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Roberta Garibaldi | University of Bergamo (Italy)

Reviving valleys through cheese: the story 
of Strachítunt and Festunt

F
rom June 28 to July 20, 2025, the 

Taleggio and Brembilla Valleys hosted 

the first edition of Festunt (payoff 

La terra, la lingua, la gente). This 

cultural festival transformed the area into 

an open-air museum, celebrating a deep-

rooted identity where landscape, language, 

memory, and taste are interwoven. At the 

heart of the event stood Strachítunt, the 

traditional two-curd cheese —more than 

just a product, it is a symbol of shared 

knowledge and cultural continuity. The 

programme featured initiatives linked to 

local dialect and cultural heritage, such as 

the exhibition of Mythological Animals of the 

Land of Strachítunt and the presentation of 

the Scotòm —traditional nicknames passed 

down through generations to distinguish 

families and communities sharing the same 

surname but tracing different lineages. 

Highlights included the outdoor screening 

of L’ultimo bergamino, a documentary 

on transhumance; the experiential 

workshop Mangiare Bergamino exploring 

wild herbs and local myths; and Bepi Quiss, a 

quiz-style event celebrating the people and 

stories of Val Taleggio. Festunt is more than 

a celebration: it is an act of gratitude toward 

a culture that, like cheese, matures over 

time and reveals its richness when shared.

Traditional alpine 
cheeses on display 
during Festunt, the 
cultural festival by 
the Strachítunt PDO 
Consortium celebrating 
local heritage, 
language, and flavors 
in the Bergamo valleys.
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