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Restaurant Report: Ristorante Oreade in Castiglioncello del 
Trinoro, Italy  
 
May 4, 2014  

Bites  Ristorante Oreade Castiglioncello Del Trinoro, Italy 

By ROCKY CASALE  

A Newcomer Stands Out 

Tuscany's food scene has never left visitors wanting improvement, but that hasn't stopped local 

restaurateurs from striving for it. One recent addition, Ristorante Oreade, which opened last summer, is 

evidence that Tuscan cuisine – from food quality and presentation to restaurant design – can be lifted higher.  



Ristorante Oreade is nestled in the hills of Castiglioncello del Trinoro, a tiny village that overlooks the 

Val d'Orcia. The owner, Michael Cioffi, a Cincinnati attorney, spent the last five years restoring and 

fine-tuning a collection of villas and boutique hotel rooms.  
 

Ilaria Miani, an Italian designer, turned an almost windowless 17th-century space into a 30-seat dining 

room with a pleasant gas lamp glow. The room features thin glass bowls, carafes and stemware displayed in 

white painted sideboards, white limestone walls and pale salvaged travertine floors; wood ceiling beams are 

stained with a lime wash, Mr. Miani's signature design touch.  

The menu, from Paolo Coluccio, a Lombardy native who moved to Tuscany 12 years ago, is small but 

rooted in the principal tenets of Italian gastronomy: Keep it simple, local, fresh and seasonal. "We have 

favorites on our menu that embody the area, our pappardelle with wild boar ragù," Mr. Coluccio said. "But 

normally we change everything to reflect not just what we find in our gardens, but also what we're inspired to 

cook."  

During an evening meal last July, that inspiration first came in the form of a silky zucchini and pecorino 

flan garnished with shavings of earthy black Umbrian truffles that tasted as though they'd been yanked from the 

ground that morning. Next came a sepia ink pasta parcel stuffed with fresh amberjack, atop a big dollop of 

buttery zucchini cream, all garnished with a handful of salty cockles and sweet mussels.  

I also sampled the "polpo ubriaco," or drunk octopus, boiled and stewed for hours in a rich and briny 

Brunello di Montalcino reduction, and served on a creamy puree of Borlotti beans. It was perfectly tender, as 

were the braised pig cheeks that followed.  

Most Tuscan spots, even the touristy ones with red-and-white-checkered tablecloths and wicker Chianti 

bottles, can hit the spot with a sloppy bowl of pasta and acetous table wine. Still, it's comforting to know that 

finer options exist.  

Ristorante Oreade, Via di Mezzo, Castiglioncello del Trinoro; 39-0578-268-146; 
monteverdituscany.com/dining. A meal for two, with a bottle of prosecco, is about 140 euros, or $190 at $1.35 
to the euro.  
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