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The Story

Piazza Duomo and La Piola restaurants opened in the old town centre of the capital of the Langhe, Alba, in May 2005.   
A single location for two culinary experiences which, though very different, share an approach to research and quality. 
The central figures involved were the Ceretto family, well-known Piedmontese wine entrepreneurs and ardent promoters of the local food and wine resources, and Enrico Crippa, a talented and determined young chef from the Brianza area north of Milan, who was looking to start out on his own personal journey. Rather than a competition between La Piola's traditional Piedmontese style of cooking and the refined creativity of Piazza Duomo though, the project set out to highlight and educate in the culture of good living, eating and drinking that has made our region unique. This choice has been rewarded with success in just a few years, with Piazza Duomo now being a cult address for gourmets and anyone who loves food that's new, yet never banal, while La Piola has become a major attraction for fans of the region's cuisine.

Philosophy

The kitchen of Piazza Duomo is Enrico Crippa's creative domain.   
Together with his brigade he is busy here every day working on lengthy preparations to cater for and continually amaze the most demanding clientele with something new. 
Well-aware since the outset of the wealth and variety offered by local produce, Crippa has brought his international experience to an area boasting traditions as deep-rooted as those of the Langhe by presenting unusual flavours, while continuing to respect and attach importance to locally-sourced ingredients. 
The underlying theme is the use of prime raw materials, carefully selected in keeping with the season and then skilfully turned into works of art in a way that only talented chefs are capable of.

Crippa: "For a chef, being here is magical. The people of the Langa are used to eating well. The local produce is spectacular, and they buy and eat it every day, in simple or more elaborate dishes."

Crippa’s Vegetable Garden

Anyone who has tried a minestrone or a raw vegetable dip made using just-picked produce will agree with our decision to grow our own personal "kitchen garden".  
The difference lies in the rediscovery of flavours which were being lost by years of anonymous, standardized vegetables. And considering that the veg in our dishes come from 4 hectares of land in the prized Barolo d.o.c.g. wine-growing area, it follows that they are going to be first class. 
In a cuisine that focuses largely on sourcing excellent products - such as meat and cheese - locally, growing our own selection of herbs and vegetables also means being able to offer our clientele only the highest quality in ingredients which are only too often just seen as side dishes.
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Wines

Wine is unquestionably a critical element for a restaurant targeting top quality. 
At Piazza Duomo this concept is emphasized by the direct link with the Ceretto family, who have been wine producers for 3 generations.
To select and nurture the precious bottles in our cellar we called on Vincenzo Donatiello, a keen, dynamic young sommelier who knows how to astonish with every glass.




Art, the Fresco by Francesco Clemente

Piazza Duomo is celebrated for Crippa's skilful cooking, but the chef's culinary art is joined by a further masterpiece in making this restaurant quite unique and special.  In keeping with the passion for contemporary art which accompanies Cerretto family projects, standing out along the entire ceiling of Piazza Duomo is a fresco by the Neapolitan artist Francesco Clemente. A gigantic vine-leaf - in honour of the commissioning family - embraces a map of the world with its five continents, with shoots branching out in a series of metaphorical images along the 4 walls of the room in pale colours inspired by the Langa landscape.

Francesco Clemente (Naples, 1952)


Rooms

Our latest project are three rooms and one suite with an elegant and minimalist design, in the heart of Alba. Dedicated exclusively to clientele of the restaurant, the rooms are our new hospitality offering, which complete the unique dining experience at Piazza Duomo.   
The rooms have been designed for lovers of haute cuisine – we are not a real hotel. We offer, to those who want to stay after what could be a long journey to enjoy the cuisine of Piazza Duomo, the opportunity to be housed in a comfortable and relaxed environment. 
We will accommodate you for what we hope will be an enjoyable opportunity to discover the culture, history and flavors of the amazing region that is the hills of the Langhe. Our staff welcome you. 
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