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GentleBooklets It is a series of long-form articles 
written by different authors. The booklets, designed for 
a quick read, feature texts and images. We have kindly 
asked to the authors to comment on the term “kindness.” 
Authors and photographers have donated their work.
The motivations behind the project are the same as 
those of Gentletude, the desire to spread awareness 
about the need for “kindness” in our society, a society too 
focused on personal success to remember the basics 
of everyday living and respect for the environment that 
hosts us.
Our decision to present these ideas in a series of publi-
cations is due to the awareness that, in order to stimu-
late people to think about these issues, it is necessary to 
present some concrete examples. In this case, the ex-
amples are provided in the texts written by the authors.
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 The potential of a land

Thirty years ago my colleagues and I de-
cided to give l i fe to Slow Food, start ing 
substantial ly from the love toward our land 
of origin, the Piedmontese Langhe, a terri-
tory that had an outstanding potential and a 
very strong historical connection with gas-
tronomy. 
In those years the gastronomic area didn’t 
have the appeal and the media interest i t 
has today, i t  was much more enclosed in 
the provincial sphere. 
Even through good connections in Burgun-
dy, we understood that here we had a great 
potential to build up a small enterprise, 
which within t ime has eventually trans-
formed into a small cooperation, than in an 
association and in the end in a movement. 
Strengthen by this belief, in 1988 we held 
a conference in Alba with the attendance of 
al l  the wine producers on the theme “Can 
Langa stay at Cote-d’Or as Piedmont stays 
at Burgundy?”. 
Said l ike this i t  seems incomprehensible, 
but for the wine lovers it  is obvious: Bur-
gundy is the most important wine region in 
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the entire World. Can Piedmont be com-
pared to Burgundy? And then can the Lan-
ga, more specif ically, be l inked to the Cote-
d’Or, the region of Burgundy from where the 
most prestigious wines come from?  
The main reason we decided to hold the 
conference was to stimulate producers in 
having the consciousness of l iving in an 
outstanding land. 
From that moment on, we started a journey 
that has attracted countless tourists, who 
come here sti l l  today as we once used to 
go to Burgundy. 
To make the people understand how rich 
and proli f ic our land is, I ’d l ike to recall an 
event: we once had as our guest one of the 
biggest producers of wine in the U.S., the 
Californian Robert Mondavi, and we accom-
panied him to see the extension of the vine-
yards in La Morra, located in the Langhe. 
At a certain point he asked me if I  heard a 
noise, and I said no. 
He turned to me and said he was hearing 
people sleeping, because if there were a 
land with that kind of potential in California 
it  would have already been exploited Amer-
ican style. 
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Slow Food was therefore founded on the 
wil l ingness of the Piedmonteses to pre-
serve and implement the potential of a land 
that has always produced high quality prod-
ucts. 
The name Slow Food comes from the an-
tagonism with the term Fast Food, not that 
much for what Fast Food symbolizes but 
rather as a warning to retrieve the indis-
pensable t ime to satisfy one of the men’s 
essential needs, t ime that doesn’t neces-
sari ly mean to go slowly but that wants to 
recapture l i fe paces tai lored on men’s hap-
piness. To the fast food we opposed the an-
ti thesis of the slow food. 

 “Tasty, clean, right”... and pleasant

According to Slow Food, food quality is 
based on three fundamental pi l lars: food 
must be “tasty, clean and right”. 
Tasty and clean can be easily understood, 
but what about r ight? A food is r ight when it 
respects the work of those who produce it. 
I f  I  produce a tasty food that respects en-
vironment but on the other hand exploits 
the workers, meaning both farmers, immi-
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grant workers and art isans, we can’t speak 
of justice. It is fundamental to mainly safe-
guard those who are part of the f irst r ing in 
the production chain. 
All these three characterist ics must coex-
ist, otherwise we can’t speak of food qual-
ity.  In addit ion to these three pil lars, Slow 
Food is also based on what we refer to as 
right to pleasure. 
There are two important factors in our l i fe 
that grant the continuity of the species: 
eating and making love. Activit ies that, due 
to their importance, are repeated because 
they give pleasure. 
A person does not eat or make love suffer-
ing: pleasure is physiological in our l ives 
and the right to pleasure can’t be reserved 
only to those who have money and capaci-
t ies, i t  is rather a universal r ight. 
Beware though, ‘cause I ’m not referring to 
greediness or excess, as love has nothing 
to do with pornography. 
Unfortunately pleasure has often been re-
lated to self ishness, to avarice, to egoism. 
On the contrary, one of pleasure’s charac-
terist ics is sharing. 
If there’s no sharing, there can’t be plea-
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sure. The entire gastronomic culture world-
wide has always been sublimated and 
exalted by sharing, in fact al l  our social 
agreements are consumed at the table, the 
sacramental rel igious act in our rel igion is 
the joined meal. 
However, pleasure not always corresponds 
to good food, i t ’s a matter of education, 
knowledge and comparison. 
In 1986 the methanol case in wine arose 
fear throughout Northern Italy, dozens of 
people died. Yet they felt pleasure, due to 
their scarce knowledge and care from an 
organoleptic point of view, in drinking wine 
made from toxic waste. 
Without gastronomic education there can’t 
be gastronomic pleasure. 

 Respect and love for the territory:
  a new form of education

Through the projects we support, we try 
to work for creating consciousness and 
knowledge towards food and productive 
processes, both from theoretical and prac-
tical points of view (for example, with Taste 
Labs). 
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Since 1989, moreover, we support the Safe-
guards, meaning projects of protection and 
promotion of high quality and value local 
products that are threatened by extinction. 
This is the answer to another problem that 
has been threatening us for the past 50 
years: the loss of biodiversity. 
In the past 100 years we lost 70% of the 
biodiversity of the planet, thousands and 
thousands of animal and plant species are 
simply disappearing because this food sys-
tem is not working, i t  is a structure that priv-
i leges strong races against weaker ones, 
good looking races against those aestheti-
cally ugly. 
The Safeguards go quite in the opposite 
direction, implementing strategies that can 
help producers to defend a particular prod-
uct through a fair price on the market. 
We also believe that i t  is fundamental to 
support new generations’ education and 
above all  to make them realize that the 
respect for environment, agriculture and 
products of the earth are not only the base 
of the Ital ian culture, but also the start ing 
points for the construction of a sustainable 
future. 
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We then set up a project, “Vegetable gar-
dens in Schools”, and later moved on with 
the creation of 10.000 vegetable gardens 
in Africa, an idea born to give central i ty to 
the African primary sector and to ensure 
the inhabitants a space of authentic food 
sovereignty. 
In 2004, the movement, with the birth of 
Mother Earth, passed from a presence in 
40 countries to the current 170. 
This means that, while before Slow Food 
was considered a movement for those that 
have “ful l  belly” and discuss about gastron-
omy, i t  now has a wider universe of mean-
ings. 
From there on Mother Earth changed our 
l ives, the vision, the strategy, to the extent 
that the International Council of Slow Food 
is currently represented by 52 people in 
charge of 52 different areas of the planet 
( just to make an example, Caribbean Area, 
South America, Central America, North 
America, Sub-Saharan Africa, Maghrebian 
Africa, etc.).
This network, which has been created af-
ter the foundation of Mother Earth, al lowed 
us to expand our ideas on an international 



20

Dear food.
Give to receive.



21

Dear food.
Give to receive



22

Dear food.
Give to receive.

level. I f  we analyse the f irst steps taken 30 
years ago to appraise an enological area 
and we compare them with the project of 
the 10.000 vegetable gardens in Africa, I 
believe we can see a common thread, with 
the unique difference that we are now fo-
cusing on much more complicated issues. 
We came a long way from the problems of 
the Langhe to an overview that can enclose 
all  the areas on Earth. 
I believe that today the work made by Moth-
er Earth fal ls within a community of destiny  
that goes beyond the borders of our move-
ment. In every corner of the world there are 
thousands and thousands of associations 
operating for the environment, in terms of 
solidarity and voluntary work. 
I am deeply convinced that every single ac-
t ion of this network has inside that feeling 
of humanity that we forgot long t ime ago 
and I think that Mother Earth is a huge part 
of this humanity. 
A very good fr iend of mine, Edgar Morin, 
an icon of the twenty-f irst century thinking, 
said this beautiful phrase once: “everything 
must start over and everything has started 
over already”. 
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This sentence should be an inspiration for 
young people: everything needs to change 
even if there are already people that are 
trying to dismantle the stalemate we have 
been l iving in for the past few years. 
I believe that Mother Earth has yet to bear 
fruit, we just need to have the patience to 
wait. 
When I founded Slow Food I wanted from 
the beginning that i t  could be a free move-
ment, i t  shouldn’t be a party, nor a union or 
an association. 
Ours is a movement of thought and of activ-
ity in which every person must f ind its place 
to do what he or she wants. 
Young people are a strong part of the move-
ment, i t  organizes itself, operating and pro-
posing projects independently, often repre-
senting, as expected, the forefront of our 
association. 
The moment the University of Gastronom-
ic Sciences was born, then, our movement 
was implemented, putt ing in online contact 
hundreds of young people for discussing 
the future topics regarding food. 
There is a Piedmontese motto that says: “ i f 
the old could and the young knew”, but in 
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my opinion it should be changed as fol lows: 
“ i f  the old people knew when to step aside 
and the young people could realize what 
they want, i t  would be much better”. 
Right now, the main concern of the young 
generation is the uncertainty for the future. 
Instead of helping the new generations, 
however, we keep proposing incorrect para-
digms because the paradigm of growth and 
realization only through money accumula-
t ion is over. 
We’re most l ikely going to pass through a 
phase, which I believe wil l  be painful,  look-
ing for new paradigms. 
This is the f irst generation that wil l  l ive 
worse that i ts fathers. If this l iving less well 
is f inalized to one’s own realization, to hap-
piness, to an harmonic l iving with nature 
and other people, to thinking of one’s own 
good less important that the collective well-
ness, then there wil l  be less suffering. If, 
otherwise, we’l l  continue with the paradigm 
of self-realization through money, suffering 
wil l  be much more bitter. 
However, I am optimist, I see in new gener-
ations a much deeper sensit ivity than their 
predecessors. 
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 “Piedmontese” kindness

I  wouldn’t use the word kindness only with 
the altruistic meaning, the openness to-
wards others, or generosity. 
I believe that one of the main elements of 
kindness is of course making others feel 
good, but also and especial ly those who 
practice it. 
In these terms we don’t l ive in a kind so-
ciety. Preparatory for kindness would be 
the attempt of understanding the other per-
son’s complexity, the constant exercise of 
empathy with the needs and the diff icult ies 
of the people that surround us. 
We were brought up learning to not detect 
these complexit ies, to set aside problems 
and to not solve them; indeed, we have to 
stay on the stage all  ready to smile. 
Who does not understand this is not kind, 
because kindness is not a matter of behave. 
As said by our Pope, kindness is not some-
thing candied and, quoting the Piedmon-
tese dialect, we are often a l i t t le bit “munie 
quacie”, somebody that seems nice but who 
is actually focused exclusively on himself. 
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 Conclusions

People often ask me how I’ve been able to 
organize all  this, Slow Food, Mother Earth 
and the other projects. I reply that I didn’t 
do anything, i t  al l  started spontaneously. 
This is why I want i t  to remain a f luid move-
ment, because a structure would ki l l  i t . 
An exaggerated structure ki l ls ideas, while 
thinking must remain the centre of al l  this. 
When people ask me which are the pil lars 
of our philosophy, I always reply that they 
are affective intel l igence and austere anar-
chy. 
Said l ike this they seem two oxymoron but 
they have actually created the guidelines of 
what we built  up t i l l  now. 
With affective intel l igence I mean the in-
tel l igence of the heart, the real kindness, 
since we are ful l  of rationality but poor of 
affectivity. 
With austere anarchy, instead, I mean the 
orderly and organized way of doing what 
we want or wish. 
I, I tal ian, can’t go to an African farmer and 
impose him to cult ivate a certain vegetable. 
He knows best what his land can produce. 
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I  may be helpful, but he wil l  teach me if and 
how. 
The structure must be f luid, we should start 
thinking that ideas wil l  develop in a differ-
ent way compared to how they developed 
in the past. 
Ideas can’t be organized, but they have 
their internal dimension that structures 
them and a natural order that creates the 
equil ibrium in the world. 
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GENTLETUDE

Gentletude is a neologism composed of the words “gen-
tilezza” (gentleness/kindness) and “attitudine” (attitude). It 
pursues the aims for a better world without violence, ar-
rogance and rudeness. 
A world where caring and paying attention to others, com-
mon sense and balanced competitivity are the most impor-
tant things. 
The production provided by the association was complete-
ly free, based on the Commons Creative Criteria. Gentle-
tude in Italy is a non-profit organization (NPO), and in Swit-
zerland is a non-profit association. 

Contact Gentletude on the website: www.gentletude.com
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