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Press Kit
Aqua Crua
Water (Acqua): symbol of transparency, origin of life.
Essence turning into matter.
Raw (Crua), natural, no filter.
Aqua Crua, Giuliano Baldessari’s Restaurant
The Restaurant
Aqua Crua opened in February 2014 in Barbarano Vicentino, in the province of  Vicenza, near the Colli Berici. Aqua Crua is the latest project of Giuliano Baldessari, who has been for the 10 years the sous-chef at Calandre di Rubano, the 2-Michelin-starred restaurant run by the Alajmo brothers. After two years from the opening, Aqua Crua has been awarded one Michelin star. Aqua Crua embodies Baldessari’s idea of cuisine and hospitality, based on minimalism and informality. A unique location, with no separations between host and guest, who cooks and who eats, who creates and who enjoys.
Giuliano Baldessari
Giuliano Baldessari was born in Trento in 1977. His hometown is Roncegno Terme, once an important hot spring centre for the whole Trento province. Surrounded by hotels and restaurants, it was there that Giuliano’s passion for cuisine and hospitality developed. After having attended the cooking school in Levico Terme, Giuliano worked, amongst others, for Hotel Posta and Cavallino Bianco in Ortisei, Bolzano Miramonti, Grand Hotel in Cortina D’Ampezzo, Villa D’Este in Cernobbio, along with serving as a chef on cruise ships. Back in Italy, he worked for two years as a chef de partie at Aimo and Nadia in Milan, before moving to France in order to work with Marc Veyrat for two seasons as demi chef de partie first at Auberge de L’Eridan in Annecy and after at La Ferme de mon Père in Mègeve. In France Baldessari met Massimiliano Alajmo, who asked Giuliano to join him as sous-chef at Calandre in 2003. From May   that year Baldessari has been Alajmo’s right-hand man for a whole decade. In summer 2013 the turning point: Baldessari decides to set out on a new adventure and opens his own restaurant. He meets by chance Francesco Dal Toso and his family and he falls in love for a farmhouse in the centre of Barbarano Vicentino, a small village 20 kilometres south of Vicenza. Aqua Crua originates from here, from the combined effort between Baldessari and Dal Toso family. In a little bit more than one year from the opening, he receives the Most Creative Cooking of Alpe Adria Award by Guida Magnar Ben, he wins the Sparkling Menu of Villa Franciacorta and, at the end of 2015, he is awarded his first Michelin star. From September 2016 Giuliano Baldessari is one of the four judges of  Top Chef Italia TV series, together with Annie Feolde, Mauro Colagreco and Moreno Cedroni.
Cuisine
Giuliano Baldessari’s cuisine is a sharing cuisine. This is why he has chosen to create a seamless open space between the kitchen and the dining room. Giuliano’s cuisine is also a simple cuisine, based on a limited amount of ingredients. A cuisine of subtraction where 1 is always better than 2 and where vegetables play an increasingly important role. Food that smells of earth, the earth of Trento which has been abandoned but never forgotten. Ingredients shaped with technique, creativity and cheerfulness to extract their true primordial taste. Products paired according to a taste which has been shaped up in the mountains, at the grandparents’ table, but which is able to look further on. The menu is based on two different tasting experiences: Frattali (Fractals) focusing on the classic dishes of Aqua Crua, and Iniziazione (Initiation) where Baldessari   gives free rein to creativity. The menu is never static but changes week after week, day after day, according to what the season offers and with an eye on allergies and intolerances.
The Michelin Star
Since 2016, Giuliano Baldessari has been included in the Michelin Guide. This is how the Michelin Guide describes Aqua Crua: “Essential and minimalist, the dining room is directed towards its natural stage: the open kitchen, a gourmet laboratory. Menu options are limited in order to grant fresh ingredients and products turnover. Dish creation is driven by originality and research attitude: Results are very good, sometimes excellent. Rooms are a nice and modern solution, especially if you don’t want to drive after dinner.”.
Hospitality
There are five rooms available for guests which decide to stop by: 4 double rooms, all of a different colour, and a small flat with a mezzanine and a kitchenette for those wishing to stop for longer and suitable for up to 4 people. Breakfast, that can be delivered to the bedroom, offers fresh ingredients and is prepared and served in the dining room: a chance to enjoy once more the chef’s cuisine. 
The environment
A single room, a free environment without barriers. The kitchen, run by Giuliano Baldessari and his second-in-command, Simone Poser, is located inside the dining room. The environment is essential, modern, with clean lines. The warm floor is made of chestnut planks, recovered from old barns up in Trento countryside where they have been used for slabs and attics, being resistant to mice and termites. Real pants decorate a whole wall on one of the short sides of the room. Lighting has been studied so that it does not impact on the lines of the environment but creates, on the contrary, an intimate setting. Light, for Baldessari, is an ingredient of the dish too. This is the reason why he has taken inspiration from designer Davide Groppi and has decided to illuminate his tables with Groppi’s Nulla technique. Finally, light belongs to the ritual of hospitality: the table is lighted up only when the guest is approaching, as it happens at home. Blown glasses have been created specifically for the restaurant. So have been the plates, hand carved by Pino Castagna, a local sculptor who has shaped small thick plates, resembling the rustic ones used at home. Aqua Crua can sit up to 35 people, split in small tables with different seating capacity. The person in charge of the welcome is Mattia Garon, a young man with a noticeable experience in high level restaurants. Garon is also the person in charge of the cellar, located on the basement and carefully furnished, with ash wood, by Remo Pasquini. The table on display is much more than a decorative table. The Sommelier’s Table, as it is called, is the meeting point for the gatherings, led by Mattia Garon, focusing on fine wines. Outside the restaurant, a green space with two vines reminds the visitor of the 2500 m2 vegetable garden in the nearby village of Villaga run directly by Aqua Crua and providing the restaurant with vegetables.
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