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BY RITA A. FUCILLO

G
REATER CAPE ANN IS A WAY OF LIFE. YET HOW CAN A DESTINATION  
be described as such? While it may  be challenging to put into words, 
these five conversations with local business owners and artists reveal 
what drew them to the region and the serenity they’ve discovered living 
and working here. It’s a lifestyle to rival the scenery, carved amidst the 

region’s granite shores and safe harbors. Today, an extraordinary mix of people call 
greater Cape Ann home and the best way to learn about a place is to know its stories.

DAVID CALVO

Walking into an artist’s studio is like en-
tering a sacred sanctuary. It’s almost as if 
we’re trespassing. What we do not ap-
preciate is that most artists welcome the 
inquisitive viewer. Whether the artist is 
working at an easel, throwing a pot or, 
in the case of wood and bronze sculptor 
David Calvo, hovering over a coat of 
arms, carving tools in hand, we may be 
momentarily breaking their concentra-

tion, yet we’re creating an opportunity, 
we’re ushered into their sanctuary, and 
what springs forth is an intense conver-
sation into their studies, their passion 
and their incessant drive to create. And 
Calvo has much to say.
	 Calvo is as gifted a conversationalist 
as he is a sculptor. Amidst a vast array 
of carving tools and projects in various 
stages of design and completion, Calvo 
spoke with pride and conviction of the 
path that led to his current life as artist, 
educator and devout Cape Ann resident. 
Deeply immersed in the field of sculpture 

and woodcarving, Calvo recognized early 
on which path his life would take. It was 
during his philosophy studies at UMass 
where he discovered that working with 
his hands offered relief from the intensity 
of his classes. A friend’s borrowed set of 
carving tools proved revelatory and thus 
began Calvo’s lifelong journey of balanc-
ing his artistic and intellectual pursuits. 
After graduating with a degree in philos-
ophy from UMass, he found his first job 
at a sign carving studio in Boston. More 
than a decade later, Calvo returned to 
academia, Boston University’s Divinity 
School, where he “focused on how ancient 
civilizations used symbols as an organiz-
ing force for the individual, as they relate 
to themselves, each other as a community 
and to the forces of nature,” he writes.
	 Outside Calvo’s window, the sun il-
luminated Gloucester Harbor. Inside, 
Calvo was equally as illuminated as he 
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described his extraordinary pedigree of 
instructors and mentors. An educator 
himself for many years, Calvo embodies 
the patience and wisdom of his teachers, 
having been a serious student. Simply 
put, Calvo trained with the best at Ca-
scieri diBiccari, a renowned sculpture 
studio based in Boston, MA, established 
in 1952 by artists Arcangelo Cascieri and 
Adio diBiccari. Their workshop, located 
near the Museum of Fine Arts (MFA), 
specialized in wood, stone, metal, and 
terracotta sculpture. The impact diBic-
cari and Cascieri had on Calvo cannot 
be underestimated. Cascieri, a brilliant 
woodcarver, and diBiccari, a sculptor 
who studied under the head of the sculp-
ture department at the MFA’s Museum 
School, bestowed their own exceptional 
training and knowledge to their protégé. 
In Calvo, they found a most willing stu-
dent—immersed in the craft, eager to 
learn and intrigued by the spiritual na-
ture of carving, triggered by his divinity 
studies at university. “He [Adio] was like a 
second father to me,” said Calvo, “and my 
hands do as he taught them.” Calvo con-
tinued his training with German carver 
Frederic Brunner and woodcarver Jimmy 
Lohmann, who, like Calvo, possessed a 
natural affinity for carving chisels. Calvo 
ventured into high-end custom furniture 
design with prestigious Boston-area firms 
and also spent considerable time traveling 
across Europe to experience, first-hand, 
how different cultures approach artistic 
woodcarving and sculptural design.
	 Working as a furniture-maker offered 
perspective and insights that would serve 
his future students. Calvo innately knew 
his life would include teaching. “One day 
I said to myself, all I’m doing is making 
boxes. If it’s a chest of drawers, it’s a box 
inside of a box inside of a box. If it’s a bed, 
it’s a rectangle. Curve lines put me in a 
whole different orbit. When I teach my 
classes, I talk about the early craftsmen, 
because they were not only good cabi-
net makers, they were also good wood 
carvers because cabinetry is all built on 
geometry. It’s all straight lines for the 
most part. And then what wood carv-
ing does is it introduces curve lines. So, 
you’re throwing in the contrast between 

David Calvo’s interpretation of Winslow Homer’s The Fog Warning, carved for a private  
residence. Top: Calvo working on a sign project.
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curve lines and straight lines. The curve 
lines make the straight lines look nicer, 
and the straight lines contrast to make 
the curve lines look nicer. So, whenever 
you’re creating any type of artwork, I tell 
my students that you want to put night 
and day into the same thing.”
	 Calvo’s résumé and accolades run 
deep—he’s particularly proud of his resto-
ration carving at Harvard’s Sanders The-
atre. “They renovated the whole theater, 
and they said we’re not putting the wood 
carving out for bid,” he explains. “The 
wood carving is assigned to you. Who-
ever wins the contract has to work with 
you, because we want it done right.” Yet 
Calvo also finds profound contentment 
in his Gloucester studio, his Cape Ann 
community, and sharing his knowledge 
with students—and fascinated visitors. 
His students have traveled to him from as 
far away as South Korea. “‘My father just 
retired,’ a voice on the other end of the 
phone once said. ‘He was working for the 
Korean shipbuilding industry.…He said 
he’s always wanted to take a wood carving 
class from you. The only problem is he 
doesn’t speak English.’ And I said, that’s 

Clockwise from above: Farm staff tends to livestock by the farmhouse; cross-country skiing the trails at Appleton Farms; fresh, farm-
grown produce; artisan baked goods available at the farm store.
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no problem. Send him over. I’ll teach 
him with my hands. ‘You sure about that,’ 
the son asked? No problem at all. So, he 
came in here, with very little English, but 
I showed him with my hands, because 
it’s a tacit skill. It’s like a violin player, 
where the simplest thing can change ev-
erything, but it has to be hand to hand 
to hand, which was the real value of the 
apprenticeship system. Because a student 
could watch the hands of whoever was the 
trained professional and see things that 
the professional can’t articulate because 
it’s so subconscious. But you have to see 
it. You have to be near those set of hands.” 
As Calvo watched diBiccari’s.
	 It’s a challenging art form. One of dis-
cipline, intense concentration and pre-
cision. “In sculpture, we have very few 
things that we can use. You can count 
them on your hands,” Calvo admits. “So, 
you have to know them really well, and 
you have to push them as much as you 
can. We live in a world of contrast. We 
have night, day, hot, cold, land, water.…
We have to hold both those worlds in 
our hands. So, if you want to catch some-
body’s attention with a piece of artwork, 
you have to have both of those elements. 
That’s why we [revere] Michelangelo, still 
to this day, he was a master at contrast.” 
	 After forty-five years of mastering con-
trast himself, Calvo is surrounded by proj-
ects, personal and commissioned, that he 
works on simultaneously, as creative bursts 
strike, yet always prioritizing the client 
or student. “Somebody once asked me, 
‘What’s your inspiration?’ I said, ‘a dead-
line.’ The deadline inspires me because 
then I have to focus right in on it and move 
it through to the finish line. I have hesitated  
in the past from doing my own things, but 
I’m at a certain point where you just have 
to throw caution to the wind a little bit and 
just start to do that.” 

ELLIE HARBECK of  
APPLETON FARMS 

Farms embody the circle of life. They 
honor the land which grows food; care 

for and manage the animals and live-
stock that provide food and services; and 
they employ a team to oversee the oper-
ation, twenty-four seven. In the case of 
Appleton Farms in Ipswich and Hamil-
ton, MA, one of the oldest continuously 
working farms in the U.S., there’s also 
an educational program to ensure that 
younger generations fully grasp the im-
portance of farms, working with and re-
specting nature, and, hopefully, sparking 
future farm and agricultural studies. And 
this farm, despite the intensity of its mis-
sion, is super fun—all year long.
	 Appleton Farms “honors the very fer-
tile history of farming and agriculture 
well before we started dating history,” 
shares property director Ellie Harbeck. 
“I want to acknowledge that it is the un-
ceded ancestral lands of the Pawtucket 
people.…Our first recorded history be-
gan when Samuel Appleton came over 
in 1635 from England and was granted 
a parcel of land. Since that time, it was 
maintained by nine separate generations 
of Appleton family members until 1998 
when it was gifted to the Trustees [of 
Reservations]…to ensure that this space, 
the history, the working agriculture of 
the farm, and all [the Appletons] had 
preserved for hundreds of years was still 
kept in perpetuity.” 
	 Harbeck’s role serves this mission and 
honors the land, which comprises ap-
proximately 1,000 acres. “It’s a living his-
tory,” she continues. “History is always 
changing and growing, and we are now 
part of that morphing while still main-
taining the integrity of this land.” This 
is accomplished by providing daily access 
to nature, wildlife, sports, farming edu-
cation, food and special events. The cre-
ativity behind the Farm’s programming 
harmonizes with every aspect of (and 
species living on) the land itself from ex-
tensive cross-country skiing trails in win-
ter, Maple Strolls (during syrup season), 
Owl Prowls, hay rides, story-telling, 
hiking, cooking workshops, festival days, 
yoga, and a nine-week summer education 
program. It’s a destination that’s always in 
season and appeals to solo visitors look-
ing for a contemplative walk to families 
introducing their kids to farm animals, 

whether participating in an established 
program or enjoying a spontaneous visit.  
“We have a beautiful education garden 
that mirrors the work being done in our 
thirty-five acres of organic crop fields 
so that you’re getting a hands-on tac-
tile experience in a garden that reflects 
what we’re doing on a larger agricultural 
scale.” The website offers a full explana-
tion of the farm’s programming whether 
you have a full day for a curated expe-
rience or a few hours to simply exhale. 
If you’re still undecided, consider Cow 
Connections, an adult program where a 
small group enjoys an “up close and per-
sonal experience” with the Farm’s cows. 
“We want to make sure that the work 
we’re doing is reflected and accessible…
these are all spaces that can be visited 
without having to register for a pro-
gram.…You can visit barnyard animals, 
hike over twelve miles of trails, bring a 
picnic blanket, visit the farm store…”
	 The store is a destination all its own. 
An intimate space full of farm-made 
baked goods, meats, produce, maple syr-
up and other local treasures, it’s a smart 
first or last stop in your visit. And if 
you’re lucky, you’ll be greeted by Casey 
Hawkins, one of the store’s associates. If 
you pop into the store first, Hawkins will 
help plan your day; if you pop in toward 
the end, she’ll have you set to return or 
signed up for a class. An avid gardener 
and beekeeper herself, Hawkins effuses 
warmth, joy and gratitude. “It’s a really  
special place to come to work every 
day.” Hawkins’ husband is also part of 
the farm crew at Appleton. “Now I get 
to see behind the scenes what the farm 
crew does.…They are superheroes! 
	 “One of my favorite parts of the 
job,” she continues, “is talking to peo-
ple about…the importance of knowing 
where your food comes from.” Haw-
kins points out a box of tea this writer 
was unfamiliar with. “This is Tulsi,” she 
explained. “It’s also called holy basil. It’s 
one of my very favorite new things. I 
learned about it here because we have a 
plant sale in the spring, and so my first 
year, I bought a Tulsi plant. I’m obsessed 
with it. It smells incredible. It’s called 
holy basil, but it’s not really basil.” [It’s 




