Matteo Temperini is an Italian young chef from Tuscany;
he was born in Poggibonsi, near Florence, in 1974. Malteo,
after a basic and advanced cooking school, started his career
under Alain Ducasse at “Spoon food and wine” in Paris
and at “Louis XV in Monaco (*** guide Michelin). o 7
Matteo’s style is an original Mediterranean cuisine coming T
from the South of Italy: fresh fish, ripe tomatoes, extra virgin g
olrve oil, garlic, a variety of vegetables, spices and aromatic
herbs, lemons from the Amalfi Coast and fresh cheeses.
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