responsible for the management 
of Casetta Bianca, a goat farm in the small hamlet of Lettopalena (Abruzzo), 
making excellent artisan cheese, all made with raw milk and using artisanal 
techniques. During the Covid-19 pandemic, Leonardo made the decision to 
donate the profits from the sales of the products he had prepared for Easter 
2020 to Covid intensive care units. 

My name is Leonardo and I am 36. After receiving a degree in zootechnics, I 
decided to leave Rome and move to my grandparents’ land. This is a recap of 
the last few years: I studied, focused on milk processing techniques, met local 
breeders, listened to their stories, connected the dots and made my decision. 

A SHEPHERD HELPING 
THE DOCTORS FIGHTING 
AGAINST COVID
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When I first got here, I knew I wanted to rear goats and make a lot of 
cheese. But I was uncertain about what kind of goats and cheese. Since I 
had studied and worked in Northern Italy, I was almost sure to introduce 
purebred goats, providing large quantities of milk: a dream come true for 
those who, just like me, were looking forward to opening up their own lab 
and put their studies and work experiences in other dairies into practice. 

Therefore, I started roaming around the pastures around la Casetta, trying 
to find answers, since I needed to know about the plants, the trees, the 
woods and, especially, the local shepherds, and their children, shepherds 
themselves. I needed to gather information about their herds, their 
philosophy on these mountains and I finally got the gist: the introduction 
of goats from elsewhere would break the connection with this land. It would 
not be an achievement but a total failure instead, which would have short 
and long term serious consequences, both for the herds and the mountains 
where they graze and live. 

Today I have a herd of 140 goats, the pastures, the dairy where I only 
process raw milk, without any enzymes or processing aids, that my goats 
provide. I do not own any purebred goats, just mixed breed ones, coming 
from the herds belonging to the shepherds who had lived in these pastures 
for centuries and managed to establish a complex biological relationship, 
which has improved over time and proved to be essential to preserve the 
local ecosystem. 

What does  raw milk cheese mean?

Raw milk cheese tastes better, is more complex 
and more interesting. No heat treatment is 
performerd after milking, and milk is neither 
pasteurised nor themised. It is a whole and alive 
kind of food preserving its baseline characteristics: 
nutrients, vitamins, enzymes, probiotics. By doing 
so, the scents and flavours of local herbs and 
flowers are transferred from that specific raw milk 
to the resulting cheese, the shepherds' work and 
cheese-makers' abilities acquire an added value.
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I like the idea of reviving the Abruzzo’s dairy tradition exactly where the 
shepherd’s role, who used to be a historically important figure, is now 
disappearing.

As I said before, the whole milk of the farm is completely processed to make 
a wide range of cheese types, all made out of raw milk, all medium aged, 
seasoned or flavoured with wild herbs and fruit, that the goats can find when 
grazing (wild garlic, juniper, hazel nuts, etc.). Just small quantities of cheese 
are produced, since goats make little milk, by their own nature. And when it 
comes to sales, we have our own store attracting many visitors who come to 
buy our products or just see the goats, (our customers know who they are and 
call them by their own names, go figure!) especially during week-ends. We do 
provide food items to some selected local restaurants too. 

This is how my own personal story got intertwined with that of this land, 
thanks to my beloved Irene’s support. She came back to her grandparents’ 
land and offered me a house, better said a “little house” (casetta in Italian), for 
my future project. 

And I lent a helping hand to the ones who were fighting against COVID 19, 
from Majella to my small farm, Casetta Bianca.

On 23rd March 2020, I wrote a post on Facebook to share my worries for the 
situation. I would watch the news coming up here, to the mountains and the 
pastrures that had first welcomed me and I wondered: how can I help the 
community face this dreary time? Being a shepherd, I had the privilege to 
keep working. 

This is how I decided to donate the profits from the sale of Easter products 
to the intensive care units in Lanciano Vasto Chieti Local Health Authority, to 
support the patients desperately needing intensive assistance. 

Private and public bodies and institutions contributed to the initiative, by 
purchasing traditional Easter products (goat meat and cheese), all aware that 
they were making donations by buying food. 

This initiative had the support of the National Majella Natural Park and the 
Municipality of Lettopalena, thus catching the media’s attention. 
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So, I closed the Easter sales in 2020 and transferred 4,300 Euros to the Covid-19 
Emergency bank account of the Lanciano Vasto Chieti Local Health Authority.

My support aimed to evoke a feeling coming a long way but still present in a 
modern shepherd’s heart. A person who has put together his studies, modern 
tech and a valuable know-how passed down by the seniors in the trade, with 
the goal to create “Casetta Bianca”, a small farm that was born out of an 
abandoned stable. 

What is the lesson learned of this story?

All of us, in our own small ways, in our little houses, which may be also 
hidden in the mountains, can express some solidarity and help the most 
vulnerable. And sometimes this generosity is a lagacy of past generations, 
who lived through a lot and always knew how to regroup and turn union into 
strenght. Modernity is crucial, but just if it is respectful of the past and can 
learn some new lessons to build a better world. 

We really have a Slow Food Hero: his name is Leonardo Angelucci,  
he is responsible for the management of Casetta Bianca, a goat farm  

in the small hamlet of Lettopalena (Abruzzo)

Slow Food Heroes project is funded by the European 
Cultural Foundation, with the contribution  

of CRC Foundation.


