Nuova Rivista Storica
Anno XCVI, Gennaio-Aprile 2012, Fascicolo |

Abstracts

CLAUDIO BARGELLI, Sapori e saperi di bottega. L'Arte di Lardariarma
in eta moderna

The essay reconstructs the distant historical radtshe call resulted in today’s
flourishing Food Valley. Originally formerly exclive attribute of the powerfulrs
Bechariorum, from the middle of fifteenth century the meat traml®arma is exerted by
two different professional groups: the butchers #énel “lardaroli” guilds. From a
nuanced really it will come, therefore, to a cleaparation of two trade exchanges. On
the one hand the expensive beef, marketed by thé glubutchers, and second the
comparatively cheap fresh and preserved pork thegevith other food and not (salted
and preserved fish, olive oil, butter, tallow cag]l- marks the articles sold by the new
guild of pork-butchers (the so-called “Arte di Lar@”). Particularly evident in terms
of geographical location of outlets, the statutdighotomy is fully manifest in different
production and organizational models: the publicticdization of the beef marketing
and the private decentralization of the pork arsddérivates marketing. In essence,
despite both starting from the unique indeterminaiity of meat marketing in the
Middle Ages, from the fifteenth century beef-butchand pork-butchers (“lardaroli”)
guilds traverse increasingly far and divergent pattich correspond to really distinct
market segments. This divergence and, consequethily, peculiarity will qualify
“lardaroli” like the remote ancestors of today’'sodovalley entrepreneurs.



