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A VINTNER WHO PRACTICED ENLIGHTENMENT METHODS 

OF CULTIVATING VINES AND THE PRODUCING WINE 

 

1.AGOSTI, GIULIO CESARE.  Regole per la Coltivazione delle Viti, 

secondo la pratica e le sperienze del nobile signor Conte e Cavaliere 

Giulio Cesare Agosti, Patrizio Beramasco.  Bergamo:  Dalla Tipografia 

Duci, (1789).       $ 2,500.00 

 

8vo. 190 x 145 mm., [7 ě x 5 ě inches]. 68 pp. Bound in original paste 

paper boards; with some minor soiling to the covers; otherwise, a very 

good copy. 

Exceedingly rare study of Enlightenment methods for cultivating vines 

and making them flourish in the soil, climate, and topography of 

Bergamo and its surroundings. Little is known of Agosti accept that he 

was a member of the local elite, elected to the Accademia Economico-

Arvale of Bergamo and that he wrote an unpublished treatise on åraising, 

grafting, and cutting blackberriesæ which is in the archives of the City of 

Bergamo. 
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Agostiès book is organized into sixteen chapters which include 

discussions of specific varieties of vines and how they thrive or not on 

the slopes of the Bergamo range. There are chapter on the correct 

selection of vines; the propagation techniques for producing strong, 

resistant vines; most propitious time when vines should be planted; how 

to prepare the soil and best practices for successfully planting the vine; 

how to experiment with new species of vine; and ways of protecting the 

vines from disease and how best to destroy vines which have become 

infected with disease. 

 

Only recently has the Bergamo region begun to produce fine red and 

white wines, especially in the area known as Franciacorta, considered 

one of the most interesting wine-producing regions in Northern Italy. 

The ICCU (Italian Union Catalogue) cites 5 copies in Italy. Both NUC and 

OCLC do not cites this work in an American collection.  Maria Paleria 

Henssler. Bibliografia Latino-Italiana di Gastronomia, I, p. 10. Surprisingly not 

cited in Niccoliès Saggio Storicoe Bibliografico. . . (1431). 



 

 

THE MOST FAMOUS ITALIAN RECIPE BOOK OF THE 19TH CENTURY 

2.ARTUSI, PELLEGRINO.  La scienza in cucina e lèarte di mangiar bene.  

Manuale pratico per le famiglie . . .e in appendice æLa cucina per gli stomaci 

deboliæ.  [Florence]:  C. E. Giunti, 1960.   $ 250.00 
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8vo.  573 pp.  Bound in publisherès stiff, printed paper wrappers; a few chips to 

the edges of the wrappers, otherwise a very good copy. 

Called the 91st edition.  The most famous Italian recipe book of the 19th 

century.  Published for the first time in 1891 Science in the kitchen first 

proposed a model of national cuisine, with recipes still today a symbol of Italian 

gastronomy. åPellegrino Artusi's Science in the Kitchen and the art of eating 

well, has come to be recognized as the most significant Italian cookbook of 

modern times. It was reprinted thirteen times and had sold more than 52,000 

copies in the years before Artusiès death in 1910, with the number of recipes 

growing from 475 to 790.  While this figure has not changed, the book has 

consistently remained in print a landmark work in Italian culture.æ 

åIt was not just the contents but the language that was to be 

so influential.  Artusiès book made a greater contribution to the 

unification of Italy than all the efforts by politicians and 

linguists to bring a country of separate entities with their own 

languages and dialects into a coherent nation.  While the 

çquestione della linguaè was being debated by academics, 

innocent housewives throughout the land were consulting 

their çArtusiè every day, and his literate, slightly colloquial, 

Flroentine version of Tuscan, tinged with Romanguolo (he 

can from Forlimpopolo ãForliänear Bologna) became 

reassuringly  familiar.æ 

Biting, Katherine, Gastronomic Bibliography, p. 17. Henry Notaker, A History 

of Cookbooks p. 136 and many other references. Gillian Riley.  The Oxford 

Companion to Italian Food, (2007) p. 28. See also the University of Toronto 

Pressès edition of Artusi for a longer critique of this work in relation to the 

history of cookery books published in Italy. (1394) 

  

 

 



 

 

CONDEMNATION AND REGULATIONS OF HOARDING & RESELLING OF 

WINE AT EXORBITANT PRICES FOR THE PUBLIC GOOD, BOLOGNA, 1602 

 

3.Bando Intorno allèestrattione di qual si vogli sorte di Grascia, & allèincettare 

Vini per rivendere.  Publicato in Bologna all 11 di Settembre 1602.  Bologna: 

Per Vittorio Benacci, Stampator Camerale, 1602.   $ 1,350.00 
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Broadside.  433 x 310 mm., [17 x 12 Ĝ inches].  Illustrated at the top of the 

sheet with the coat-of-arms of Monsignor Marsilio Landriani and of the City 

of Bologna.  Previously folded with a small tear at the lower fold, not affecting 

the text.  Paper stock is lightly brown showing its age, other wise a very good 

copy. 

Issued by the Vice-Legate of Bologna, Monsignor Marsilio Landriani, this 

proclamation condemns the hoarding of wine, åby many people moved by 

greed, thus causing great harm and deprivation to the people of Bologna.æ  The 

proclamation makes a distinction between good that are a necessity  of living 

or human services and those that are not essential to the communities well-

being.   

åBecause of the great scarcity of wine this year, which 

threatens to cause even greater shortages, His Mos Illustrious 

Lordship orders that no one may buy wine from the wine 

cellars in quantities greater than what is necessary for personal 

consumption, family needs or for their inns and taverns, and 

that payments already made beyond this limit shall be null and 

must be refunded.  Those violating this order will be fined 50 

scudi, and for each offense, half will go to the accuser and half 

to the Treasury of Bologna. . .æ 

Rare broadside, not cited in ICCU (Italian Union Catalogue) or 

OCLC. Not cited in Maria Paleria Henssler. Bibliografia Latino-

Italiana di Gastronomia  or Vittorio Niccoli Saggio Storicoe 

Bibliografico.  (1403)   

 

 

 

 



 

 

ON THE DISEASES OF THE VINE 

 

4.BASSI, AGOSTINO . Memoria del dottore Agostino Bassi sui nuovi metodi 

di vinificazione. Lodi:  Dall Tipografia di Go. Battista Orcesi, 1823. $ 1,200.00 

8vo.  220 x 140 mm., [8 ĝ x 5 ĝ inches].  42, [1] pp.  Illustrated with one 

plate.  Bound in blue paper printed 

wrappers; corners a bit folded, head 

of spine with small split in paper; 

otherwise very good. 

In Italian agricultural science, the 

study of wine and cheese production 

were extremely important and at 

times controversial.  Agostino Bassi 

was interested both these subjects 

and as a young man applied his skills 

at observation to improving the 

viability of both.  This essay on 

vinification of wine was his first 

major publication and in it he 

advocated for methods that had 

traditionally been ignored by Italian 

winemakers, especially as the major 

contributions to the field were 

coming from France.  His study of 

grapes and the various diseases which attacked the vines continued throughout 

his career and he combined his methodology to the study of cheese, potatoes, 

tomatoes, and other agricultural products. 

By the end of his career Agostino Bassi (1773-1856) became a highly decorated 

and internationally recognized scientist.  At an early age he was a disciple of 

Jean-Antoine Chaptal and the application of chemistry to agriculture 

production.  The progress of his research took him from the field of agriculture 

to the study of bacteria and contagious disease, where he became a pioneer in 

the field.  He was way ahead of his time 
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and his work was not recognized for decades but in the end, before his death, 

he was honored for his work not only in Italy but other major scientific centers 

throughout Europe. 

åOn the subject of contagious diseases he reached general conclusions, the 

validity of which was then proven several decades later, namely that all 

contagious diseases of animals and plants, including humans, came from parasitic 

beings, and that hydrophobia, syphilis, gonorrhea, smallpox, cholera, plague 

and many, if not almost all, skin diseases were generated and maintained by 

parasitic beings, whether plants or animals, of different species.æ ( DBI )  

 

Westbury, Handlist of Italian Cookery Books, p. 22. Paleari Henssler, Maria.  

Bibliografia Latino-Italiana di Gastronomia, I, p. 71.  OCLC cites one copy at 

UC Davis.  See the article by Emanuele Djalma Vitali  Dizionario Biografico 

degli Italiani, Vol. 7.  Inexplicably it is not cited by Niccoli in his section on 

disease of wines.  (1249) 



 

 

PAPERS ON MULBERRY TREES, GRAPE VINES, AND INFECTIOUS 

DISEASES 

5.BASSI, AGOSTINO. Tre nuove memorie da presentarsi e leggersi alla sesta 

riunione degli scienziati italiani : la prima versa sulla coltura dei gelsi ..., la 

seconda riguarda il miglior metodo di fare e conservare lungamente i vini, la 

terza in fine tratta dei contagi in generale e specialmente di quelli che affliggono 

l'umana specie / del dott. Agostino Bassi. Lodi:  Coi Tipi di C. Wilmant e Figli, 

1844.         $ 475.00  
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8vo.  210 x 140 mm., [8 Ĝ x 5 ě inches].  57, [1] pp.  Original printed 

wrappers, spine reinforced with paper backing. 

 

First edition of three of Agostino Bassiès new research papers presented before 

the Degli Scienziati Italiani .  Most noted for his research on wine and cheese, 

Bassiès agricultural research extended to many fields including study of the 

growing properties of the potato and the tomato.  In these essays, he tackles the 

difficult problem of infection of vines and small trees and makes 

recommendations for the prevention.  As one would expect, he prefaces each 

essay with a short history of wine and mulberry trees, with references and 

annotations of other scholarly research in the field.  The final leaf of this 

pamphlet is a list of Bassiès other published works, each with individual prices.  

OCLC cites three copies in US libraries; NYPL. University of Chicago, and 

University of Wisconsin.   Maria Paleari Henssler, Bibliografia Latino-Italiana 

di Gastronomia , I, p. 71. (1248)  

 



 

 

LAUDATORY POEM ON THE PLEASURES OF PORK 

6.BERSELLI, GERONIMO. Lodi del porco, opera piacevole e ridicolosa. Nella 

quale ¨ pieno si descrive la perfezzione, la bont¨, lèeccelenza, lèindustria, la 

magnanimit¨, la valorosit¨, e la fierezza del porco. Nuovamente composta per 

Ieronimo Berselli bolognese. Stampata in Bologna con licenza deèSuperiori et 

restampata in Firenze, 1592.     $ 6,500.00 
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8vo.  145 x 95 mm.,  [5 2/4 x 4 inches].  [4] leaves. Title printed with an 

typographical border.   Bound in recent half red morocco over marbled paper 

boards, title gilt on spine.  A fine copy. 

Originally published in 1590, this is the second edition of this rare poem in 

praise of the pork.  Written in the form of a eulogy the author, praises the part 

of the pig and briefly discusses their preparation and the delicate flavor that each 

can achieve under the direction of a master chef.  The author is unknown other 

than for this publication, and it may be surmised that having been originally 

published in Bologna, itsè publication is a celebration of the quality of the beast 

and many gifts if offers to a hungry and adoring public. 

 

This title is cited in the Italian Union Catalogue (SBN ICCU) but only the 

1590 edition and this specific copy is listed.  It does not appear in OCLC or 

NUC. 

See Westbury, Handlist of Italian Cookery Books, p. 30, listing only the 1592 

edition.  Not cited in Vicaire or Biting.  Maria Paleari Henssler cites the title in 

her book Bibliografia latino-italiana di gastronomia, p. 87 but no location is 

listed.  This is probably the Westbury copy!  (979) 



 

 

ON MAINTAINING HEALTH THROUGH A HEALTHY DIET 

7.BULDRINI, GIOVANNI BATTISTA.  De Tuenda Nobilium Valetudine.  

Bononiae:  Ex Typographia D. Thomae Aquinatis, 1792.   $ 900.00 

 

8vo.  215 x 130 mm., [8 ě x 5 Ĝ inches].  100 [1] pp.  Original blue paper 

wrappers.  Title-page vignette entitled åTruth Conquersæ.  Stamps of Pietro 

Tonelli, Censor on the final leaf along with the Imprimatur and errata.   

First edition. The Latin edition is followed in 1797 by an edition translated by 

the author into Italian.  Very good copy of Gio. Battista Buldriniès essays on 

health, diet, and illness.  He begins his book with chapters on the nature of the  
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air and motion and the qualities that contribute to a healthy environment.  He 

follows with a longish chapter on food and another on how the body digests 

food and eliminates waste.  The final two chapters are on sleep as an essential 

part of a healthy diet, and the nature of disease and how diet contributes to an 

individualès well-being or illness.     

Buldrini was one of a growing group of enlightened Italian food writers who 

were advocating for a balanced diet as a remedy to the condition of the rural 

poor in Italyès agricultural regions.  Following 

Antonio Della Portaès book on preservation 

methods of food (1772), and Giuseppe 

Palmieriès essay on the art of living a healthy 

and long life (1790), Buldrini was 

contributing to a better understanding of how 

agriculture and food culture in general 

contributed to well-being of society. 

Rare:  OCLC cites copies at the National 

Library of Medicine and University of 

Oklahoma; not cited in NUC.  The Italian 

language edition is equally as rare. 

Maria Paleari Henssler.  Bibliografia Latino-

Italiana di Gastronomia, pp. 92. 391.  John 

Ballard Blake, A Short Title Catalogue of Eighteenth Century Printed Books 

in the National Library of Medicine, 1979, p. 71.    (1336)    

 



 

 

FEAST AND FAMINE IN 18TH CENTURY SARDINIA 

AN ENLIGHTENMENT MANIFESTO 

 

8.CAPRIATA, CARLO DOMENICO.  Pensiere per resistere ai funesti effetti 

dellèabbondanza, e della carestia.  Cagliari:  Nella Reale Stamperia di Cagliari, 

1774.        $ 900.00 

 

Small 8vo.  175 x 115 mm., [7 x 4 ě inches].  51 [1] pp.  Bound in later 

decorative paper wrappers.   
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First and only edition of this dissertation on the cultivation methods that 

produce an abundance of wheat and the causes of famine by pest and weather 

that destroy crops.  The author also discusses the regulations controlling the 

ration of wheat during times of scarcity and the measures adopted in various 

countries to address the productive inequalities from year to year.   

 

Little is known of this author from Sardinia except that he also published 

another work on the scarcity of wheat in Sardinia in 1783. 

NUC cites on one copy in American Libraries, Baker Library at Harvard.  

OCLC lists only digitized copies and none in the United States. 

Not cited by Niccoli, Saggio Storico e Bibliografico dellèAgricoltura Italiana, 

or  Henssler, Bibliografia Latino-Italiana di Gastromonia.   (1384) 



 

 

PRACTICAL METHOD FOR MAKING GORGONZOLA 

CHEESE OF THE GODS 

 

9.CATTANEO, LUIGI.  Sul Modo Pratico de Fabbricare il Formaggio Grasso 

detto Stracchino di Gorgonz·la.  Milano:  Coi Tipi di Luigi di Giacomo Pirola, 

1840.        $ 950.00 

 

8vo. 215 x 135 mm., [8 ě x 5 Ĝ inches].  16 pp.  Original buff-colored printed 

wrappers, stitched as issued; corners dog eared light foxing throughout the text.  

This copy shows signs of use, but sound and not unattractive. 

Rare publication on the practical  method of making Gorgonzola Cheese called, 

åStracchino di Gorgonzolaæ.  The name derives from the word for  "tired" 

åstraccheæ in the Milanese dialect, which refers to the exhausted condition of 

the cows after their migration from the hills of Bergamo to the plains of Milan 

and Lodi.   The milk that was produced after the arrival of the herd was sold in 

the town of Gorgonzola, outside of Milan which was a meeting point for the  
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routes of the "bergamine" åthe herdsæ and purchased and used by the local 

inhabitants to make a rich cheese. 

Luigi Cattaneo and his brother Antonio were agricultural economists who 

specialized in the study of milk and the production of cheese.  Luigi was an 

author of a scientific work in 1834 on the operations of the dairy farm, with 

descriptions of the chemistry which produced different cheeses of varying 

quality and taste.  He was member of the Royal Institute of Science, Literature 

and Art for the provinces of Lombardy and the Veneto and wrote essays for the 

Milanese publication Politecnico.  Antonio was a professor of rural economy 

and member of numerous local agricultural associations and the author of a 480-

page book on the properties of milk and milk production. 

 

Rare:  OCLC cites copies at the Universities of Illinois and Wisconsin only and 

it is not cited in NUC, though other titles by Cattaneo are mentioned, each 

cited in only one copy.     

Vittorio Niccoli.  Saggio Storico e Bibliografico dellèAgricultura Italiana,  

p.566.  Maria Paleria Henssler.  Bibliografia Latino-Italiana di Gastronomia, I, 

p. 172.  Although this title on Gorganzola cheese is not cited by Westbury, 

other works by Antonio and Luigi are listed.  See Lord Westbury.  Handlist of 

Italian Cookery Books, p. 43.  (1430) 



 

 

RARE POEM ON THE HEALTH BENEFITS OF MILK  

AND MILK PRODUCTS 

 

10.CERRETESI, GIUSEPPI.  Il Latte,  Idilio.  Milano:  Nella Stamperia del 

Mazzucchelli, successore Malatesta, 1761.   $ 1,200.00 

 

8vo.  200 x 125 mm., [7 ě x 5 inches].  18 [2] pp. Modern blue paper wrappers. 
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First and only edition.  Rare poem in praise of milkès wholesomeness, a natural 

food that åpurifies the blood, makes clear the mindæ.  The author challenges 

physicians who question its benefits and condemn its use as an important food 

element.  åMilk, according to Mr. Cerretesi, is the most suitable food for the 

human bodyæ (Journal encyclop¯dique).  Lamy adds, åThe healthiness of milk 

is praised, and the ignorance of those Doctors who condemn a food so suitable 

for our bodies, are reproached.æ   

 

ICCU (Italian Union Catalogue) cites 2 copies in Italy.  USTC (Union Short 

Title Catalogue) cites one copy in Leipzig and OCLC does not cite this title. 

Journal encyclop¯dique, VIII, part 2.  Lami, Annales Typographici, p. 160, no. 

38.  (1238). For biographical information on Cerretesi, see Maria Augusta 

Timpanaro Morelliès article in Dizionario Biografico degli Italiani, V, 23. 



 

 

16TH CENTURY EXPERIMENTAL PLAN FOR ITALIAN AGRICULTURE 

PRODUCTION :  A FUNDAMENTAL WORK 

 

11.CLEMENTI, AFRICO.  Lèagricoltura sperimentata ovvero Piano general di 

Agricoltura per uso dellèItalia nel quale sèinsegna lèunico metodo di preparare le 

terre per avere una raccolta in ogni classe che renda un cinquanta per cento piu 

degli altri, e in particolare non solo per coltivare le vita, il formento, il riso, il 

lino ma ancora per fare le vini, articolo importantissimo trascuratto dalla magior 

parte, delle persone fino ad ora.  Opera nella quale si discrive la maniera di 

coltivare ogni sorta di alberi.  In Venezia:  Presso Antonio Graziosi, 1772. 

        $ 850.00 

8vo. 185 x 120 mm., [7 Ĝ x 4 ĝ 

inches].  xvi, 312 pp.  Bound in 

contemporary paste-paper boards 

laced to the text block.  Printed on 

thin paper, some signatures brown 

with age and some foxing, but 

generally in good, sound condition.. 

Africo Clementi(fl. 1550-1580) was 

born in Padua and was educated to 

become a notary, writing contracts, 

wills, and official government 

documents.  As he prospered he 

began to purchase fields in the 

outskirts of Padua and rented out his 

land to tenant farmers with whom he 

worked.  He studied the ancient 

writers in the field and used their 

insights to produce this book, which is only partly original in substance.   

The title states that this is a general plan for Italian farmers which teaches 

agricultural åmethods for preparing the land to achieve a harvest in each class 

that yields fifty percent more than others, and in particular not only for growing 

vines, wheat, rice, flax, but also for making wine; a very important subject, 

overlooked by most people until now. A work describing the manner of  
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cultivating all kinds of trees. . .æ  His book is arranged in seven chapters, each 

devoted to an aspect of farming from soil analysis, farm animals, farm 

equipment, and storage barns to vegetable gardens, vine growing and wine 

making.    

åMany editions have been made of this work which, if we wish to refer back 

to the times in which it was written, deserves the highest praise.  Filippo Re in 

his work, Dizionario Ragionato di Libri dèAgricoltura (1808) writes that Africo 

Clemente çdiscusses the cultivation of many plants based on his own 

experiences as a farmer and that future authorities on the subject used his 

precepts in their own writing on the cultivation of soil and crops for 

consumptionèæ (Niccoli, p. 43) 

Salvatore Adorno is harsher in his critique of 

Africo Clementeès work, suggesting that he 

did not farm the land himself and used the 

information he gleaned from the classics and 

his tenants to produce the book.  In any 

event, this work is filled with information on 

early agricultural practices, and it had a 

significant impact on Italian farming for over 

three centuries.  This appears to be the final 

edition printed in the 18th century, originally 

printed in Venice, 1572.  According to Paleari 

Henssler this is the 10th edition.   

Filippo. Re, Dizionario ragionato dei libri di agricoltura, II, Venezia 1808, pp. 

132-133. Vitttorio Niccoli, Saggio Storico e Bibliografico dellèAgricoltura 

Italiana, p. 43. Henssler, Bibliografia Latino-Italiana di Gastromonia I. pp. 186-

87.  Lord Westbury, Handlist of Italian Cookery Books, p. 48.  Andr® Simon. 

Bibliotheca Gastronomica, no. 353.  Salvatore Adorno.  Dizionario Biografico 

degli Italiani, V. 26 (1982). (1443) 

 

 



 

 

THE BEST AND THE BRIGHTEST IN FRENCH VITICULTURE 

12.Compendio del trattato teorico e pratico sopra la coltivazione della vite 

coll'arte di fare i vini, le acque-vite, lo spirito di vino, gli aceti semplici, e 

composti, dei signori Chaptal, Rozier, Parmentier e Dussieux pubblica in 

idioma francese da J. L. Roard ... e tradotto in italiano da Francesco Marcolini 

... Milano : Dalla Tipografia di Gio. Battista Sonzogno, 1819.  $ 500.00 

 

8vo. 176 pp. 210 x 130 mm., [8 Ĝ x 5 Ĝ inches].  Illustrated with two folding 

plates.  Bound in original blue printed paper wrapper; some discoloration to 

the blue wrappers, a few chips to the spine, Francesco Cavalieri of Brescia 

booksellerès label pasted to the front wrappers.  Sound and attractive. 
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Second edition, originally published in 1808 in Milan. Compiled for Italian 

winemakers who are responsible for the cultivation and production of wine.  

This book documents the latest innovations and experiments conducted by 

French viticulturists Jean-Antoine-Claude Chaptal, Fran­ois Rosier, Antoine 

Augustin Parmentier and others.  The text of the book discusses new methods 

in fermentation, methods for transforming mediocre vintages into higher 

quality wines, ways to protect vines from pests, and construction methods for 

making stoves and stills which use less energy and shortens the distillation time 

for producing aqua-vite. 

8vo. 176 pp. 210 x 130 mm., [8 Ĝ x 5 Ĝ inches].  Illustrated with two folding 

plates.  Bound in original blue printed paper wrapper; some discoloration to 

the blue wrappers, a few chips to the spine, Francesco Cavalieri of Brescia 

booksellerès label pasted to the front wrappers.  Sound and attractive. 

     

Both editions appear to be very rare;  ICCU (Italian Union Catalogue) cites 

only five copies of the 1819 edition in Italy and no copies of the 1808 edition; 

OCLC lists no copies of either edition in American libraries.  Not cited in 

Niccoli, Saggio storico e bibliografico dellèagricultura Italiana.  (1246) 



 

 

THE FIRST PRINTED RECIPE FOR RISOTTO ALLA MILANESE 

OWNERSHIP SIGNATURE OF THE COOK - CHIARA RUSCA 

 

13.Il Cuoco Moderno ridotto a perfezione secondo il gusto Italiano, e francese 

ovvero.  Nuovo trattato del vero modo di cucinare sia in grasso, che in magro; 

ed il pasticciere, e confettiere che istruisce a fabbricare paste, dolci, e composte 

dèogni qualit§:  cioccolata, acquavite, ed ogni sorta di rosoglj, gelati, e conserve; 

con la disposizione di una tavola ordinate al piu recente gusto.  Opera divesa in 

tre parti unite in un osl volume di L.O.G.  Milan:  Gaetano Motta al 

Malcantone, 1809.      $ 3,200.00 

 

 
 

12mo.  165 x 100 mm., [6 ě x 4 inches].  xxiv, 336 pp.  With an illustration 

of a table (Tavolo per Pranzo di 30 Coperti servita a 18).  Contemporary paste 

paper boards.  Manuscript note on front pastedown reading åper il cuoco di 

casa Rusca di Chiara Ruscaæ.  Very good copy in original condition. 

Very rare and only edition of the first cookbook with a distinctly Milanese 

identity.  The work, whose author is known only by the initials åL.O.G.æ, 

contains the first printed recipe for Risotto all Milanese  and is the fist Italian 

text to consciously attempt to break free from the dominant and omnipresent 

French cuisine.  The author did this by introducing Italian stylistic  elements 

into an upper-middle-class cultural context, which would later become typical 

of Italian cooks publishing in the following decades. 

De Simone Company, Booksellers 

The book opens with a short introduction explaining the three parts of the 

work; recipes for large parties of guests, recipes for small intimate groups, and 

finally recipes for deserts, pastry, and liquor.  This is followed by a series of 

menus for large and small groups of diners, each with three or four courses.  

The body of the work is filled with hundreds of recipes for bread, pasta, meat, 

fish, vegetables and desert. 

        

First mentioned in a document from 1574, the çrisotto alla Milaneseæ recipe 

was first published in this work nearly 325 years later.  The anonymous author 

refers to it as åriso giallo in padellaæ (yellow rice in a pan) pp. 10-11.  The 

recipe describes how to cook the rice, saut®ed in butter, brains, marrow and 

onion, to which hot frog broth mixed with saffron is gradually added. 

Rare in the trade and in library collections:  No copy listed in ICCU (Italian 

Union Catalogue), OCLC, or NUC  Maria Paleari Henssler.  Bibliografia 

Latino-Italiana di Gastronomia, 228 & 467 where she designates this work (*) 

of particular importance.  Gillian Riley.  The Oxford Companion to Italian 

Food, p. 444-445.  Anna Del Conte.  Gastronomy of Italy, p. 338.  Not cited 

in Westburyès Handlist.  (1424) 



 

 

HIS MOST FAMOUS BOOK IS THE TWO VOLUME WORK ON VITICULTURE 

14.DANDOLO, VINCENZO.  Enologia: ovvero aèArte de Fare, Conservare e far 

viaggiare I vini del regno.  Milano:  Dalla Tipografia Giambattista Sonzongo, 

1820.        $ 1,750.00 

 

Two volumes.  8vo., 210 x 125 mm., [8 Ĝ x 5 inches].  xxxv [1] pp., 283 pp.; 

268 pp.  Illustrated by 5 engraved plates.  Bound in publisherès printed wrappers; 

small hole on upper wrapper of volume II, some minor soiling do to dust and 

age, otherwise a remarkable copy in contemporary condition. 

Second edition, nearly identical to the first edition published in 1812.  One of 

the most important contributions to the Italian wine business published to date.  

åThe Art of Making, Conserving and Transporting Wine,æ is a classic in the 

field of Italian enology and one which had long term impact on Italian 

viticulture.  Using what he had learned from Lavoisier and his study of the 

ånew chemistry, Dandolo applied the system to his own vineyard in Varese, 

north of Milan near Lake Como.  It was here that he studied the soil, recorded 

information on the weather and its fluctuations, and applied a chemical fertilizer 

to enhance the growing potential of his vines.  Like with all of his scientific  
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experiments he recorded this information and then published the results for the 

benefit of the agricultural public.  Enologia was his great contribution to wine 

making and creating a stable wine that through the use of chemistry could be 

shipped and not damaged in the process. 

 

Dandolo (1758-1819), an agriculturalist, politician, and patriot from Lombardy, 

wrote manuals for the successful cultivation of a variety of crops, including the 

potato, vines, and tomatoes.  In addition to his study of the silk worm for the 

textile industry in Milan, he studied Merino sheep and brought some stock 

from Spain and helped to introduce fine wool to the Milanese cloth makers .  

He studied the best practices for farming, soil conservation and rotations, 

husbandry and farm management.  His influence on the agricultural reform 

movement in Lombardy can be judged by the number of books published and 

the many editors from places all over the region that printed and sold his books.  

His most famous book is the two volume work on viticulture.   

Vittorio Niccoli.  Saggio Storico e Bibliografico dellèAgricultura Italiana, p. 

512.  Andr® L. Simon.  Bibliotheca Gastronomica, no. 433.  Maria Paleari 

Henssler.  Bibliografia Latino-Italiana di Gastronomia, I. pp. 236-7, 485.  Lord 

Westbury. Handlist of Italian Cookery Books, p. 74.  Carlo Preto.  Dizionario 

Biografico degli Italiani, V. 32, (1986).  (1337) 



 

 

ESSENTIAL WORK ON MODERN METHODS FOR PRODUCING GRAPES & 

WINE 

15.DE BLASIIS, FRANCESCO.  Istruzione Teorico-Pratica sul Modo di Fare il 

Vino e Conservarlo.  Opera divisa in Quattro parti e corredata di 33 incisioni 

in legno.  Prima edizione.  Firenze:  Tipografia Barb¯ra, Bianchi e C., 1857.

        $ 800.00 

 

8vo.  175 x 115 mm., [7 x 4 ě inches].  xx, 271 pp.  Illustrated with 33 wood 

engravings in the text.  Bound in contemporary leather backed marble paper 

boards; small worm hold on the spine of the lower board.  Stamped ownership 

mark of Clemente Mensio on half-title.   

First edition, followed by another 7 editions between the years 1860 and 1880; 

an essential work. 

Francesco De Blasiis (1807-1873) was a noted agriculturalists and author who 

dedicated his working life to the improvement of farming techniques and of 

the living condition of the Italian people.  He dedicated this volume to his  
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åsweet homeland,æ with the hope of åimproving one of the noblest products 

of her fertile breast.æ   

 

His book is organized in four parts: the first documenting the various theories 

associated with the cultivation of wine and the manufacturing process.  Part 

two  is a description of the proper tools, equipment and machinery that are 

essential for the efficient harvesting, storing and transporting of wine.  Part three 

describes methods for bottling, corking, and preserving wines and part four 

describes those qualities which make for a distinguished vintage, including taste, 

color, and aroma.  The book is illustrated with 33 wood engravings, which 

complement the text and offer visual clues for the wine maker and their staff. 

Vittorio Niccoli.  Saggio Storico e Bibliografico dellèAgricultura Italiana, p. 

479.  Maria Paleari Henssler. Bibliografia Latino-Italiana di Gastronomia, I. pp. 

240, II. p. 485. Lord Westbury, Handlist of Italian Cookery, p. 115. Carlo 

Preto.  Dizionario Biografico degli Italiani, V. 32, (1986).  (1440) 

 



 

 

THE LATEST ADVANCEMENTS IN THE WINE INDUSTRY: PRESENTED TO 

THE COMMITTEE OF AGRICULTURE FLORENCE 

16.DE BLASIIS, FRANCESCO.  Conferenze Enologiche tenute nella Primavera 

del 1969 a Cura del Comizio Agrario in Firenze.  Discorsi Pronunziati dal 

Comm. Francesco De Blasiis Presidente.  Con aggiunta di una lettera dello 

stesso autore al Giur³ per la Distribuzione del Premi nella Esposizione di 

Alessandria nel Novenbre 1867.  Firenze:  G. Barb¯ra, Editore, 1870.  $ 600.00 

 

8vo.  190 x 150 mm., [7 ě x 4 3/3 inches].  vii, [i], 188 pp.  Bound in later 

boards with calf spine and tips.    

Interesting compilation of summaries for eight conferences on viticulture that 

took place in Florence during the 1860ès.  The annual conferences tackled such 

topics as new methods for planting and care for vines; managing the quality of 

wine production based on annual yields; the use of proper utensils and  
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equipment to ensure that wine is properly stored and maintained; the use of 

chemicals to stabilize the wine for storage and transportation.  The final chapter 

deals with the first prize award given to best wine for the year 1867 in the 

Commune of Alexandria. 

 

Francesco De Blasiis (1807-1873) was the Minister of Agriculture to the new 

administration in Naples after unification.  He was a patriot that was exiled to 

Tuscany with the restoration of the Bourbons in the 1859ès and became 

interested in viticulture during his time there.  He was the author of books on 

the cultivation of grapes, methods of preserving the fruit from blight and pests, 

and an essay on machinery used in the harvesting of grapes.  He was made 

president of the Committee of Agriculture in Florence during his stay in 

Tuscany and presided over eight conference which are described in this 

publication. 

Vittorio Niccoli.  Saggio Storico e Bibliografico dellèAgricultura Italiana, p. 

513.  Maria Paleari Henssler.  Bibliografia Latino-Italiana di Gastronomia, I. pp. 

240-241, II.  p. 485.  .  Carlo Preto.  Dizionario Biografico degli Italiani, V. 

32, (1986).  ( 1374) 



 

 

A CORRESPONDENT WITH THOMAS JEFFERSON 

17.FABBRONI, ADAMO.  Arte de Fare il Vino per la Lombardia Austriaca e 

Metodi Practici per Fare I Migliori Vine Toscani in Risposta Specialmente alle 

Domande dell Soc. Patriotica di Milano . . In Firenze:  Presso Giuseppe Tofani 

e Compagno, 1790.      $ 3,200.00 

 

8vo.  215 x 140 mm., [8 ě x 5 ĝ inches].  [2 ff.], 74 p. [1 ff.].  Illustrated with 

three hand colored engraved plates.  Bound in contemporary paste-paper 

boards, title letter on spine in ink; covers showing some discoloration with age, 

minor foxing to the preliminary leaves.  The final leaf contains a list of nine 

books published by Fabbroni between the years 1782 and 1790. 

This copy was a gift from the author to the noted Florentine collector Conte 

Piero Perucci, dated September 1790.  Pierucci was member of the Medici 

inner circle and a great collector of books and manuscript.  He is known to  
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have sold a number of manuscript to the Biblioteca Marucelliana in Florence 

and the Marucelliana has the manuscript copy of Pierucciès extensive library.   

First edition.  Important copy of Fabbroniès åArt of Wine Makingæ, a 

publication that responded to a question posed by a local society that asked  

what the best and most practical methods were for making the best quality 

Tuscan wine.  His response was to offer general rules that were adaptable to 

every estate and which could serve wine producers, small farmers, and 

sharecroppers.  This book was recognized immediately after publication and 

was translated into German the same year and into French in 1801. 

The books contains chapters describing agricultural methods in Lombardi and 

Austria; characteristics of various grape vines and requirements for protecting 

them from disease; best methods for harvesting and pressing grapes; best 

materials for creating vats; and how wine should be stored.  His final chapters 

described methods for making high quality Tuscan red and white wine.  The 

three plates are colored by hand and probably were done for the presentation, 

as coloring is not usually found in a book as this sort.   

 



 

 

 

Adamo Fabbroni (1748-1816) was a member of the enlightened class in 

Tuscany who dedicated much of his thought and writings to using the scientific 

method to advance the quality of life for the rural classes.  Along with his 

brother Giovanni and fellow enlightenment thinkers like Marco Lasti and G. 

A. Targoni, agricultural science was a way of achieving this end.  He wrote a 

book on agriculture practices entitled Istruzioni Elementari di Agricultura, 

which focused on ways of applying chemical as well as natural fertilizers to 

protect crops and increase yields.  He advocated for crop rotation, soil analysis, 

and new mechanical equipment which would help farmers produce more and 

varied crops.  This work was dedicated to the Grand Duke of Tuscany, a fellow 

enlightenment leader who was in constant search for methods of advancing the 

condition of the Tuscan people.  Fabbroni was a correspondent with Thomas 

Jefferson and sent a number of his papers to Jefferson, one of which elicited a 

reply.  

Vittorio Niccoli.  Saggio Storico e Bibliografico dellèAgricultura Italiana,  

p.513.  Maria Paleari Henssler.  Bibliografia Latino-Italiana di Gastronomia, p. 

282.  Lord Westbury.  Handlist of Italian Cookery, p. 94. Renato Pasta.  

Dizionario Biografico degli Italiani, V. 43, 1993.  (1434) 

 

 

 

 



 

 

RARE BEE KEEPING MANUAL WITH FOCUS ON THE PRESERVATION  

OF THE HIVE 

 

18.FONTANA, LUIGI.  Del Governo delle Api.  Trattato inedito dellèAbbate 

Luigi Fontana.  Milano:  Dalla Societ ̈Tipog. DeèClassici Italiani, 1847. 

        $ 800.00 

8vo. 190 x 130 mm. (7 ě X 5 inches).  107, 1 pp., one folding plate with four 

figures.  Early 20th century decorated paper over boards, leather label of 

Rappaport of Rome.   

 

First edition.  Rare manual of bee keeping by a provincial cleric, educated at a 

seminary outside Como.  According to a short biography, Fontana was fluent 

in Latin and a student of the writings of Virgil and Cicero. He studied 

husbandry and focused much of his attention on bees and their importance for 

agricultural productivity. He was dedicated to the working with poor and 

helping farmers to increase their crops and their standard of living. 
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The work includes an opening chapter on the nature and characteristics of bees 

and is followed by chapters on bee hives and the work of the drones and the 

queen.  He provides methods for safely collecting and transporting bees as well 

as information on how to read the signs of whether the hive is thriving or in 

trouble.  In the later chapters he focuses on the foods necessary for a healthy 

hive and about moths, a natural enemy of bees and the hive. 

The folding lithographic plate illustrates a thriving series of hives in a barnyard 

setting and configuration of the face of the hive which allows bees to come and 

go, and the slide plates where the bees build their cones. 

NUC cites a copy at the National Library of Agriculture only and only 

electronic copies are cited in OCLC; only five copies are listed in ICCU.  

Other than the biography that appears in the front of this volume, no citation 

was found in DBI or Laterza.   

 



 

 

METHOD FOR PROTECT GRAIN FROM FUNGUS 

19.(FORZONI, STEFANO).  Metodo facile Trovato collèesperienza di pi¼ anni 

utilissimo per difendere I grani dalla Volpe, o sia proposto, e raccamondato per 

pubblico bene da un accademico Georgofill ai lavoratori della Toscana.  

Florence, nella Stamperia Bonducciana, 1772.   ̀ $ 750.00 

 

8vo.  170 x 120 mm., [6 ĝ x 4 ĝ inches].  12pp.  Woodcut ornament on title-

page and woodcut initial letter on page 3.  Recent decorative marbled paper 

boards, edges of text block stained green, small scrape to upper board.  Very 

good copy.  

De Simone Company, Booksellers 

First and only edition of this rare treatise on the best methods for combatting 

the effects of volpe, or rust fungus, on the grain crops in Tuscany.  In 1772, the 

blight threatened half of the crop and Forzoni, a member of the Accademia dei  

Georgofilo in Florence published this pamphlets describing the methods tested 

and used successfully to combat the epidemic. 

The fungus damages the grain by producing a liquified slim that destroys the 

bran and spreads quickly to healthy crops.  He discusses existing methods to 

combat the disease but discounts them because of their ineffectiveness.  He 

propose a mixture of water and finely sifted ash, lime and lye and soaking the 

harvested grain in the solution and then set out to dry.  He urges farmers to act 

quickly and suggests vigilance as crops in France have produced a new strain of 

the fungus.  

 

Vittorio Niccoli.  Saggio Storico e Bibliografico dellèAgricultura Italiana, p. 

196.  (1338) 



 

 

REGULATING THE WINE TRADE IN PIACENZA  --  1627 

20.Grida controgli Consoli, Hosti, Brentori, & altri, per lèOsservanza 

dellèimpresa del Datio del vino imposto § favore dellèIllustrissima Commint§.  

In Piacenza:  Per Giacomo Ardizzoni Stampatore Camerale, 1627.   $ 1,200.00 
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Folio.  450 x 330 mm., [17 ě x 13 inches].  Some ancient paper repairs to verso 

of the folio, paper restoration by leaf casting new paper on left and top margins, 

some minor staining, illegible signature on version; with faults a stable and 

useful document. 

Local document from the Piacenza Board of Trade that requires all distributors 

and sellers of wine and vinegar to create a ledger, which must be carried on 

every delivery, and must contain a listing every transactions and include the 

date, buyerès name, number of bottle of wine and/or vinegar sold, the value of 

the sale and the appropriate tax. 

The announcement goes on to declare that no one in the city of Piacenza may 

make or bottle wine or vinegar without registering with the local government 

officials.  This is so the standards established by the city for the size of bottles 

and amount of wine or vinegar sold is maintained.  A penalty of ten gold coins 

will be imposed to those who do not abide by this regulation.  The document 

names, Gio. Battista Montechiaro as the åentrepreneuræ who represents the city 

of Piacenza and is responsible for enforcing the tenants of this declaration. 

Rare Broadside.  Not cited by Maria Paleari Hensslerès bibliography, 

Bibliografia Latino-Italiana di Gastronomia. Not cited by ICCU, (Italian Union 

Catalogue).  Not cited in OCLC or NUC.  (1404) 

 

 

 

 

 

 

 



 

 

AN ENLIGHTENMENT ECONOMISTS STUDIES THE PRODUCTION OF 

OLIVE OIL IN SOUTHERN ITALY 

 

21.GRIMALDI, DOMENICO.  Istruzioni sulla nuova manifattura dellèolio 

introdotta nel Regno di Napoli dal marchese Domenico Grimaldi di Messimeri, 

Patrizio Genovese, socio ordinario, e corrispondente dellèAccademia 

deèGeogrofili di Firenze, della Societ§ di Abricultura di Parigi e di Berna.  

Secondo edizioni.  Migliorata, ed accresciuta notabilmente.  Dedicata a S.E. d. 

Giuseppe Beccadelli di Bologna.  In Napoli:  presso Vincenzo Orsino e spese 

di Giuseppe Maria Porcelli, 1777.    $2,500.00 

 

 

 

De Simone Company, Booksellers 

 

8vo.  230 x 140 mm., [8 ě x 5 ě inches].  [8] ff, 130 pp. [3]ff.  Illustrated with 

3 folding plates, bound upside down.  Bound in a modern paste paper board 

binding in the antique style; minor paper restoration to the first leaf.  Sound 

and not an unattractive copy.  

 

Second edition, improved with numerous additions, originally published in 

Naples in 1773; both editions of this important book are very rare.  Domenico 



 

 

Grimaldi (1735-1805) was a celebrated economist from Calabria and a student 

of Neapolitan economist Antonio Genovesi, whose work was internationally 

known.  Grimaldi published numerous works on the agriculture conditions of 

the Italian south.  He applied his knowledge of economics and politics to 

improve cultivation methods for olive oil, silk, cereal crops and husbandry. His 

most important work was his plan for the reform of the Neapolitan economy 

published  in 1780 under the title, Piano di riforma per la pubblica economia 

delle porincie del regno di Napoli.   

One of the important improvements that Grimaldi writes about is the method 

used by Genovese farmers in the processing of the oil.  He provides details 

about the cultivation and harvesting of olives, but most importantly offers 

information about the presses used to extract the oil for the olive.   

One of the most important parts of this book, and what differentiates it from 

the 1773 edition, are the updates that he provides after experimenting with the 

Genovese process.  Grimaldi learns that heating the oil during mashing of the 

pulp harms the quality of the oil once pressed.  He also makes a change to the 

machinery used by the Genovese producers, by taking into account the 

limitation of the water supply in Southern Italy.  The three plates that 

accompany the text are very important illustrations documenting the 

components of the press and how it functions.  He spends a great deal of time 

describing the building and the operation of the press. 

For American libraries, NUC cites a copy at Harvard only, and OCLC adds  

University of Kansas, and the Hagley Museum Library.  The 1773 edition is 

not cited in NUC and OCLC cites copies at Harvard and NYPL. 

Maria Paleari Henssler.  Bibliografia Latino-Italiana di Gastronomia, I p. 365.  

Lord Westbury.  Handlist of Italian Cookery Books, p. 118.  Giuseppe Laterza.  

Dizionario enciclopedico letteratura Italiana, vol. III pp. 199-200.  Giancinto 

Donno, Bibliografia sistematica dellèolivo e dellèolio,  p. 80.  (1432) 

 

 

 

 

 

 

 

 

 



 

 

THE VERY RARE & VERY MUCH EXPANDED SECOND EDITION 

22.HUBER, VINCENZO.  Saggio di Enologia Practica, o sia Nuovo Metodo di 

Fare il Vino e suoi Vantaggi.  Milan:  Tipografia deèFratelli Sonzogno, 1824.

        $ 3,750.00 

 

8vo.  210 x 140 mm., [8 x 5 Ĝ inches].  lxxvi, 591, [1 blank], lxxiii, [1] pp.  

Illustrated with three folding engraved plates.  Bound in contemporary straight-

grain blue morocco, spine git, gilt fillet boarders and inner dentelles, yellow 

endpapers, edges gilt.  Basserman-Jordan bookplate on the upper pastedown. 

A beautiful copy of the very much expanded Second Edition of this rare study 

of wine making in early 19th-century Italy.  When one considers the first 

edition, (Estratto del saggio enologia practica, 1823) was only on-quarter the 

size of the current work, it could be argued that the Second edition is a new 

work entirely. 

In the Saggio di enologia practica, Huber follows the method of wine making 

as invented by Mme. Elizabeth Gervais, the first important women wine make.   
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Her patent had been obtained through her brother in 1820 and word of her 

methods spread rapidly throughout Europe and  

the United States.  Gervaisè invention was to use a valve during fermentation 

that allowed for the expanding gas to escape while preventing additional oxygen 

from coming it.  One added benefit of this method was that greater portion of 

wine was preserved through the reduction of evaporation. 

 

Huber begins his work with a useful 25-page index of the many subjects 

covered, followed by various chapters breaking down the steps in making wine.  

In addition to the work of Gervais, Huber discusses the contributions of writers 

such as Bosc, Burel, Chaptal, Danolo, Gay-Sussac, Herpin and Leonardi.  The 

wines and their grape varieties are covered (including Lombardy, Veneto, 

Tyrol, Istria, Dalmatia, Austro- Hungarian Empire, as well as those of Portugal, 

Spain, France and Switzerland. 

OCLC cites only two copies in the United States, Fresno State University and 

California Davis.  Vittorio Niccoli, Saggio Storico e Bibliografico della 

Agricoltura Italiano, p, 515.  Maria Paleari Henssler, Bibliografia Latino-Italiana 

di Gastronomia, p. 392..  Lord Wesbury, Handlist of Italian Cookery Books, p. 

122.    (1363) 



 

 

AN ESSAY ON REFINING THE WINES OF MANTUA 

AND CREATING SUSTAINABLE VARIETIES THAT WILL WITHSTAND 

TRANSPORT BY SEA 

 

23.LANDI, ERACLIO.  Dissertazione sopra il quesito se vi siano mezzi 

opportuni di migliorare I vini Mantovani.  Mantova:  Per lèEredi di Alberto 

Pazzoni, Regio-Ducale Stampatore, 1781.   $ 4,750.00 

 

Large 8vo.  280 x 200 mm., [11 x 8 inches].  74 pp.  Illustrated with a large 

printerès ornament on the title-page.  Bound in modern stiff, green decorated 

boards, new endpapers; some minor soiling to margins but otherwise a very 

nice copy, printed on very good paper with large margins.  The initials  åGMæ 

are embossed on the lower cover, perhaps the initials of the papermaker for the 

decorative wrappers. 

Rare first and only edition of Eraclio Landiès study of the wines of Mantua, an 

ancient city in the Lombardy region of Northern Italy.  Adopting scientific 

criteria and referring in particular to wine chemistry, Landi carefully describes 

the various wines of Mantua: its characteristics,  
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its quality, the fermentation process used, as well as the market for the wines.  

Included isa description of fourteen different grapes that can be cultivated in 

this region of Italy.  There is also a section on how to conserve the wines and 

to transport and export them by sea.  

 

The work was written for presentation to the Reale Accademia  di Scienze, e 

Belle Lettere di Mantova, and academic society, which was founded by Maria 

Terese, Empress of Austria in 1768.  Landi was a Franciscan from Siena who 

was appointed by the Austrian government to be the royal agrarian inspector in 

Milan and the surrounding area. 

Vittorio Niccoli, Saggio Storico e Bibliografico della Agricoltura Italiano, p, 

546.  Maria Paleari Henssler, Bibliografia Latino-Italiana di Gastronomia, p. 

413.  OCLC cites one copy in North America at U C Davis and two locations 

at the British Library.  Not cited in NUC.  (1156) 

 



 

 

ESTATE MANAGEMENT:  NORMS & TRADITIONS 

PRACTICED BY THE NOBLE WOMEN OF THE EMILIA ROMAGNA 

 

24.LANTERI, GIACOMO.  Delle economica Trattato di M. Giacomo 

Lanteri gentihuomo Bresciano nel quale si dimonstrano le qualit§ che 

allèHuomo e alla Donna separatamente convengono pel governo della 

Casa.  In Venezia: Appresso Vincenzo Galgrisi, 1560. $ 2,000.00 

         

12mo. 150 x 100 mm., [6 x 4 inches].  [32], 172, [2] pp., [printerès mark 

followed by a final blank].  Bound in contemporary limp vellum; ties 

missing, small piece of vellum missing from spine, some minor 

restauration to the area.  Contemporary manuscript signature of a private 

collector of front flyleaf.  With faults a nice copy in genuine condition. 

This book is dedicated to the Dutchess of Ferrara, Renata di Francia.  It 

contains much information about the management of her household and 

other noble households, including the estates managed by La Donna 

Giulia dalla Rovere DèEste, Isabella Borromeo, Laura Gonzaga Trivultia,  
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the authorès own mother Lucretia Bona de Lanteri ånoblewoman of 

Bresciaæ, the Duchess of Parma, and Vittoria Farnese Duchess of Urbino 

to name the most prominent. 

First edition of this work on domestic economy, and one of the first of 

its kind in the genre of estate management.  In addition to outlining the 

responsibilities of noblemen and women, Lanteri outlines in detail the 

operations of a noble house and the jobs  associated with its maintenance.  

Much information on the kitchen, preparation for banquets, 

management of the larder, purchasing food and wine, organization of a 

table of large parties and some recommend dishes and menus.   

Andre Simon wrote of this book åPetite enciclopedie populaire dans 

laquel lèon trove un certain nombre de conseils pratiques.æ  

Andre Simon.  Bibliotheca Gastronomica, 394.  Maria Paleari Henssler.  

Bibliografia Latino-Italiana di Gastronomia, I. 416, & II. 446 where she 

designates this work (*) of particular importance.  Lord Westbury, 

Handlist of Italian Cookery Books, 129.  (1425) 

 

 

 

 

 

 

 

 



 

 

The First Modern French Cook Book Influences the Italian Kitchen 

26.La Varenne, Fran­ois Pierre de.  Il Cuoco Francese, Ove viene insegnata la 

maniera di condire ogni sorta di vivande, e di fare ogni sort a di Pasticcierie e 

Confetti, conforme le quattro Stagioni dellèanno.  Bassano:  A Spese 

Remondini di Venezia, 1787.     $ 800.00 

 

12mo.  175 x 100 mm., [7 x 4 inches].  330, [2] pp.  Bound in contemporary 

buff paste-paper boards; some minor foxing throughout the text.  Very nice 

copy in original condition. 
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Originally published in Paris in 1651, La Varenneès The French Chef was an 

immediate success and went through dozens of editions and was immediately 

translated into English, German, and Swedish.  The first Italian edition was 

printed in Bologna by Giuseppe Antonio Davico Turrini and appeared in 

1682.  This was followed by at least ten editions before this edition printed by 

Remondini was published in 1787.  Best known for its hundreds of recipes and 

a focus on meat dishes and pastry, perhaps La Varenneès most interesting 

chapters deals with food rituals around religious holidays, fasting, and meatless 

dishes to meet the demands of the liturgy.  The author also argues for better 

health through cuisine and tricks for saving money when purchasing ingredients 

for a meal.  Important content illuminating much about the culture of food and 

society during the late 17th and 18th centuries. 

 

Georges Vicaire, Bibliographie Gastronomique, pp. 495-505.  Westbury, 

Handlist of Italian Cookery Books, p. 131. Paleari Henssler, Maria.  Bibliografia 

Latino-Italiana di Gastronomia, I, pp. 409-410.  Henry Notaker.  A History of 

Cookbooks, p. 201 & 214.  (1444) 



 

 

TWO PRIZE WINNING DESIGNS FOR PRESSING GRAPES 

27.LOMENI, IGNAZIO.  Macchina per la pigiatura delle uve o pigiatore del 

dottor Ignazio Lomeni.  Milano:  Per Giovanni Silvestri, 1825.  70 [2] pp.  

WITH:  (Lomeni) Sulle macchina per la pigiatura delle uve inventata dal Dottor 

fisico Ignazio Lomeni.  Lettera che contiene alcuni cenni pratici intorno allèuso 

della medesmina. Torino: Tipografia Chirio e Mina, 1825. 8vo. 31 pp. 

$ 1,750.00 

I:  Illustrate with 4 engraved plates.  

Bound in modern boards, original blue 

printed wrappers bound-in; some 

staining to the upper wrapper, tid marks 

on preliminary leaves, some minor 

foxing throughout.  II:  Stitched as issued 

and bound in original blue paper 

wrappers. 

First editions.  Ignazio Lomeni was a 

highly recognized agronomists who was 

awarded a Silver Medal by the 

Government of Milan in 1824 for the 

invention of his new machine to press 

grapes.  This pamphlet, authorized by 

the Royal Institute of Science, Letters, 

and the Arts of Milan contains a 

description of the machine and its many parts, how it is operated, and its 

benefits to laborers pressing grapes.  Lomeni was a critic of the work of his 

contemporary of Agostino Bassi (see above) for his rejection of traditional 

methods of vinification and the adoption of Chaptalès scientific method. 

Lomeniès pamphlet provides information about how to prepare the grapes for 

crushing and ways of insuring that stems and pieces from the vines are kept 

out of the pressing process.  The five plates illustrate the mechanics of the 

machine, the moving parts which clean the grapes, the cylinders which crush 

the grapes and the troughs which capture the liquid after crushing. 
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Lomeniès publication Sulla macchina of the same year is a further explanation 

of the operations of the pressing machine and a reply to criticism that the 

stems and stalks were not sufficiently cleared away during the crushing 

process.  His reply suggests that his process has little impact on the quality of 

the liquid juice, rather the quality of the grape is in question.  

 
Both pamphlets are very rare.  The only copies in American are in the 

collections at UC Davis. Niccoli, Vittorio. Saggio storico e bibliografico 

dellèAgricultura Italiana, p. 507.  Paleari Henssler, Maria.  Bibliografia Latino-

Italiana di Gastronomia, I, p.437-38.  (1250) 

 



 

 

BREAD MAKING WITH A VARIOUS OF KINDS OF WHEAT 

28.MANETTI, SAVERIO.  Delle Specie Diverse di Frumento e di Pane.  

Siccome della Panizzazione Memorie. . . Pubblicata sotto gli auspici 

dellèIssustriss. Sig. Andrea Ginori Patrizio Fiorentino. . .  In Firenze:  Nella 

Stamperia Mo¿ck, 1765.     $ 3,750.00 

 

8vo. 225 x 165 mm., [9 x 6 ě inches].  [8], 237 [1 blank], [1 register] pp.  

Printed on very good paper and bound in early 20th century paste paper boards.  

Bookplate of Claudio Benporat.  . 
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First edition, followed the next year with an edition printed Venice by Antonio 

Zatta.  Manettiès study of the cultivation wheat and grains and the preparation 

of bread was initiated during the famine in 1763-66 and the need of feeding a 

hungry population.  His text, consisting of both agricultural methods and 

culinary recipes, was considered one of the most important works of its kind 

published in the 18th century.  Manetti expanded on the agricultural research 

of Giovanni Targioni-Tozzetti, a botanist and collaborator also from Florence, 

by including practical recipes for substituting wheat, grains, and cereals and 

producing breads of various textures and qualities that would curtail the impact 

of failed agricultural crops.  

Saverio Manetti (1723-1785) was born in Florence, educated at Pisa, and upon 

receiving his medical degree practiced at the hospital of Santa Maria Nuovo 

where he spent his entire career.  There he did further research under the 

direction of the renown surgeon Antonio Cocchi and the became involved in 

the work of Targioni-Tozzetti mentioned above.  He was a co-founder with 

Targioni-Tozzetti of the first school of agriculture in Florence.  He was also 

the author of an essay on the inoculation against small pox, a five-volume set 

on the natural history of birds, and a study of the flora a fauna of Florence. 

Although first published in Florence, it is the Venetian edition that is cited by 

both Vicaire and Bitting.  Both editions are found to be rare in the United 

States, with copies located at Dumbarton Oaks, NYPL, Berkeley, Yale, 

Indiana, Library of Congress, and the National Agricultural Library only. 

Vicaire, Bibliographie Gastronomique, p. 406; Bitting, Gastronomic 

Bibliography, p. 185.  Both listed under the name Andrea Ginori, president of 

the åImperial Societaè Fisico ã Botanica Fiorentinaæ.  (1383) 

 

 

 

 



 

 

A PHILOSOPHER, PHYSICIAN, AND ASTRONOMER  

DISCUSSES THE SCIENCE OF DIET AND HEALTH 

 

29.(MANFREDI, GIROLAMO) Opera nova intitulata: il perch®, utilissima ad 

intendere le cagioni de molte cose, et maximamente alla conseruatione della 

sanit¨: et phisionomia: et virt½ delle herbe. Novamente emendata, e purgata di 

errori inumerabili e nel primo essere suo ridutta. - Venezia, (Giovanni 

Padovano), 1540.      $ 1,500.00 

 

8vo.  155 x 101 mm., [6 x 4 inches].  [16], 128 leaves.  Bound in 18th century 

vellum spine over marbled paper boards; title in manuscript on the spine; paper 

stock uniformly brown with age. 

Uncommon Italian language edition, originally published in Latin in 1474, of 

this popular encyclopedia which enjoyed vast success. The main topic covered 

is gastronomy and the nature of food and drink. Valuable for instruction to  
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making popular cuisine.  The book is divided into two parts: the first illustrates 

the means to preserve health, the second is aimed at clarifying various questions, 

concerning in particular the parts of the human body that are affected by diet 

and well-being.  Manfredi also discusses the eating habits of his time and offers 

todayès reader insight into available food stuff for the 15th century public, 

recommendations for a balanced diet and some discussion of exercise.   

 

åThe first edition of Manfrediès encyclopedia was published in Bologna in 1474, 

and the second at Naples in 1478.  The author asks some two thousand 

questions to each one he volumteers at least one reply.  The first of the eight 

books of the encyclopedia deals exclusively with food and the second with 

wine.æ  (Simon) 

Lord Westbury, Handlist of Italian Cookery Books, p. 142.  Paleari Henssler, 

Maria.  Bibliografia Latino-Italiana di Gastronomia. 1998., p. 460.  Andr® 

Simon, Bibliotheca Gastronomica, 995. 



 

 

ORIGINS FOR THE RECIPE OF MORTADELLA 

30.MONTALBANI, OVIDIO (1601-1671).  LèHonore de I Collegi dellèArti della 

citt§ di Bologna, Brieve Trattato Fisicopolitico, e Legale Storico.  Bologna, per 

lèHerede de Benacci. 1670.     $ 3,275.00  

 

 
Folio.  272 x 190 mm., [10 ĝ x 7 ĝ inches].  [2], 104 pp.  Illustrated with 1 

full page plate showing a portal with numerous coats-of-arms and a few 

woodcuts in the text.  Bound in modern decorative paper boards. 

Firat edition of Montalbaniès book celebrating the arts and artisans of Bologna 

and their guilds.  A large part of the work deals with the Guild of Apothecaries 

and many pages containing recipes for producing drugs, balms, and medicines.  

On pp. 67-68 the Guild of Charcutiers, founded in 1242 is described, and 

Montalbani provides one of the very first printed account of the origins and 

recipe of mortadella.  It was first mentioned in Vincenzo Tanaraès 1644 

LèEconomia and again in a 1661 broadside by Cardinal Farnese who used the 

recipe for mortadella as an example of a production process that protected the 

public from rancid meat.  Montalbaniès 1670 recipe was copied and used by 

generations of authors describing the cuisine of Italy.  The recipe reads in part: 

åMortadellas are made inside the cellular blind intestines of the 

pig, which the common folk call cee, using lean and most 

excellent meat from a red, not black, animalämale, never 

femaleäpounded with utmost precision and properly salted 

and seasoned with those spices that do not cause rancidity. 

Finally, chunks roughly cut into dice from the same animalès 

firmer fat are mixed in, along with whole peppercornsä

formerly myrtle berries, in ancient times before pepper was 

discovered. From myrtle, as the final touch, this mixture 

originally took its name.æ 
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Ovidio Montalbani was born into a wealthy Bolognese family, studied at the 

University of Bologna in medicine and became a public lecturer in logic and 

mathematics.  He was awarded the chair in moral philosophy in 1652, became 

dean of the College of Physicians in 1664 and participated in the cultural life of 

the city until his death in 1671.   

Rare in the US.  OCLC cites a copy at Cornell and four in Europe, NUC adds 

a copy at Library of Congress.  Maria Paleari Henssler.  Bibliografia Latino-

Italiana di Gastronomia, 507 & 378 where she designates this work (*) of 

particular importance.  Gillian Riley.  The Oxford Companion to Italian Food, 

p. 333.  Anna Del Conte.  Gastronomy of Italy, p. 308.  Not cited in Westburyès 

Handlist but three other titles by Montalbaniès are listed.  (1423) 


