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Sardinia, an enchanting island full of surprises 
Sardinia, I had wanted to come here for 
ages and here I am peeping through the 
window of the cabin of the ferry as it 
glides through the sea into the Gulf of 
Olbia, enclosed by promontories and 
inlets. It’s 6 o’clock in the morning, I am so 
excited to be finally in Sardinia that I 
quickly get dressed and go up to the deck. 
It’s a lovely dawn; the sun is behind us, 
just below the horizon, the sky is golden 
and clear. 
 

The wide sweep of the city of Olbia is in 
front of me lit by the morning sun, it’s a 
beautiful crisp day, I feel I am really on 
holiday. Our plan (my sister and her hus-
band and myself) is to drive along the 
wiggly eastern and northern, then part of 
the western coast of Sardinia, across the 
island’s rugged spine and back to Olbia. 
We only have seven days. There is so 
much to see and enjoy and no time to 
lose. 
 

We leave the busy harbour behind, and 
head towards the Costa Smeralda, this 

most exclusive coast of the island, was 
discovered in 1958 by jet-setting prince 
Karim Aga Khan IV, who formed a consor-
tium to build resorts, villas, marinas and 
luxury hotels. We are not interested in the 
rich and famous, but the coast is really 
beautiful. Golfo Aranci is our first stop of 
many as we are captivated by glimpses of 
turquoise sea, white sand, stony outcrops 
and beautiful wide vistas framed by fra-
grant juniper, oleander and myrtle. Like 
Porto Cervo or Port Raphael, Porto Ro-
tondo is an interesting example of the 
recreation of a Mediterranean style village 
with its manicured streets, pink buildings 
and the many villas hidden behind walls or 
tucked away behind banks of bright bou-

gainvillea. But it is the sparkling emerald 
crystal sea that bewitches us again and 
again, along the road with its secluded 
coves and white beaches dotted with 
brightly coloured umbrellas. 
 

In the small town of Cannigione we buy 
and taste our first Sardinian cakes: for-
magelle, papasitas, cioccolatini al mirto 
etc. Later on I am introduced to the fa-
mous and delicious Seadas and many 
other traditional Sardinian dishes: gnoc-
chetti, bottarga, malloreddus, porceddu 
etc. eaten with the crunchy bread, carta di 
musica, and the local wine. 
 

We cannot pass by Capo d’Orso, the 
spectacular rock formation, which from a 
distance looks like a bear. An easy walk-
ing path takes us among wild olive and 
juniper trees, myrtle bushes and wild flow-
ers to the foot of the great granite rock. It 
is impossible to see from this point the 
shape of the bear, but along the way and 
on the top there is a magnificent view of 
the sea. The sky is clear and it is possible 
to see the Archipelago of Maddalena, the 
Island of Caprera, the village of Palau, 
small beaches and bays immersed in the 
green vegetation. Near Santa Teresa di 
Gallura, the impressive granite rocks of 
Capo Testa, plunge to the sea, beaten by 
the winds that blow through the Bocche di 
Bonifacio, the strait between the French 
island of Corsica and Sardinia. 
 

Heading to Costa Paradiso, with the beau-
tiful pink granite rocks circling the Spiag-

gia Licossi, we take a side road to see 
Nuraghe Tuttisonni, one of the ancient 
stone towers that litter the island, rem-
nants of a civilization native to Sardinia 
about 1500-500 BC. 
 

From the bend in the road emerges the 
fortified hill town of Castelsardo with its 
bright coloured new houses, its medieval 
citadel around the Doria castle, its cathe-
dral hanging out towards the sea. The 
road follows the coast between fields full 
of wild flowers in bloom, while others have 
been transformed by the farmers into wind 
and solar cell farms to produce electricity 
which is then sold to the national grid. We 
drive up to Stintino, a pretty fishermen’s 
old village, obviously proud of its brave 
fishermen depicted on the murales on the 
houses. The island of Asinara beckons us 
from Capo di Falcone, however we con-
tinue along the western road towards 
Alghero, a fortified city with a distinctive 
Catalan flavour. The picturesque narrow 
streets with the iron balconcini are a de-
light, the harbour full of yachts and boats, 
tells of a thriving tourism industry which 
has not spoiled the friendly atmosphere. 

By Gabriella Gomersall Hubbard 
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Coral, Corallium Rubrum, is the typical 
Alghero handicraft, its red colour bursts 
from the many shop windows. 
 

The winding road between Alghero and 
Bosa is one of the most wild and scenic of 
Sardinia, it’s just ideal for my little Fiat 
X.19 sports car. Bosa is the only Sardin-
ian town built on a river, the Temo, along 
its shores are the fishermens’ brightly 
coloured old houses, dominated by the 
Malaspina’s family castle. It’s a hot day, 
we find refuge in shady streets and piaz-
zas while around us the town sleeps. It’s 
time to leave the dazzling coast and take 
the fast road into the interior to Nuoro, and 
the eastern coast. 
 

What makes this island so spectacular is 
not only the azure and turquoise sea, but 
also the mountains of the interior, rugged 
and forbidding, covered by green vegeta-
tion: the dense aromatic scrub, la macchia 
Mediterranea. 
 

We do not have time to look at Nuoro, 
Grazia Deledda’s home town,  but con-
tinue on the road to Dorgali, among the 
rugged mountains of Supramonte, a wild 
and secret plateau, forest, canyons, 
streams and the unexpected lovely and 
lonely lago del Cedrino. 
 

Finally is Dorgali with its narrow streets 
and old houses in dark volcanic rock, 

What was a carefree day, suddenly 
changed; an unfortunate fall resulted in 
my sister going to the hospital in Nuoro, 
fortunately she was not too seriously in-
jured, but we had to cancel our trip to 
Oliena and Orgosolo as previously 
planned. 
 

Our holiday is almost over, only one day 
left which we spent around the pretty vil-
lage of St. Teodoro, south of Olbia. From 
the Coda Cavallo promontory we take a 
last look at the wide white beaches, the 
sparkling azure.sea with the gaunt flanks 
of the Isola Tavolara in the distance ... 
It has been a wonderful holiday, I have 
only had a glimpse of Sardinia, this en-
chanting island has captivated me with its 
beauty and it has lived up to my expecta-
tions. There is so much still to see and 
experience.... I will be back. 

perched on a rocky ridge 
beneath Mount Bardia. 
Here we find the most 
beautiful traditional Sar-
dinian textiles and pot-
tery. A winding road 
takes us to Cala Gonone 
a small village by the 
sea, where we find our-
selves for the first time 
with many other tourists 
by the busy harbour catching a boat to 
see the famous Grotta del bue marino and 
the beach at Cala Luna.  
 

The mouth of the cave opens up from a 
high white limestone cliff and soon we 
disembark and walk into the cave exca-
vated by a subterranean river. La Grotta is 
named after the nearly extinct Mediterra-
nean monk seal, which used to give birth 
to its young here. It is a magic enchanting 
place, clear, green pools of water reflect 
stalactites and stalagmites in a myriad of 
shapes and form. 
 

Quite close is Cala Luna, Moon Cove from 
its crescent shape, one of the many splen-
did beaches on the eastern coast. The 
white sand, crossed by a stream lined by 
pink oleander, the high white limestone 
cliffs, the caves by the sea, the boulders 
and the sparkling clear turquoise sea 
make this a striking cove. 
 

Sardinia, an enchanting Island full of surprises                                                                           
 

SCA celebrates 26th Anniversary of IncorporationSCA celebrates 26th Anniversary of IncorporationSCA celebrates 26th Anniversary of IncorporationSCA celebrates 26th Anniversary of Incorporation    
Sunday 25 August 2013 the SCA cele-
brated the 26th Anniversary of Incorpora-
tion with a special lunch hosted by Ste-
fano Rassu at his restaurant Pomodoro.  
 

The many members and friends that cele-
brated were treated to and excellent menu 
that included maialetto, malloreddus, 
wood fired pizza’s and other delicacies 
such as bottarga and fregola. 
 

The President, Paul Lostia, thanked   
everyone for their continued support of the 
SCA and acknowledged the contribution 
of the Clubs that preceded the SCA and 
noted that many Members of those clubs 
were also present. He especially thanked 
Stefano and his staff for making his res-
taurant available on the day as it is not 
normally open on Sundays. 
 

More than 50 people were present to 
enjoy the food, company and atmosphere. 
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From the President…                                              

You will note that for the first time since 
the December 2011 edition of this news-
letter my contribution has been written in 
English, as instructed by the Editor-in-
Chief, Angelo Ledda. We all know not to 
argue with the Editor-in-Chief of any publi-
cation therefore, as Angelo also made me 
'an offer I couldn’t refuse' I did as I was 
told. Seriously the real reason is that 
many of you may find English easier to 
read, so here goes. 
 

Also for the first time since the inception of 
this newsletter in September 2006, I am 
expressing my disappointment that not 
one person, has responded to the June 
2013 'fun competition' which invited you to 
participate in and the fact that for the first 
time we had to cancel the sheduled 'home
-made wine and sausage competition' 
lunch on 7 July due to the lack of pre-
bookings. 
 

I know that we are not getting any 
younger, I know that many of us, me in-
cluded, are dealing with a wide range of 
medical conditions and I know that we 
have a number of young people who are 
always ready to recommend what the 
SCA should or should not be doing. How-
ever, this lack of response, remembering 
that it was the member's who, at the Octo-
ber 2011 SCA Bi-annual Planning Day, 
asked that this newsletter include some 
features in Italian, which we did, indicates 
to me that perhaps you do not read all of 
the newsletter and other notices that we 
send you or maybe you are simply not 
interested in competitions. In addition 
knowing how fussy we of Italian/Sardinian 
origin are about food the long standing 
habit of not pre-booking, which after all is 
required to ensure that there is more than 

sufficient food to feed you on the day, also 
indicates that you don’t realise the hard 
work that those in the SCA Committee 
have continued to perform over many 
years for you the financial Member's and 
Simpatizzanti 
 

Having got the above out of my system 
and unfortunately having no idea on how 
to fix this major problem, other that to 
state that it seems to me that any solution 
rests with you and we look forward to your 
suggestions.  
 

Let’s get back to such positives as once 
again congratulating ourselves on having 
just celebrated the SCA’s 26th Anniver-
sary of Incorporation. Whilst not as big as 
last year this celebration over lunch at 
Stefano Rassu’s Pomodoro Cafe & Pizze-
ria was most enjoyable. Thank you to all 
those who participated and in particular 
thank you to Stefano for  
having opened his restaurant and serving 
a menu to suit our specific needs. It was 
also great to have  
Gabriella G Hubbard and her partner 
David as our guests together with 
Raelene Marshall and Maria Sanciolo-
Bell, both of whom we are working with in 
the development of the Stone Upon a 
Stone – Australia, Sicily and Sardinia joint 
Dry Stone Project. 
 

In brief I also thank all those who have 
continued to support the SCA, in particular 
the Committee Member's, as well as 
sending best wishes to those who con-
tinue to deal with delicate medical condi-
tions. I also pass on to you all, best 
wishes from Olga and Sam Useli who a 
few months ago moved to St. Leonards. 
Having recently visited them I can assure 
you that they are in a most beautiful place 

Ai primi giorni di giugno 2013 Paolo Lostia e 
Angelo Ledda hanno avuto il piacere di 
incontrare Luca Malfatti, la moglie Alessandra 
Casu e il loro figlio Lorenzo e di seguito sono 
alcune parole che spiegano il motivo della loro 
visita. 
 

Siamo arrivati a Melbourne i primi di Aprile e io 
ripartirò a fine luglio. Sono a CSIRO come 
‘distiguished visiting scientist’ presso la divi-
sione di  Materials Science and Engineering 
con sede a Clayton. 
 

In Italia sono ricercatore di Scienza e 
Ingegneria dei Materiali nella facoltà di  

apprezzare maggiormente è stata l'estrema 
apertura verso gli stranieri e la naturalezza con 
cui vengono superate le piccole o grandi differ-
enza culturali tra persone provenienti da paesi 
diversi. 

and have settled in very well. 
 

I thought it appropriate, particularly after 
my previous candid criticism and with the 
festive season not being too far away, to 
take the liberty of sharing with you a per-
sonal dedication to my immediate and 
extended family, that is the Lostia, Perin 
and Gazzola family as well as my un-
known biological mother and father, 
through the following words of the song In 
My Life, which, whilst written in 1965, its 
meaning is still very much relevant today. 
 

There are places I'll remember 
All my life, though some have changed 

Some forever, not for better 
Some have gone and some remain 
All these places had their moments 

With lovers and friends, I still can recall 
Some are dead and some are living 
In my life, I've loved them all !  

 

But of all these friends and lovers 
There is no one compares with you 

And these memories lose their meaning 
When I think of love as something new 
Though I know I'll never lose affection 
For people and things that went before 

I know I'll often stop and think about them 
In my life, I'll love you more !  

 

Subject to you also liking the above I rec-
ommend you re-read the above, dedicat-
ing its meaning AS UNDERLINED to 
those dearest to you, be it family, current 
or distant friends or others who have had 
an impact on you at some stage of your 
life. 
 

Now time to close off with the usual 
FORZA PARIS, FORZA MELBOURNE & 
FORZA CAGLIARI and most of all FORZA 
THE SCA 

 

Paul Lostia 

Architettura di Alghero. La mia attività di 
ricerca è incentrata sullo sviluppo di nanoma-
teriali, in particolare strati sottili nanoporosi.  
 

Mia moglie lavora all'ufficio Comunicazione 
dell'ateneo di Sassari ed ha avuto la possibilità 
di conoscere il personale dell'ufficio comuni-
cazione della Melbourne University grazie ad 
un precedente programma di cooperazione 
stretto dalla Facoltà di Architettura diversi anni 
or sono. 
 

L'Australia mi pare una nazione molto partico-
lare con meravigliosi paesaggi e gente molto 
cordiale. La cosa che ho avuto modo di 

Incontro con Luca Malfatti e famiglia 
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An interesting and beautiful life... 

Melbourne, is a project manager at  
Melbourne Water. They also have two 
grandchildren. 
 

These days Francesco and Sabina are 
satisfied with what they have been able to 
achieve through their hard work. Their 
sons are settled. They have a wonderful 
vegetable garden that keeps Francesco 
occupied most days. 
 

Both have been great supporters of the 
SCA for many years and Sabina is always 
ready to cook or bake for some of the 
casalinga style lunches held at the SCA 
clubrooms.  
 

Francesco is a 
prolific writer of 
Sardinian lan-
guage poetry, 
some of which 
have been 
published in 
the Sardinian 
newspaper Il 
Messaggero 
Sardo and a lot 
more have 
been self pub-
lished in books while Sabina has shared 
her knowledge of Sardinian cooking by 
holding some masterclasses organised by 
the SCA”s Next Generation group at ven-
ues such as Enoteca Sileno in North Carl-
ton. 
 

The story of Francesco and Sabina Ledda 
is an interesting one to say the least! 
 

In the early 1950's Sabina, born in Pat-
tada, was working in Rome and was very 
sad to be away from her family in Sar-
dinia, even though at that time she was 
working at the service of some relatives of 
the family of Antonio Segni, former politi-
cian from Sassari, Prime Minister and 
then President of the Italian Republic but 
was always hoping to return home. 
 

Francesco, born in Santulussurgiu, was 
convinced by Giovanni Angelo Ledda, a 
lay Salesian who had been in Australia for 
many years, to emigrate during one of his 
return visits in 1954. “I was not at all think-
ing of emigrating, we, in my family, were 
working and were reasonably well off but 
there was always talk of Australia”. He 
arrived in Port Melbourne on 26 January 
1956 together with a group of other 
'Lussurgesi'.  

He worked as a concreter for four months 
and then a six months stint at the Perfect 
Cheese Company with Giuliano Ledda 
(father of Angelo) and then for the next 
eight years at General Motors.  
 

On 14 October 1956 Francesco and Sa-
bina were married by proxy, he in Mel-
bourne and Sabina, accompanied by 
Francesco's father Giuseppe Pasquale 
Ledda, in Pattada. 
 

Sabina at that time however, was working 
as 'lady in waiting' for Princess Caracciolo 
in Rome and the Princess did not want to 
lose Sabina and went as far as offering to 
pay Francesco his airfare and a job with 
them in Rome. He did not accept their 
offer, he had other plans.  
 

A move they never regretted, even after 
her first impressions of Melbourne were 
not all that good. “in Italy there were beau-
tiful houses, shops and coming from 
Rome some of the Australians seemed a 
bit suspicious”. Due to her excellent refer-
ences from the Princess Caracciolo to the 
Italian Consul in Melbourne, Marquis Gior-
gio Serafini employed her as the family 
cook in their Toorak residence for around 
four years. 
 

In 1965 they decided to open the first of 
three businesses, all in Clayton, a delica-
tessen, a poultry shop and finally a very 
successful pizza shop which they ran for 7 
years until 1975. 
 

They returned to live in Sardinia in 1975, 
they bought a shop in Santulussurgiu and 
a house in San Leonardo and all was 
going well but in 1978 they decided to 
return to Melbourne because their eldest 
son Angelo wanted to complete his stud-
ies at Melbourne University, a move they 
have never regretted. 
 

Francesco and Sabina have two sons, 
Angelo, an electrical engineer who has 
lived and worked in Rome for more than 
25 years and Giuseppe, here in          

 
 

Sas Poesias de 

 
Frantziscu Ledda 

 
(Le Poesie di Francesco Ledda) 

 


