LA MADDALENA
(NIDO D’AQUILA) RESORT

Tourism
La Maddalena is the mast exatic place in
the whole Sardinia. Jt'is considered a very
fascinating place for many reasons, in
panticular for the algid beauty of its sea,
beachies and smaller islands.

General Jnfewmation
La Maddalena Resent (Nide D’Uquila), is composed of a flat with 5 (five) beds.
Jt consist of: a living|dining roem with a deuble-bedded sofa; a double woom; a
Ritchien completely provided with teols; a bathroom with shower, beach umbrellas
and an extevior table with a small avmchai.

There is air conditioner and satellite TV (free).Jt is located on South-West of
La Maddalena in a vewy faveuralile
pasition te veach all the beaches.

FHow o Uwive
by plane with a step in Ollbia, Duive cn the SS125 main wad tewards Olbia-
Palau-Santa Fevesa, (for abiout 45 miles from Olbia ).
by car on by bus + Levwy; tﬁmwawgu@m&uaowmceﬂwm(%ﬁmta?a(auand
a fevy sewice fraom Palau te La Maddalena. :
Delcomar and Maddalena lines axe the shipping lines of the island.




Je visit

_the “Compendic Garibialdine. .

- SM. Maddalena Chuvich;

- Diccesan Museum;

- Naval Museum with many finds dating back te Reman epaoch;

- Mineralegical Museum;

Jt is passibile to nent wibibien nafts ox small boats for excursions nearby

The teaches of Bassa Tunita, (bbateggia, Stagne Fonte and Cala Maicre di
Menti are very beautiful. Den’t miss the pink beach of Budelli, visitable only with
official guides, whexe the sand has a paticular nesy colour because ef the skeletans
of peculiar enganisms. Between the beach of Budelli and Santa Maria thete is the
wendeful lagoon of Porte Madenna, where water tuwns an emevald fue when the
sunshine lights it.

Local cuisine
Fe necommend “Zimminu” a fisk seup, “Spaghetti” with sauce at sea wichin,
“Cuccivleddu cu Cow” a biscuit top with eggs.

“Zimminu”
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