CarniaMusei
Museum Network Office
Address:
N. 29, via Carnia Libera 1944
I-33028 Tolmezzo (UD)
Tel. +39 0433 487779
Email info@carniamusei.org
Web www.carniamusei.org

CarniaMusei museum
network groups together
the most significant
permanent exhibits
throughout the Carnia
region, in the north-western
Friuli area. Museums,
private collections and
permanent exhibitions are
often located in historical
residences in the small
Carnia valleys. They can be
known and visited thanks to
the network, that offers to
visitors proper information,
contacts and a booking
service.
The ultimate aim of
CarniaMusei museum
network is to allow

THE MILL
“DAL ROSS
E DAL FLEC”
ILLEGIO

Opening hours
and information
A visit to the Mill is possible
all over the year except
in winter time, when the
mechanism cannot be
activated due to the ice.
For further information
and for booking a visit:
CarniaMusei
Tel. +39 0433 487779
Email info@carniamusei.org

these small but precious
collections to be
appreciated by those who
feel the need to discover
culture, traditions and the
environmental features of
this alpine region.
Founded 1998 with the five
major museums of Carnia,
CarniaMusei expandend
subsequently: more than
thirty museums and
private collections all over
the region are members
of CarniaMusei museum
network right now.
CarniaMusei offers also
educational activities among
its major proposals. In many
museums there are themebased paths and laboratory
activities in which young
visitors can be involved, in
order to stimulate the ability
to comprehend and fix the
concepts explained during
the guided tour.
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Mulin dal Flec
Address:
Illegio,
I-33028 Tolmezzo (UD)

The “Mulin dal Flec” Mill
The “Mulin dal Flec” in
Illegio is a water mill for
grinding corn that is still
in operation. The building
used to be a part of a group
of buildings isolated from
the rest of the village by
two branches of the canal.
Of this “island”, as it used
to be called, today only
the mill remains. Before it
was demolished, the date
“1670” was found on the
right capital of the
entrance arch in the
covered walkway: it is
probably the date of the

construction of the mill.
A visit to the mill makes it
possible to understand how
life was in a pre-industrial
agricultural civilization,
what the rhythms were,
the daily routines and the
sources of sustenance for
a typical family economy,
which was essentially selfsufficient.
The furnishings that make
up the inside of the mill
are the table on which the
flour falls, the sieve placed
on the guides, the wooden
case that encloses the
upper grindstone, then the
hopper, hanging from a
ceiling hook at the front.
The water of the Tôuf
spring, after a three-meter
drop, falls onto the outer
wheel blade, activating its
rotation. A suitably whittled
black pine trunk transmits
the movement to the
mechanism of the toothed
wheel inside.
The subsequent
transmission of the rotary
motion from the drive shaft
to the mill is by means of
a smaller toothed steel
wheel, placed on a metal
shaft with a rectangular
section that at the bottom
pivots on a bearing brass,

while the latch is inserted
on the upper end, which
fits into the top rotating
grindstone.
The distance between the
upper mobile millstone,
and the fixed lower one,
is regulated by a crank, so
as to obtain a flour that
is more or less fine. The
flour comes out of the
grindstone and collects on
the table in front, where it is
then sifted.
The Hopper
The hopper is an upsidedown pyramid-shaped
wooden container with a
rectangular base. At the
bottom, the funnel hole is
covered by a mobile box
that allows the cereal to
gradually flow out. The
flutterer (“tremulo”) hangs
on the side; it is a piece of
wood that transmits the
vibrations to the hopper
causing the grains to fall
regularly between the
millstones.
The hopper also serves
to measure and dose the
amount of grain that must
be ground: in fact, there
are some studs inside,
each one corresponding
to 1 “pesenâl”, a unit

of capacity for grain
(corresponding to about 9
kg), which served for the
payment of the flour. The
miller kept about onetwentieth of this flour for
himself as payment for his
work.

(two for each end) are
inserted at the ends; hot
insertion guarantees the
stability of the rims and of
the pins that support the
shaft. The two pins rest
on a wooden block of yew
that acts as a bearing and
absorbs the strong forces
that come from the water
wheel. The yew block is, in
turn, inserted into a block
of oak wood.

Blade wheel
The wheel, fed from below
by the trough, serves to
transform the power of
water into mechanical
energy. The spokes that
support it are made up
of two black pine planks
embedded in the crankshaft
and secured by laburnum
wedges. The 24 blades
are wedged into the wheel
arches in order to support
both the impact of the
water and the centrifugal
force due to the rotation.

The Pinion
The smaller toothed steel
wheel, originally made of
wood, is placed on a metal
shaft with a rectangular
cross-section and is
interlocked by means of a
latch in the upper rotating
grinder. The teeth mesh
with those of the large
wooden wheel.

The Crankshaft
The crankshaft consists
of a single black pine log,
into which holes have been
drilled to fit both the spokes
of the hydraulic wheel and
those for the “lubécchio”,
the large toothed wheel.
The teeth are inserted into
the crown that mesh with
those of the pinion. The
pins and the four iron rings

The Upper Grindstone
The grindstone is made
from a conglomerate of
hard natural stone. It has
a lenticular shape and the
internal part is concave.
The radial grooves are
used to bring air inside
the two millstones to
prevent the overheating
of the flour that otherwise
would start to ferment.

The grain falling from the
hopper goes between the
two millstones through
a hole in the center. The
butterfly-shaped groove
is the distinctive feature
of the upper mill; it
serves to house the latch,
integral with the vertical

shaft which transmits the
rotation motion to it and
supports it.
With time the two
millstones tend to wear
out, their surface becomes
smooth, so periodically
it is necessary to “bushhammer them” so that
the surfaces become
rough again. In this
way, an excellent “semiwholewheat” flour
can be obtained, sifted
to a rougher or finer
granularity.

