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OPŞA MARE is a small farming village
in southern Transylvania. It sits in the
middle of 80,000 hectares of oak,
hornbeam & beech forest. Hundreds of paths
and cart tracks run between the settlements,
through valleys and over high ridges....

Coming down from the hills, you pass
open meadows of wild flowers. There are
brown bears in the higher reaches where
the sheep graze on summer pastures. The
fierce sheep dogs keep the bears and
walkers on their toes. Charcoal burners
construct great pyres of beech and
hornbeam which smoulder for two weeks
under a blanket of damp straw and earth.
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OPŞA MARE is dominated by its
fortified church. These days, its
Lutheran congregation gone, this
ark-like edifice remains an impressive
monument. Otherwise, the village is full
of life. There are some 250 registered
voters in the village, all Romanian - with
the exception of the de Candole family,
who settled in the village in 2015. Most

farm their own land. Brightly coloured old
tractors, horses and even buffalo plough
and transport hay and firewood. The
village Orthodox priest keeps bees and
paints icons. There are two carpenters, a
felt maker & a bell ringer. Most families
keep pigs and chickens. All make wine,
pickles, jam and the very best pork
scratchings you will ever taste!
Children collect juicy snails after rain
showers, not to race but to sell by the
bucket to a dealer from Sibiu, who then
sells them in Italy. The village has lots of
walnut and plum trees, as well as fine old
ladies in floral dresses and straw hats.
Much of the grass, rich in wild flowers, is
scythed by hand while the dew is still
upon it and then stacked, not baled.

The old town hall restored by the de Candoles in 2015/16 and today their family house

In winter, the sheep and cattle spend their
days on the surrounding hills, returning to
the village at night. There is little traffic
apart from the odd grocery van crying out
its wares: watermelons in the summer,
apples in the autumn and hatchling eggs in
the spring. Milk, eggs, cheese, vegetables
and meat are plentiful in the village.
Animals are slaughtered in the yards.
The village is full of gossipy good
neighbours. Long summer evenings are
spent chatting on benches set up outside
each house. The atmosphere is friendly,
the air is fresh and the nights dark. There
is a bewildering array of butterflies, moths
& other insects - but thankfully very few
mosquitoes!

Loft bedroom
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OPŞA MARE is a good base
from which to explore southern
Transylvania. There is plenty to
see within a radius of 50km. The Astra
Folk Museum in Sibiu is perhaps the most
remarkable open air museum in Europe
and there are many hidden treasures. Fine
buildings by the Transylvanian architect
Fritz Balthes (1882 – 1914) are near to
hand. They include the Hotel Zum
Goldenen Stern in Sighişoara and the
school house in Cincşor, now a lovely
guesthouse. A large Lipizzaner stud is in
nearby Sâmbăta de Jos. In Mediaş, there is
a 1900s factory producing handmade
terracotta stoves, while in Apoş a new
family operated kiln is making traditional
roof tiles and bricks.
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AMES & RACHEL de Candole settled in Transylvania in 2015 with their children and
animals after 26 years in Bohemia. The family has restored Copşa Mare’s old town hall.
Turning this 1900s public building into a private house required no radical alteration. All
the original rooms remain, as do the doors and windows. The unfortunate additions of the
previous 10 years were removed. The main facade, for instance, had been tarted up with
harmful cement and acrylic paint. This has been scraped off and replaced with lime mortar
and wash, coloured with earth pigments.
The family's guests may sleep either in the main house or in an old hayloft or even in a
splendid wagon once used as a mobile home for 70 families of bees. Loft & wagon both sit in
the grounds of the house. Whichever room you choose, all beds have the very best mattresses,
linen sheets, feather duvets and homemade sheep wool blankets. Each room has its own
bathroom.
Bee bedroom & bathroom

Main house bedroom & bathroom
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OOD IS FRESH & LOCAL. Meals are made from ingredients grown in the
village, combined with spices from further afield. Milk is from the village buffalo,
eggs from the village chickens, vegetables from the village gardens and fruit from the
trees all around. Vegans are very welcome but bring your own milk substitute please! For
those who eat meat, apart from the pork, which is outstanding and makes great raised
crust pies, local animals are often a bit chewy. Village kid and lamb are more delicious
slow cooked in Indian spices than roasted. Copşa Mare is surrounded by former
vineyards and hop fields but only a handful are now productive. There are, however,
excellent wines in the region, and the family cellar holds a good few of them as well as
some local wines. And the freshly pressed tomato juice makes excellent Bloody Marys.

How to find us - 90 minutes by car from Sibiu Airport.

If you would like to know more, please telephone +40 768 994 224, email
info@copsamare.life or even write to Family de Candole, Copşa Mare 135, Jud. Sibiu
557046, Romania. For more images of the village, please visit www.copsamare.life
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