
AGRITURISMO FERDY
“Our way of experiencing the mountains”



WHO IS FERDY WILD?
Ferdy is much more than a farmhouse. It is an all-round 
experience in the nature, gastronomy and culture of the 
Brembana Valley.

Agriturismo Ferdy is a real holiday in nature, a riding 
lesson or the simple rediscovery of traditional and 
ancient flavors of mountain cuisine. Ferdy Wild is also a 
line of natural products: a selection of the most 
genuine expressions of the nature that surrounds us!



THE ORIGINS… 
The Ferdy family was born in 1989, when Ferdy and 
Cinzia decide to start their adventure in the family 
business with the purchase of a dozen horses. Ferdy, 
nickname of Ferdinando, begins in these years to 
imagine how he will be able to transform this place.

The family then grows with the arrival of the children 
Alice and Nicolò and from the ruins of a farmhouse the 
place that will become the functional heart and the 
iconic image of the structure, fulcrum of harmony 
between cuisine, nature and sustainability is obtained. 
The farmhouse becomes such in all respects with a few 
bedrooms built with different woods that smell of wood, 
the riding lessons, the restaurant and the first 
educational farms.

The own production of raw milk cheeses, the hand 
picking of wild herbs and the use of meat from respectful 
farms have always been the basis of our cuisine.



THE NEW GENERATION…
In the early 2000s Cinzia and Ferdy decide to move 
their summer dairy production to a mountain pasture 
in Val D’Inferno, near Ferdinando’s hometown, and 
this is the moment in which our first production of 
Formai de Mut forms is sanctioned.

Inspired by the teachings of their mother Petronilla 
and the ancient traditions of peasant well-being, 
Ferdy and Cinzia decided in 2012 to create a space 
within the structure where one could find one’s own 
balance: “The Borgo del Benessere”.

In 2017, work began on the creation of a new 
structure, which will be completed in 2018 but which 
seems to have always been there. Here technical 
rooms are set up to allow the conservation of farm 
products, a dairy and the ‘Boutique Mercatorum’: a 
timeless place where you can buy farm products!



THEIR PHILOSOPHY
The philosophy of the farm is based on the breeding 
of animals that have always lived in the area and 
that become a precious resource, allowing it to offer 
different tastes and ancient flavors. 

They are looking for new paths to take towards what 
have always been their goals: the sustainability of 
the territory, the excellence of the productions and 
the enhancement of traditions.

The restaurant, in fact, offers its guests its natural 
cuisine based on the use of its own products, thus 
enhancing the ancient flavors of the Orobica and 
Bruna Alpina Original goat meats, cheeses and cured 
meats, of the spontaneous herbs harvested on our 
territory in the name of poor cuisine. 



THEIR “CORPORATE MISSION”

● Make you live an unforgettable, rich and fulfilling 
experience;

● Give unique emotions and sensations;

● Bringing people closer to nature and to the 
importance of respecting the environment around us;

● Offer innovative and high quality services with great 
professionalism, assistance and transparency;

● Satisfy the needs and requirements of customers.



THE STRONG IMPACT OF SOCIAL MEDIA

Through their Instagram profile (which has more than 
190,000 followers) managed by Nicolò makes sure that 
followers can see every aspect of the agritourism, starting 
from how they manage their farm.
Nicolò wants to tell where the ingredient found in each dish 
comes from, he wants to make sure that the customer 
through these stories already knows what he will find in the 
restaurant. In addition, Nicolò personally responds to every 
direct on Instagram to create these strong ties with the 
customer. 
In fact, thanks also to the visit of the famous influencer 
Chiara Ferragni, the activity has found considerable 
popularity in continuous growth...



“WILD FRIENDS” AROUND EUROPE!

They are locals, restaurants and a group of 
people who believe in something great and 
unique and who have chosen the Wild family 
with the aim of enhancing mountain products, 
traditions, environmental sustainability and 
respect for animals. 



THEIR OTHER ACTIVITIES

Ferdy and his family not only take care of the restaurant 
and the farm, but also manage many other businesses. 

At Ferdy, in fact, it is possible to stay in ten beautiful 
accommodations equipped with the most modern 
comforts, with exclusive access to the spa, the Borgo 
del Benessere. 

Here the products of Agriturismo Ferdy are used as 
essential oils, produced in Val d'Inferno (mountain 
pasture located at 1500 m above sea level), for relaxing 
or regenerating baths, massages and aromas for the 
farmer's bio sauna, beauty baths with milk or serum of 
Capra Orobica and Bruna Alpina. 

The excellent cosmetic products of the Montagna Pura 
line can also be purchased at the farm shop.



THEIR ACCOMMODATIONS 
The company's accommodations are located in different 
buildings, all close to each other. In addition to double rooms, 
standard family rooms are also offered. All the rooms, designed, 
built and furnished by the owners, reflect the typical buildings of 
Bergamo.

Different woods were used for each space: fir, larch, oak, maple 
and cherry. Each room has large bathrooms with shower and 
toilet, satellite TV, telephone and wireless connection.

There is also a common area, "La Baita", where guests can relax 
in front of the fireplace and taste herbal teas made with wild herbs 
gathered in the surroundings.



THE FUTURE…
Products, experiences, innovation, tradition and social network are the 

only tools that support them day after day in their goal: to enhance a 

timeless mountain, capable of repaying fatigue with great emotions!


