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Mr. Coppola went to see Bella Bernalda for himself in 1962 and “was embraced by the town and discovered that almost everyone was a cousin.” In 2004 he bought Palazzo Margherita, a grand 19th-century villa. The new inn’s interiors have been designed by the chic Paris-based designer Jacques Grange, and it will feature nine suites, a restaurant and streetside bar. In his e-mail, Mr. Coppola described the charm of Basilicata: “It’s hard to dig a hole in the ground anywhere, without discovering an ancient Greek vase or shard. The wine is great. The olive oil is great. The food is unique. There are things eaten that are unknown anywhere else in Italy.”

It takes a passionate food explorer to get to Luna Rossa, a restaurant so off the map that one should almost bring along some spare fuel. Along the winding drive through the Pollino National Park to the blink-and-you’ll-drive-by-it village of Terranova di Pollino, it becomes clear why some of Basilicata’s recipes have never left the province.

“Some of the towns in Basilicata are so secluded that you can sometimes find dishes that haven’t changed much since pagan times,” said Federico Valicenti, Luna Rossa’s chef and owner, a self-proclaimed culinary anthropologist.

That particular day in May he served his guests a meal that included thinly sliced salami made from acorn-eating pigs raised in Pollino; tapparelle, a local ear-shaped pasta, served with hard ricotta cheese and lemon rind; a roasted goat dish that was inspired by a medieval recipe; and pork served with eggs and local caciocavallo cheese. On the Luna Rossa wine list were dozens of Aglianico del Vulture wines, an ancient red grape variety originally from Greece, grown on the slopes of an extinct volcano in northwest Basilicata.

Although Mr. Valicenti searches for inspiration in medieval and Renaissance texts, he said his recipes are his own interpretations of historic dishes. “I make them lighter and use modern cooking techniques,” he said.

Nadia Shira Cohen for The New York Times

