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Unique. Like Your Taste.

www.delonghi.com/en-za

EXCLUSIVE 20% DISCOUNT
CODE: ITALY141
Limited offer to experience “La Dolce Vita”
Book your flight online with Air France departing from Johannesburg or Cape Town to Italy and you
could qualify for a 20% discount on the fare of your air ticket. This offer is valid for travel until
28 February 2019.

TERMS AND CONDITIONS CODE: ITALY141
•
•
•
•
•
•
•
•
•
•
•

The 20% discount offer applies to the price of the ticket before taxes, service charges and
surcharges.
The discount code ITALY141 is only valid for online reservations made on www.airfrance.co.za
Valid on Air France marketed and operated flights.
Valid in Economy, Premium Economy or Business class for a booking with Air France direct flights
departing from OR Tambo International Airport or Cape Town International Airport.
Valid for new bookings made between 1 March and 15 June 2018.
Valid for travel between 1 March 2018 and 28 February 2019 from South Africa.
Depending on the fare chosen, other conditions may apply.
Only the credit card option form of payment will allow for the discount.
Limited to a minimum fare of R3200 before taxes.
Valid only once per passenger.
Limited to 100 uses in total.

AIR FRANCE, FRANCE IS IN THE AIR!

Discover La Dolce Vita
with our extensive Italian network
www.airfrance.co.za

Air France - A vast and
effective network.
Air France has daily flights from
Johannesburg to Paris operating
either an Airbus A380 or Boeing
777. Service from Cape Town to Paris
is now year round with five flights per
week. Worldwide Air France flies to 300
destinations in 114 countries. Within France, Air
France serves 25 cities from their hub in Charles de
Gaulle or from Orly Airport in Paris.
Air France flies to 8 destinations in Italy and together with
their partners, they fly to 14 destinations.

EVERY DETAIL MAKES
AN MSC CRUISE
NOT JUST ANY CRUISE.

EVERY DETAIL MAKES
AN MSC CRUISE
NOT JUST ANY CRUISE.

Every detail on an MSC Cruise makes
you live a unique experience.
Like every piece of music selected and performed
by our talented professional pianists,
awakening the senses and emotions throughout the day.
This is just one of many entertainment experiences
we offer night and day.
Another meticulously crafted touch of class
developed with you in mind.

Every detail on an MSC Cruise makes
you live a unique experience.
Like each of the strawberries dipped in 30g of
sumptuous dark chocolate and 5g of white chocolate that
we offer to welcome the most loyal guests, which is just
one example of many delicacies handmade on board
by our select chefs using only the freshest ingredients.
Another meticulously crafted touch of class.
Developed with you in mind.

NOT JUST ANY CRUISE
m sc c r uise s.c o .za

NOT JUST ANY CRUISE
m s c c r u is es . c o . za
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Dear Reader,

T

hrough this new issue of My Italian Link magazine, we would like to embark with you on
a new journey at the heart of ‘the Boot’! My Italian Link is launching its new identity with
a brand new magazine and an up to date website that reflect our vision. Through this
magazine, we do our best to promote Italy in South Africa through in depth articles, but also
inspiring encounters with Italian artists and businessmen, by telling the successful stories of
compagnies, but by putting the spot on Italian culture though history, art and lifestyle contents.

In this 7th issue, you will have the opportunity to explore de beautiful Tuscany region; read the
success stories of two Italian companies — Grappa Nonino and FICO, whom we thank for the
ITWs, you will have a tour of the INAF, the AFS school exchange, and also the Museo Madre
in Naples; the amazing William Kentridge; and finally the lifestyle section dedicated to the
traditional Italian wedding! We sincerely hope you will enjoy our new formats and visit us at
www.myitalianlink.com and follow us on Facebook.
Audrey ROBIN - Editor-in-chief & Copy Editor

COVER PHOTO

VAL D’ORCIA

If you're planning a holiday in Italy
and you want to stay connected,
ExpressoWiFi is the best solution
for you!

TUSCANY REGION

--

Avoid roaming charges and surf with 4G/LTE full-speed connection,
thanks to our mobile pocket WiFi which you can take with you
anywhere and anytime, with unlimited data traffic, allowing you to
connect up to 10 devices simultaneously
(smartphones / tablets and PCs).

UNCAPPED
DATA

There are no activation fees or extra costs.
Simply choose a rental period that suits you and select the location
you'd like to pick up and return the device: Rome Fiumicino airport,
Milan Malpensa and Linate airport or our ExpressoWiFi Boutique in
Italy. If you want, you can choose to pick up and drop off the device
at your hotel/apartment/B&B. Convenient, simple and above all,
worth it: you pay €6 a day only, all-inclusive.
Eric Pastore
Giovanni Cavaliere

BOOK IT NOW
On expressowifi.com and enter promo code “acp2017”
to enjoy a special discount: 10% off your order total price!

The Val d’Orcia, a UNESCO World Heritage Site,
is the epitome of natural Renaissance beauty.
From Siena to Monte Amiata, rolling hills;
vineyards; olive, cypress and chestnut groves;
and enchanting medieval villages embroider
the valley. The tranquility of the countryside, and
the evocative villas and castles that embellish
the landscape have always inspired Italy’s poets
and painters, and will certainly inspire you.
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Wondering who’s behind what you’re reading? Well, here we are!
Like the bedrock of our magazine’s concept, we believe our strength
lies in our multicultural approach, and passion for all things Italiane!
Meet the hard-working, fun-loving My Italian Link family! Here’s who
we are, what we do and what our favourite Italian foods are!

CONTACT US:

If you wish to collaborate with us or
advertise in the magazine, do not hesitate
to contact us at: editor@myitalianlink.com
or advertising@myitalianlink.com
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Managing Editor

Creative Director

Writer & Proofreader

“PIZZA! I think I’ve tasted every
single topping ever! I’m a pizza
lover. That’s all I am!”

“Strictly Neapolitan mozzarella,
and parmigiano and prosciutto
from Parma.”

“Definately affettati (charcuterie)!
My grandfather was a butcher,
so how could I not love cold cuts?”

“A platter of antipasti please. For
every meal. For the rest of my life.”

Editor in Chief & Copy Editor
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AGENDA

UPCOMING EVENTS... in Italy

--

... in South Africa

BOLDINI. RITRATTO
DI SIGNORA
(Boldini. Portrait of a lady)
16 March to 17 June, Milan
A selection of 30 works, including
paintings, drawings and pastels,
granted exceptionally on loan
from Museo Giovanni Boldini
Ferrara and in dialogue with the
works of the GAM (Gallery of
Modern Art), of Boldini and Paul
Helleu, his friend and emulator
protagonist. The exhibition
presents the elaboration by
Boldini of a modern, personal
and sought-after style, depicting
worldly and aristocratic female
portraits in a series of works
dating back to early 20th century.
During his life, Boldini became the
most fashionable portrait painter
in Paris in the late 19th century,
particularly of female portraits
and it is said that he painted the
most beautiful ladies of his time.
Be Sure To:
Visit the Gallery of Modern Art,
located in the magnificent Villa
Reale in the centre of Milan.
The Villa, built between 1790
and 1796, is itself worth a visit,
along with its romantic garden.
Be sure to take a look at the
permanent exhibition as well.

LA MADONNA
CHE SCAPPA
(Running Virgin Mary)
1 April, Sulmona
Easter celebrations are fascinating
all around the Bel Paese (beautiful
country). In Sulmona, you will
discover the Running Virgin Mary
tradition and its impressive
procession. It is an emotion
beyond compare to see the crowd
gathering in Piazza Garibaldi
for the celebration. At 11 am
the procession enters the Piazza
wearing their traditional garments.
Six selected members of the
Lauretani brotherhood carry
a statue of the Virgin Mary,
dressed in a heavy black dress.
The celebration’s aim is to
represent the resurrection of
Jesus and the rebirth of spring,
symbolised by the sudden fall of
the black (winter) dress revealing
the splendid green (spring and
purity) dress underneath it.
Be Sure To:
Join the crowd for a unique
experience! The square may
be a bit packed, so consider
finding yourself a spot on one
of the balconies overlooking
the Piazza. You will have
the most incredible view!

GRAN PREMIO
D’ITALIA OAKLEY

1927. RETURN TO ITALY
Until 2 May, Florence
This exhibition celebrates the
90th anniversary since Maestro
Ferragamo returned to Italy
after 12 years in the USA.
The Salvatore Ferragamo
Museum offers visitors
the opportunity to explore
Ferragamo’s journey from shoe
craftsmanship to fashion trends,
from artisanal work to design.
For this occasion, the house
has released a capsule
collection, also called 1927.
Return to Italy, featuring six
fabulous shoe models created
by Ferragamo in the late 1920’s:
Lottie, The Star, Autumn,
Labirinto, Preziosa and Indiana.
www.ferragamo.com
Be Sure To:
Watch Madonna as Eva Peron
in Alan Parker’s 1996 film Evita,
where she dons the same pair
of red velvet Ferragamo sandals
on exhibition!

3 June, Mugello

ART AND MADNESS:
THE GREAT MASTERS
Until 27 May, Naples
This exhibition is a journey
through the mind and condition of
those who have been imprisoned
in psychiatric hospices.
Often without having a crime to
atone for, but condemned because
the civil world couldn’t accept
their labyrinthic minds. These
humiliating, restraining and cruel
conditions have in some case tried
to extinguish the exceptional
artistic sensitivity of its patients.
But the line between madness
and genius is thin. Van Gogh,
Ligabue and many others troubled
souls actually ended up victims
of this overwhelming power.
www.museodellafollia.it
Be Sure To:
Get informed about the exhibition.
It is suitable for all ages, however,
sensitive visitors might be struck
by some of the installation.

REPUBLIC DAY PARADE
2 June, Rome
Join the locals on Via dei Fori
Imperiali for the celebration of
Italian Republic day. Every year,
the highest authorities, the armed
and volunteer forces, peace corps,
Red Cross and several other
servants of the state parade
to cheers from the public.
The date commemorates the
declaration of the Italian Republic
in 1946, after the referendum
by universal suffrage that
ended the monarchy in Italy.
It is a joyful (usually sunny)
morning to honour the efforts
and sacrifices that many
Italians commit to in their
life. Feel the warm and pride
in the Romans’ cheers!
Be Sure To:
Take some water and a hat
with you. The early summer
sun in Rome is powerful!

The Mugello circuit is once more the
stage for the roaring engines of
the MotoGP Championship. The race
follows the curves drawn between
rolling hills in a magnificent green
landscape. Valentino Rossi, Marc
Marquez, Andrea Dovizioso,
Maverick Vinales and all the
top-notch riders will be duelling
on a string of hot wheels.
Spectacular takeovers, gravitydefying bends and breathtaking
chases. What more would you
want from the MotoGP 2018
championship?
www.motogp.com
Be Sure To:
Save this address: Barberino
Designer Outlet. Just a few
kilometres from the circuit, over
200 fashion and trending brands at
factory shop price. Do we need to
say more?

LUIGI DI SARRO WORLD DISCLOSURE
1 March - 25 May 2018 Edoardo Villa Gallery,
University of Pretoria Museums,
Lynnwood Rd, Hatfield, Pretoria.
To commemorate 40 years since the death of Italian
artist Luigi Sarro, the Italian Cultural Institute of
Pretoria in collaboration with the Luigi Di Sarro
Documentation Centre for Contemporary Art
Research, presents the modern sculpture exhibition
Luigi Di Sarro – World Disclosure with the intention
to make his multiform artistic production, still
considered very relevant today, better known
internationally. The public will have the opportunity
to appreciate eight of his sculptures and 12 giant
photographs reproducing original drawings.
Free entry at the Edoardo Villa Gallery, University
of Pretoria Museums, Lynnwood Rd, Hatfield.
www.iicpretoria.esteri.it
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UNIQUE &
unusual sights

--

Each issue, My Italian Link offers you a list of geological
mysteries, architectural oddities, and historical uniquities!
These strange and unusual places will add an extraordinary
sense of intrigue to your holiday in ‘the Boot’.

POSITANO - CAMPANIA REGION

A BEGUILING DINNER
Enjoy a romantic meal in an amazing
setting at the Michelin-starred
restaurant La Sponda.
In the evening, the restaurant
is illuminated by 400 candles,
creating an enchanting atmosphere.
www.sirenuse.it
PALERMO - SICILY REGION

VILLA PALAGONIA
Just outside of Palermo, in Bagheria,
discover an 18th century Italian villa
with walls covered in grotesque
monsters, and interiors with antique
mirror ceilings, decorated with
majestic birds and coats of arms.
www.villapalagonia.it

GIBELLINA - SICILY REGION

AN ABANDONED CITY
The city of Gibellina in Sicily was abandoned after a devastating
earthquake of 1968. Subsequently, its ruins have been transformed
into an artistic installation by artist Burri who turned the disaster area
into a permanent memorial known as the Cretto di Gibellina. The ruins
have been filled with concrete, while the streets and alleys have been
conserved. It looks like a striking labyrinth immersed in silence.
Wonder and goosebumps at the same time… an absolute must see!
www.gibellina.siciliana.it

MODENA - EMILIA-ROMAGNA REGION

A SMALL COLOURFUL
PRINTS PARADISE
Created from Mr Panini’s passion
for collecting small prints in the 1960’s,
Museo della Figurina is dedicated
to stickers, small prints, calendars,
stamps and more.
www.comune.modena.it

TURIN - PIEDMONT REGION

INSIDE CRIMINAL MINDS
Founded in 1898, the Museum of
Criminal Anthropology has opened
to the public! Learn more about Cesare
Lombroso’s work through a collection
of drawings, photos, and artistic works
created by asylum and prison inmates
of the last century.
museolombroso.unito.it
ALBERGO DIFFUSO - ABRUZZO REGION

GO BACK IN TIME
FOR ONE NIGHT

RIVOLTA D’ADDA - LOMBARDY REGION

PREHISTORIC PARK
Opened in 1978, the park consists of 100 hectares of untouched
woods. It hosts more than 50 life-sized reconstructions of dinosaurs
in the in their natural environments, such as swamps, forests, etc.
The reconstruction of mastodons is based on years of study and
it is designed to be impeccably realistic. An impressive walk through
prehistory that will fill the kids with knowledge and amusement!
www.parcodellapreistoria.it

Spend a unique night and
experience the lifestyle of ancient
times in Sextantio Boutique Hotel,
a unique place that combines
medieval charm and rustic
simplicity with modern luxury!
santostefano.sextantio.it
© Photos - All Rights Reserved

ROSEBANK • PRETORIA • BEDFORDVIEW • DURBAN • CAPE TOWN

Tel: 0861BBMLAW

www.bbmlaw.
co.za
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T R AV E L G U I D E

Stefano CIUOFFO,

MEC for Productive Activities, Credit,
Tourism & Trade, Tuscany Region
“Sea, mountains, hills, cities of art
but also food, wine, culture, great events:
in a word, good living. This is the common
thread uniting the 276 municipalities
that make up Tuscany. Cradle of the
Renaissance, Tuscany is above all art,
history, and culture.

A TOUR OF

TUSCANY
-Our travel guide to the Tuscan treasure trove will
help you narrow in on main attractions, but also
to plan an ‘outside-the-box’ itinerary to make
your trip to Tuscany completely unforgettable!
www.visittuscany.com

It is also a land rich in history and
traditions, with many small magnificent
villages, where time seems to stand still,
with a natural background designed
by rolling hills and rows of cypress trees.
Tuscany has so much to offer to those
who come to visit it, along with the
availability and hospitality of its people.
With breathtaking landscapes and
unspoiled nature, the sea and the coast
are another of the riches of this region.
Its three national parks make Tuscany
one of the most popular destinations
for lovers of active tourism.
Along with its incredible enogastronomic
heritage, big events such as concerts or
exhibitions the regions attracts millions
of people every year. Many reasons,
or only some, that can push you to come
to Tuscany to spend a holiday and enjoy
everything that this region offers.”
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T R AV E L G U I D E

FLORENCE OFF
THE BEATEN TRACK

N O RT H
Tuscany’s northern region boasts a wealth of
Renaissance art and architecture that will imprint
upon your memory forever. Its cultural and
gastronomic history has made the North a
favourite destination, perfect for those seeking
a faster-paced Tuscan experience.

01
FIRST STOP, FLORENCE!
At every turn, Florence offers endless opportunities to experience remarkable art and architecture, jaw-dropping history, boutique shopping.
Start your tour of the birthplace of the Renaissance at the Piazza del
Duomo. Here you’ll find the Florence Cathedral (3) – Cattedrale di Santa
Maria del Fiore – the Baptistery, and Giotto’s Campanile. All these fall
into the UNESCO World Heritage Site that is Florence’s historic centre.

1

From here, just a few minutes’ walk in the direction of the Arno River, is
the Piazza della Signoria (1). This is Florence’s main square, both for
the history of the Florentine Republic, and for today’s locals. Bordering
the square is the 13th century Palazzo Vecchio (1), the town hall. Don’t
forget to visit the Loggia dei Lanzi opposite this building, for its statue
gallery. After this, it’s time for some paintings! The world-famous Galleria degli Uffizi, off the Piazza della Signoria, is home to Botticelli’s “The
Birth of Venus” and da Vinci’s “Annunciation”, as well as a wealth of
Renaissance works. The gallery itself is right next door to one of Italy’s
most iconic bridges, the Ponte Vecchio (2) on the Arno River.
You’ll want to reserve an entire morning for Florence’s pièce de résistance, the iconic statue of David! Michelangelo’s Renaissance masterpiece can be admired in the Galleria dell’Accademia. The museum is
busy all year round, so booking your ticket to see the David is essential!

See Michelangelo and Galileo’s tombs
The Basilica di Santa Croce, one of the world’s
oldest Franciscan basilicas, is known as the ‘Temple
of Italian Glories’, as it houses the remains of more
Italian artists than any other church in Italy.

GOOD TO KNOW!
Florence actually has three statues
of David; the original in the Galleria
dell’ Accademia, a life-sized replica in
the Piazza della Signoria, and a bronze
replica in the Piazzale Michelangelo.

Hike to where Da Vinci tried to fly!
Just outside Florence, in Fiesole, you’ll find Monte
Ceceri, which not only offers incredible hiking trails
and Tuscan vistas, but boasts the exact place
Da Vinci first tried his hand at flight in 1506!

~
2

3
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02

3

PISA, LUCCA & VERSILIA
OFF THE BEATEN TRACK

A PIT STOP IN PISA
Pisa is a mere hour and a half from
Florence by bus, which makes it the
perfect day trip if you’re staying in
Florence. We suggest booking a
half-day trip with the tour operator of
your choice, where you’ll skip the
lines for the famous Leaning Tower
of Pisa, and other attractions on the
Piazza dei Miracoli.

Visit Pisa’s other leaning towers
That’s right! There are 2 other leaning towers
in Pisa. Visit the Torre Pendente in the Piazza
dei Miracoli, and the bell tower of the Chiesa
di San Michele degli Scalzi.
Be wowed by a mummified saint
The 700-year-old, naturally mummified body
of ‘The Incorruptible St. Zita’, Lucca’s patron
saint, can be admired (if you’re brave enough)
in the Basilica di San Frediano.

04
SUN-KISSED VERSILIA

1

03
LOVELY LUCCA
Lucca is known for its well preserved Renaissance city walls (1) and
cobblestone streets. Explore a portion of the city’s 4km long old city
wall, as well as some ramparts and hideaways when you visit the Orto
Botanico (botanical gardens). Lucca is also known as the ‘City of
100 Churches’, so be sure to visit some! The Cattedrale di San Martino
(2), on the piazza of the same name, hosts several masterpieces from
the art world. You also won’t want to miss the 14th century church of San
Michele in Foro, which just happens to be five minutes away from Lucca’s famous shopping street, Via Fillungo!
2

Along Lucca’s western coast is a series of towns along a riviera known as
the Versilia. With pristine beaches, store-lined promenades and a formidable nightlife, the Versilia is a favourite amongst locals. We suggest you
sample the following: Start a tour of the Versilia in the village of Seravezza,
where you’ll find the Palazzo Mediceo – another UNESCO World Heritage
Site, and former summer home for the famous Medici family. Moving
southwards, be sure to stop by the artistic town of Pietrasanta (3), famous
the world-over for marble and bronze processing. Next, stop by the fashion
forward hub of Forte dei Marmi (4). Be sure to keep an eye out for celebs,
as the town is a frequent haunt! Finish your tour off in Viareggio, famous
for its carnival, at the wild and beautiful beach of Lecciona.

4

A journey to the centre of the Earth!
The Antro del Corchia (a.k.a. The Corchia Caves),
in the village of Levigliani is the biggest complex of
karst caves in Italy, and even boasts a fossil forest!
www.antrocorchia.it
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01

C E NT RA L
Quintessential countryside views, sun-soaked
vineyards and medieval towns have meant central
Tuscany’s status as a tourist favourite ever since
the Middle Ages. Be sure to take your time when
travelling through this enchanting region.

02

SET OFF FOR SIENA

SIP & SWIRL IN CHIANTI

Siena is spread across three hills, with its historic centre (a UNESCO World
Heritage Site), and the Piazza del Campo (2). This is where the Roman
forum used to be, and is regarded as one of Europe’s greatest medieval city
squares. It’s also here you’ll find the Torre del Mangia (3), with 400 steps
leading up to a stunning panoramic view of the city. Most of Siena’s main
attractions fall between the Piazza del Campo and Piazza del Duomo (4),
which hosts the Complesso Museale di Santa Maria della Scala (5) – once
a hospice for pilgrims, but today home to over a millennium of art, artefacts
and ruins – and the Duomo di Siena (1), where you can visit the famous
Piccolomini Library and works by Pisano, Donatello, and Michelangelo.

The Chianti region stretches between Florence and Siena, and envelops
14 municipalities. The numerous forests, charming hamlets and picturesque scenery have inspired poets and artists for centuries! It is best
known, though, for its beautiful wine. For over 2,000 years, the Chianti
zone has produced impeccable reds, such as the Chianti Classico
DOCG. The SS222 route, a.k.a. Chiantigiana will take you from Florence
to Greve, where we suggest you start your tour. Greve is known as the
Gates of Chianti, and offers all the charm and poise you’d expect from a
Tuscan town. Take advantage of the Museo del Vino (wine museum),
which offers over 100 wines for tasting!

1

GOOD TO KNOW!
Want to know if your Chianti is the real thing?
Make sure it has the Black Rooster on the bottle!
In devising the borders of the Chianti region,
Florence and Siena both chose the rooster as an
emblem for a race that decided the boundaries.

~

SIENA & CHIANTI OFF THE BEATEN TRACK

2

3

4

Visit St. Catherine’s relics
Tucked away in the Basilica San Domenico
is the remarkable (though unsettling)
severed head of St. Catherine, stolen
from Rome by the Sienese.

5

See the world’s oldest bank
The Banca Monte dei Paschi on Via dei Montanini,
was founded in 1472, making it 546 years old!

Tour the Chianti in a Fiat 500
The Fiat 500 is much loved by Italians
everywhere since the 1960s, and makes
the perfect steed for a wine tour
of the Chianti region. This specific tour
includes lunch at a beautiful 15th century
Renaissance villa and wine estate.
www.viator.com/tours
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SAN GIMIGNANO, THE MEDIEVAL MANHATTAN
Tuscany brims with countless medieval towns and historical villages,
all boasting Renaissance art. San Gimignano is particularly favoured,
thanks to its famous medieval cityscape. Start at the Porta san Giovanni (2), one of Italy’s most beautiful ancient doors, finished in 1262.
From here it’s off the the Piazza della Cisterna (1), the most popular

3

square for tourists and locals alike. After admiring the Palazzo dei
Cortesi (1) and some of the city’s famous towers, head to the nearby
Piazza del Duomo (1) through the open walkway. Besides the surrounding palazzi (palaces) here, take the opportunity to admire another four of the city’s 14 remaining towers (there used to be 70!).

1

GIMIGNANO & VOLTERRA
OFF THE BEATEN TRACK
Dine like a local!
San Gimignano is famous for its white wine, Vernaccia
DOCG, and for the queen of spices, saffron, which it
has been exporting for centuries!

4

2

The Museo delle Torture
The Medieval Criminal Museum will not only teach
you about some hair-raising torture devices, but of
the history of human rights in the criminal system.
www.torturemuseum.it
Eat in a prison!
That’s right! The Medicean Fortress (or Fortezza
Maschio), is now a prison with a gourmet restaurant.
Prisoners also put on plays!
www.lafortezzadivolterra.it
Try the wild boar
Volterra is smack bang in the middle of delicious
wild boar (cinghiale in Italian) country, so be sure
to order some!

04
A VISIT TO ANCIENT VOLTERRA
While San Gimignano is veritably bustling with visitors, Volterra has maintained a quieter, more authentic local feel. Volterra, 2,000 years ago, was home to the Etruscans, so start by meandering along the city’s 4th century Etruscan walls (3),
which surround the city centre. Also in the historic centre is the Piazza dei Priori (4), where you can admire the Palazzo
dei Priori (today the city hall) and the Palazzo Pretorio (4), which boasts one of the first towers erected in the town.
To really understand this ancient city’s roots, we suggest a visit to the Museo Etrusco Guarnacci (Etruscan Museum) and
the Ecomuseo dell’Alabastro (Alabaster Museum), which illuminates the city’s ties to this ancient craft.
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S OU T H
You’d be remiss not to visit southern Tuscany’s
magical archaeological sites, enigmatic hilltop
towns and diverse natural landscapes. Take the
opportunity to get active on the area’s beaches and
mountains, or recharge in an ancient thermal bath!
2
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GET TO KNOW GROSSETO

A GOOD SOAK IN THE TERME DI SATURNIA

Grosseto could be called the capital of the Maremma – the area
between the Livorno and Grosseto provinces. Like many other
Tuscan cities, it was fortified by the Medici family. Today, this
means tourists profit from leisurely promenades along the city’s
tree-lined 16th century wall. Be sure to visit the Piazza Dante (2),
with its Canapone statue and the Duomo (1). From here, a visit to
the Museo Archeologico e d’Arte (3) (Museum of Archeology and
Art) for a closer look at Etruscan life before heading on to the
Chiesa di San Francesco where you can view the famous Crucifix
by Duccio Boninsegna!

About 2h30 from Grosseto lie the Terme di Saturnia, a group of natural
thermal springs a few kilometres from the village of Saturnia. But, don’t
forget to stop and explore the town of Saturnia on your way! If you’re
looking for a more affordable introduction to Saturnia’s ancient springs,
we suggest Cascate del Mulino (4), which are free to the public all year!
For those looking to spoil themselves, however, the Terme di Saturnia
resort (5) offers everything from golf to professional spa treatments inspired by the baths. So, sit back, enjoy the view and enjoy the treat!

5

GROSSETO & TERME DI SATURNIA OFF THE BEATEN TRACK
Explore the Maremma Park on Horseback
Also known as Parco Naturale dell’Uccelina, this stunning
park offers horseback tours as well as horse carriage tours
for less mobile visitors!

Try an unusual spa treatment
Try medieval or modern treatments that involve immersion
in thermal mud, inhalation of thermal minerals, or even
physio kinesthesia by a professional in a thermal pool!
www.termedisaturnia.it

DID YOU KNOW?
Legend has it the
springs are portals to
the underworld, left by
Jupiter’s thunderbolt
– hence the heat!

~
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throughout the summer – a concert for
every weekend!
www.summer-festival.com

PARADISE ON ISOLA D’ELBA

EVENTS
IN TUSCANY
--

2

Off the Maremma’s west coast, out in the Tyrrhenian Sea, lies the
breathtaking Isola d’Elba. This beloved little island is known for its
beaches, and as Napoleon’s place of exile from 1814 to 1815. Start your
visit at the beach, of course! The Marina di Campo (3 & 4) is almost 2km
long, with glittering shallow waters – perfect for young children! Don’t
hesitate to get active, too. Elba offers coastal trails, snorkelling, biking
and waterskiing! Of course, you’ll want to see Napoleon’s residences,
the Villa dei Mulini (1) and Villa San Martino (2), for a little historical
injection. The island also offers boat tours all around the island, which
pro-vide stunning views of Elba from a unique perspective.

Throughout the year, medieval towns all
around Tuscany come alive with pageants,
festivals, folklore celebrations and regattas.
Here’s our list of some of Tuscany’s most
entertaining events this year!

See your first ever iron mine
While touring a mine may not
seem a crowd-pleasing choice
for most families, tours of the
Parco Minerario include a train
ride and an actual visit to the
Bacino mine.
www.parcominelba.it

Taste
10-12 March, 2018
A gastronomic fair with exhibitions,
tastings and endless yummy pop-up
food stalls!
www.pittimmagine.com
Scoppio del Carro
1 April, 2018
For over 350 years Florentines have celebrated Easter Sunday with a parade where
one of the carts explodes!
Calcio Storico Fiorentino
24 June, 2018
A soccer, rugby, wrestling combo played in
16th century costumes conclude celebrations of St. John the Baptist.
Festa della Rificolona
7 Sept, 2018
This famous lantern parade marks the birth
of Mother Mary. Traditionally, local children
try to shoot down the lanterns!

Florence Biennale
18-27 Oct, 2018
This biennale of contemporary art brings
international artists together for a week of
exhibitions, lectures and performances.
Gelato Festival
Mid Sept, 2018 (TBA)
The city’s squares fill up with competing
gelato connoisseurs and their unique, never
before tasted flavours!

PISA:

SIENA:
CiocoSi Siena
6-11 March, 2018
A week of artisanal chocolate stalls, exhibitions and demonstrations. Come with a
sweet tooth!

Il Palio di Siena
2 July & 16 Aug, 2018
Ten horses and riders representing Siena’s
districts race around the Piazza del Campo
in this centuries-old event.

SAN GIMIGNANO:
Ferie delle Messi
15-17 June, 2018
You’ll see actors, medieval arts and craft
stalls, and a knight parade celebrating at
this harvest festival.

CHIANTI:
Rassegna del Chianti Classico
September, 2018 (TBA)
Celebrate this gorgeous DOCG wine in Greve
with tastings, demonstrations and pairings.

© www.graziani.net

ELBA OFF
THE BEATEN
TRACK

© Pitti Immagine S.r.l. P.I.

FLORENCE:

4

Carnevale di Viareggio
9, 17 & 23 Feb - 3 & 5 Mar, 2019
Parades, masked pageants, flower shows and
fireworks are how these locals indulge before
Lent. www.viareggio.ilcarnevale.com

© www.cannondoro.com

3

1

VIAREGGIO:

GROSSETO:

La Luminara di San Ranieri
16 June, 2018
Locals gather to dance in the city centre,
where thousands of candles light up
the Lungarni.

Fiere di Madonnino
21-25 April, 2018
Local butteri (cowboys) perform, and the
city erupts with markets to celebrate spring!

ISOLA D’ELBA:
LUCCA:
La Luminara di San Ranieri
23 June - 25 July, 2018
Some of the world’s top musicians play

Festival di Camminare
April-May, 2018
The Tuscan Archipelago Park arranges free
walks and trails dedicated to the island’s
flora and fauna.
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PIAZZA DI SIENA,
WHERE GLAMOUR AND SPORT COLLIDE
-Italy’s long lasting equestrian tradition has roots in the Middle Ages, when martial competitions periodically fuelled the
rivalry between city quarters. Since 1922, Piazza di Siena in Rome has hosted one of the most renowned horse jumping
competitions in the world, the CSIO of Rome.

INTERVIEW WITH

EMILIO BICOCCHI
--

With 73 golds in the international circuit, Emilio Bicocchi is one of the best listed horse riders of the
moment. In the saddle of his horses, Ares being the
star of the past few years, he won three Italian
championships in jumping and he triumphed at the
Mannheim Grand Prix in 2016.
You participated in Piazza di Siena several times and in
December you rode at the Chi de Geneve Grand Prix, competing
against the strongest pairs around. What makes the best
riders in the world?
The life of a professional show jumping rider is animated, and
very busy! We are competing almost every week throughout
Europe and around the world. During weekdays we continue with
the daily training of horses, and we are always looking around to
scout high-level horses or promising youngsters with the
potentiality to get to the top of international competitions.

© www.horsesportireland.ie

You grew up on a horse farm and you are known to be an animal
lover. How much does the relationship with your horses affect
your performances on the circuit?
The relationship between horse and rider is essential, in the Grand
Prix competitions, the level is so high that every little detail can make
the difference in the performance. The collaboration and the harmony of the combination horse / rider is the key to the result.

© Bicocchi

AN INTERNATIONAL ARENA
Speed, elegance and talent merge in the exciting CSIO
of Rome, a top equestrian competition organised
yearly in the spectacular ground of Piazza di Siena.
85 years into the history of the tournament, some of
the best riders and horses in the world have competed
on the oval of Villa Borghese.
Among them, the late Piero and Raimondo d’Inzeo,
two brothers who have won a handful of titles in
Piazza di Siena. Since 2014, the Master Fratelli
d’Inzeo has been held in their memory. Parallel to the
CSIO, Piazza di Siena hosts ten jumping contests,
including the FEI Nations Cup, category tournaments, carousels and dressage events.

SPORT FOR ALL
A place of excellence and virtuosity, Piazza di
Siena attracts a sophisticated and aristocratic
audience. In the 85th edition of the competition,
scheduled between May 24th and 28th, the organisers and sponsors aim to open up the doors of
the Villa Borghese oval to the general public.

A DECADENT PIAZZA
As the competition had grown bigger and more
popular, the premises of Piazza di Siena have received a unique lifting. The entrance in Piazzale
delle Canestre is now a light and welcoming
structure, where beauty and accessibility intertwine in an elegant and ‘social’ frame.

The entrance will be free, the values of sport will
be key and the beauty of the discipline will be
accessible to the entire population of Rome.

The plentiful artwork of the suburb represents history, culture and arts and ultimately exalts the legendary figure of the horse in its might and nobility.

In Piazza di Siena, you got as far as 10th in the international
competition. Is there an advantage in competing at home, and
in such a majestic venue?
Piazza di Siena: it is a spectacular and unique contest. It’s one of
the equestrian temples, especially for us Italian riders. My experience is more than positive, I had beautiful results in Piazza di
Siena. I do not know if it is an advantage to compete at home,
because when we are entering the arena, the obstacle course is
the same for everyone. it isn’t an advantage or a disadvantage.
The important thing is to enter the arena completely focused.

© www.fise.it

© www.romeing.it

© Bicocchi

Every sport has its heroes. As an Italian icon of horse riding,
how can you influence the diffusion of a discipline which is
trying to open up to the mass public?
For what concerns the promotion of equestrian sports in Italy,
we riders must strive to achieve prestigious results, and that is
about all we can do to engage with more and more enthusiasts.
Successes bring the big public and the big public brings sponsors.
And sponsors are important for the growth of the movement.
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THE ESSENCE
OF PERFECTION
--

ONE MAN’S WASTE IS ANOTHER
MAN’S GRAPPA
Grappa, a traditional Italian distillate, has a long
history. Made from the waste products of the
wine-making process – the skins, seeds, and dry
pulp of grapes, collectively referred to as pomace –
grappa was seen as a peasant’s drink, as laborers
were given the pomace by their employers after
the day’s work was done. Ingenuity often goes
hand-in-hand with tricky financial circumstances,
and the creation of grappa is no exception.

Picture the scene – on a cold Italian morning in centuries gone by, a
man on his way to work in the local landowner’s vineyard splashes a
tot of clear liquid into his first espresso of the day. No, he’s not making
an Americano. The liquid he added is grappa, a fiery alcohol that has
long been linked to Italy’s wine-producing regions.
www.grappanonino.it

ONE GRAPPA LEADS TO ANOTHER
Orazio Nonino, the originator of the Nonino family’s
grappa obsession, first set up permanent distillery in
1897 in Ronchi di Percoto, transforming his itinerant
travelling still into a brick and mortar distillery.
However, the Grappa Nonino story began in earnest
with Benito and Giannola Nonino’s perfect combination of skill, passion, and a flair for marketing. In
1973, the pair distilled the first single varietal grappa
from fragrant Picolit grapes, native to the Friuli
region. As their daughter Antonella Nonino stated in
a 2015 interview, the Picolit grappa Monovitigno®
was a revolution, and set the family off on a journey
of innovation and excellence in distillation.

©M. Piazza

1

GRAPPA NONINO BY NUMBERS:
5 DISTILLERIES: one for each of the
family members – Benito, Giannola,
Antonella, Cristina, and Elisabetta.
1897: the year the Grappa Nonino
story began in Ronchi di Percoto
with five generations of distillers
in the Nonino family.
12 °C: the perfect temperature
to drink white Grappa Nonino.

3

1 - One of the six Nonino aging cellars
under customs seal, 0% colorings.
2 - Grapinha cocktail with Nonino’s
Grappa Monovitigno® Vendemmia.
3 - The Nonino Libre is a spicy, fresh
and energizing cocktail created by
Giannola Nonino. 4 - The Nonino sisters
with fresh pomace. From left to right:
Cristina, Elisabetta and Antonella.
5 - The discontinuous steam copper
stills of the Nonino distilleries.

4

©Tassotto & Max

2

5

WOMEN AT THE HELM
Today, the Grappa Nonino brand is headed by Benito
and Giannola’s three daughters, Cristina, Antonella, and
Elisabetta, who represent the fifth generation of artisanal distillers in the family. Grappa made from fresh
pomace by the Nonino family is distilled with a 100%
artisanal method in copper batch steam stills, which
allow for the distillate to be extracted at the ideal
moment. This method, known as topping and tailing,
invented by Monovitigno®. The ingenuity of the small
team still lies in this more nuanced extraction method,
as it leads to grappas that are far more delicate in flavour than their distant relatives from the past. It is
surely the combination of innovation, tradition, and the
strength of the Nonino family that has enabled the
brand to trace such a remarkably sharp upward trajectory in the word of distillates, a trajectory that shows no
signs of stopping any time soon.
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Grappa Nonino is a company owned largely by women –
do you feel that this influences the brand, and if so, how?
My father, Benito, has always preferred working with women
due to their precision and attention to detail. Similarly, having
different views, as my parents Benito and Giannola often did,
lead to innovation within Grappa Nonino. When we were younger and in the process of learning about distillation, our father
would explain to us what kind of pomace was good to use for
grappa, and what was not.
Occasionally, people bringing their pomace for distillation would
think that because my sisters and I were young women, we were
inexperienced and not attentive, and would then try to give us rotten
pomace. So we learnt early on that attention to detail and control of
the primary product, the pomace, was of great importance.

INTERVIEW WITH

ANTONELLA
NONINO
--

What makes the Grappa Nonino consumer stand out?
The Grappa Nonino consumer appreciates quality, and understands that behind the Grappa Nonino brand there is a
legacy that is respectful of tradition but focused on innovation. The younger generation of Grappa Nonino consumers
believes in access to information, and as a company we are
aligning ourselves with them to provide transparency on the
label as to the quality of the grappa.

Despite being 120 years old, Grappa Nonino keeps on experimenting and innovating. Where does that drive come from?
Grappa Nonino is based on a ‘thirst for knowledge’. In particular in the last ten years, we have been focusing on innovation
in the bartending industry. Just like my parents have been
making great innovations in grappa production in the last
40 years, we have been working with young bartenders on
further knowledge about quality and product, and what is
behind the Grappa Nonino brand.
What prompted Grappa Nonino’s decision to move into the
South African market?
South Africa is a country that is facing the future, which makes
it a very exciting prospect for our family and Grappa Nonino.
Do you see similarities between South African and Italian
culture?
The table and cuisine links the two cultures together, and
South Africa has many beautiful landscapes that remind me
of different parts of Italy, from north to south.
What does the future hold for Grappa Nonino?
We will continue experimenting with the production process,
with a focus on aged grappa, which we have been making
since the 1950’s. The natural enrichment of the aged grappa
comes from the contact with wood, allowing for naturally rich
colours and flavours. As always, we are working to enlarge the
global appreciation of grappa, and Grappa Nonino.

preferred working with women
due to their precision and attention
to detail. Similarly, having different
views, as my parents Benito
and Giannola often did, lead to
innovation within Grappa Nonino”

~

When did you and your sisters start getting actively involved in the
Grappa Nonino legacy?
In our teenage years. We had always been close to the distillery. At the
beginning it was with very simple tasks, like answering the phone, or
noting down the amounts of pomace collected per day.
Our father taught us to distill as we got older, and we learnt from the experience of being in and around the distillery. At weekends we would monitor
the weighing of pomace brought in by local farmers, who preferred to get
some Grappa Nonino for personal consumption instead of money.

2

3

1 - Antonella Nonino, distillation
phase with a 100% artisanal method.
2 - View of the Nonino vineyard
in Buttrio (UD).
3 - Antonella and Elisabetta Nonino in
the Nonino vineyard in Buttrio (UD) with
Grappa Nonino Monovitigno Moscato.
4 - 120 years of Nonino Distilleries 19872017 from father to daughter. From left
to right: -Cristina, Elisabetta, Giannola,
Benito and Antonella Nonino.

©Tassotto & Max

“My father, Benito, has always

Antonella, your mother, has been very involved in Grappa Nonino at
both brand and distilling levels – would you say she acts as a role
model for you?
Absolutely. As soon as my mother entered the family, she started to work
with my father in the distillery, which was run by her mother-in-law, who
was also a very strong woman, and she fell in love with grappa.
My mother had very smart and spontaneous marketing ideas – in the first
years of Grappa Nonino Monovitigno, she gave away bottles to people she
thought had the palate to appreciate the elegance of the Nonino grappa.
As for their experimentation, in about ten years time, Gionnola and
Benito really revolutionised the grappa field in Italy, and influenced all
areas of grappa production.

©FlavioGraffi

1

©FlavioGraffi

©Tassotto & Max

Do you feel that being a family business has benefitted
Grappa Nonino?
When we were young, we would drive through the vineyards in
Friuli with our mother while she was working. I have always had
wonderful memories of that period, and often say to my daughters
that I want to do the same with them, as such early memories of
the enchanting landscapes in Friuli are important parts of the Noni-

no family. A few months ago Cristina’s daughter Francesca, a sixth
generation Nonino family member, joined the family business.

4
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©Esterno Notte

EATALY,

EXALTING THE WORLD’S
MOST ADMIRED FOODS

--

Defined by The Guardian as “the world’s biggest food park”, the all new FICO in
Bologna is the latest comer in the Eataly family. The brand was created in
2004 by Oscar Farinetti’s business mastermind and promotes healthy and
locally sourced alimentary habits worldwide.
www.eatalyworld.it

3

CREAM OF THE CROP

The chain brand, which today counts 40 shops
across the globe, is an all inclusive formula of alimentary supermarkets and ‘ready to eat’ restaurants.
It organises cooking courses and promotes awareness on the supply chain, as well as the sustainable
and eco-friendly consumption of its products.
Eataly also partners with Italian and international
cooperatives of farmers and primary sector producers to provide over 3,000 certified quality products.
Today, the brand has stores in Italy, USA, Brazil, Germany, Denmark, Turkey, Japan, South Korea, UAE,
Qatar, Saudi Arabia and on three cruise ships of the
brand MSC. The first Eataly store opened in Turin not
far from the FIAT headquarters. Its premises are
crucial in defining Eataly’s ambition to tackle the accessibility of food and the dilemma of primary resources in the post-industrial era.

FOOD FOR THOUGHT

FICO Eataly World Bologna is the ultimate alimentary market and the biggest distribution platform of
Italy’s immense culinary traditions. It hosts 45 eating locations and hundreds of selected stalls
featuring scores of gastronomic items, wines and
kitchenware, over an extension of 100,000 sqm.
Daily courses and seminars compound the didactic
programmes offered by educational farms and interactive games at FICO.
FICO (Italian Country Factory) opened in November
2017. Its agenda for 2018 is based on ten principles:
seed, farm, crop; use seasonal products; listen and
share; love differences; learn traditional expertise;
have fun; discover and describe Italy’s innermost
beauty; “united we are stronger”; “we are all animals”;
do something fico (Italian for ‘cool’).

4

SLOW FOOD

One of Eataly’s most influential partners is Slow
Food. The relationship between Eataly and Slow
Food began in 2003, before the first store had
even opened. The international organisation
proposes an alternative to the industry of fast
foods and protects biodiversity. Slow Food has
numerous programmes promoting a natural approach to the industry of food and for the development of a conscious and educated market in
a ‘good, clean and fair’ dimension.
Slow Food was ideated in the 1980’s by Carlo Petrini,
who became over the years a no-global icon and is
often regarded as a guru of microeconomy. In South
Africa, the organisation endorses several urban
gardens and markets and protects products such as
Nguni beef and Umqombothi brew.

NUM BE RS

2

©Claudia Del Bianco

1

©Claudia Del Bianco

1 - A chef at work at Eataly
Lingotto. 2 - The Trattoria
(Eataly Bologna) is run by
Italian chef Gianluca Esposito.
3 - The Osteria Stagioni, Eataly
Bologna. 4 - Eataly Rome is one
of the largest in the country.

40
3,000
100,000
45
150
6
6

Eataly stores
in 11 countries
Certified
quality products
sqm of FICO
premises
Branded
eateries
Companies involved
in the FICO project
Million visitors
expected yearly
Multimedia
experiences

FICO Eataly World Bologna,
Via Paolo Canali 8, Bologna
Open 7/7 from 10 am till 12 pm
Entrance is free
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“Eating better means living better,

~

©Fontana Fredda

2

1

3

©Claudia Del Bianco

and we all want to live better. In order
to eat better, you don’t necessarily need
more money, but more awareness.”

4

1 - Oscar Farinetti, founder of Eataly. 2 - Eataly store in Bari. 3 - Eataly food mall in New York. 4 - Bakery corner at the Eataly food mall in Rome.

INTERVIEW WITH

OSCAR FARINETTI

--

Established in 2004 to challenge the rising mass industry of fast food,
Eataly sources guaranteed quality products and counts on thousands
of followers worldwide. The person behind the sustainable food revolution is Oscar Farinetti, a businessman and investor whose mission
is to promote an alternative lifestyle and conscious eating.

Before founding Eataly, you were the successful owner of the electronics chain
UniEuro. What made you sell the enterprise and drift to the food industry?
The passion for food and gastronomy comes from my family. Moreover, I was born and
raised in the Langhe, in Piedmont, one of the Italian territories in which the gastronomy
has developed more. I have in mind the many typical dishes, traditions, fantastic wines…
In my DNA there is good food, always.
For more than ten years, you promoted an alternative to the commoditisation of food.
What challenges did you have to face as a producer?
More than a food producer, I am a merchant. But I have always done this job in a particular way. I love telling and telling about quality food and its stories have become a great
passion. I have discovered that you can love much more deeply if you know deeply. And
this, applied to the world of food, is essential to develop true awareness during the purchase. Eating better means living better, and we all want to live better. In order to eat
better, you don’t necessarily need more money, but more awareness.

Is Eataly’s quality food accessible to everyone?
It’s our goal and we work it for to be like this. The truth
is that we must learn that food has a value and this
value must be recognised by those who created it.
How does your work support and encourage local
farmers and cooperatives?
For cooperatives and local farmers and producers
Eataly represents a showcase, but above all
someone able to understand the peculiarities of their
products: seasonality, artisanality, subject to an alternation that normally the Mass Market Retailers
(MMR) can not bear. And then the possibility of enlarging the market and meeting new customers.
Furthermore, Eataly often also provides advice on
the themes of the label that in Italy can be complex.
What is the importance of locally sourced products
and alimentary biodiversity in a globalised world?
The importance is strategic. The focus on biodiversity and locally sourced products are thoughts that
we must have every day by choosing what we eat.
We must change course, otherwise our planet will
not be able to heal from the environmental injuries
it has suffered. More conscious food choices are
an essential strategy.

Is there a risk of such an innovative concept to end up defeating its initial
aim towards sustainable consumption and come to terms with the fast food
reality you strenuously fight against?
The risk is there, Carlo Petrini has identified it at the beginning of our adventure
together (Slow Food is Eataly’s strategic consultant since the beginning). However, Carlo defined the risk with the words “manage the limit”: never push small
producers to do more than what they can do; never think of profit as the only
term of growth. The secret is to think global but to act locally.
How can Eataly and its partners of the Slow Food movement educate the world
about a healthy lifestyle and the alimentary challenges of the future?
Through a daily dialogue and through initiatives that aim to show how beautiful, in taste and social terms, choosing the right food is. In this, the role of the
family, and of those in the family takes care of preparing meals, is fundamental because it’s the moment through which important messages can be
passed. The education to taste is learned at an early age, the propensity to eat
healthy, knowing that healthy also wants to say good, is something that must
mature with the growth of every man.
Given the blasting success of the past 13 years, how will Eataly keep up with
the needs of the mass market?
Trying to tell us that choosing the right food is an investment for our future and
for the future of the planet. It seems to me that today there is much more awareness than 11 years ago, when we opened the first store in Turin. A lot of work
has already been done and the results start to be seen. It is about moving
forward knowing that we are on the right path. I am confident!

Eataly recently launched the FICO food fair in Bologna, bringing together
producers and consumers and fostering alimentary education. How does
FICO spur on the city’s immense dining tradition?
Inside FICO there is space for everything and of course also for the wonderful
Bologna’s gastronomic traditions. There are the artisan women that make fresh
pasta, the space dedicated to Bologna’s classic mortadella, a ham atelier and
much more… All around there is the best of Italian gastronomy and then fields,
vegetable gardens, stalls with animals… There is everything to explain the origins of food. In addition there are six thematic issues that serve to show that
you can learn important concepts by playing.
Would the ambitious project of FICO work in any country other than Italy?
Will FICO attract tourism in Bologna?
FICO will bring a lot of tourism to Bologna and this is already happening successfully. FICO is an original format and I believe that we can replicate it outside of Italy.
Your pursuit of healthy living stretches beyond the industry of food. Is there
an holistic approach to well being?
Today we must begin to surround ourselves with durable goods obtained
through the essential element of respect: of the environment, of those who have
worked to produce them, of the objects themselves.
Can you share with us some tips for a better lifestyle?
In my opinion, those who stop complaining can live better as well as thinking
that they can do something to improve things. I am sure that having the awareness of having solved a problem or improved the situation can make you happy.
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INAF,
CHASING THE UNKNOWN
-Unrevealed objects, extreme space phenomena and a trickle-down contribution to
other technologies make the Istituto Nazionale di Astrofisica (National Institute for
Astrophysics) worthy of its status as top physics research organisation. www.inaf.it

BY NUMBERS
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researchers, technicians
and professors
million euros in
government funding
collaborative projects
scientific
publications a day
gigabytes of
new data a day
national research institutes
and observatories
throughout Italy

©Ing. Bianchi Germano
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While the organisation relies mostly on government
grants and funding to operate, their research and
technology outcomes go on to benefit both local and
international projects. In this vein, researchers from
INAF projects have won prestigious international
awards, such as the Zeldovich medal for young
talent and the Fermi prize for physics. The first Italian in history to win the international Shaw prize
was also an INAF employee.

©Sig. Fabbri Pietro

TRUE ITALIAN EXCELLENCE
When we say the Istituto Nazionale di Astrofisica
(INAF) has the universe at their fingertips, we mean
it literally. INAF researchers and technicians work
directly on space and physics programmes – from
the study of planets and solar systems to galaxy
clusters and the very structure of the universe! Be it
on black holes or the intricacies of modern telescope
technology, INAF leads the research pack.

SEEKING THE LIGHT
INAF research and implementation projects reach
across the globe, and are (of course) a major player
in global astrophysics research. For example, INAF
contributes to the SAK (Square Kilometre Array),
which comprises of around 3,000 antennae that
transmit between South Africa’s Karoo and Australia. It’s also thanks to INAF that Italy has become
one of the top supporters the E-ELT – the largest
optical telescope in the world.
The organisation also plays a large role in radio
astronomy. Exploration of the universe has largely
been based on being able to actually see objects in
the sky. Radio astronomy allows researchers to
‘see’ faint radio waves from celestial bodies. Here,
INAF has contributed the Sardinia Radio Telescope,
the largest in Europe.
DISTANT WORLDS
The projects INAF contributes to really cannot be
overstated. While a galaxy is a mere building block of
the universe as a whole, galaxies themselves are
made up of (on average) 100 billion stars. Imagine!
With so much technological development going into
research of this nature, it’s unsurprising that the organisation’s tech has trickled down to other sectors.
With thirty patents in its name, INAF’s advanced
technological breakthroughs have contributed to the
cure for cataracts, orthopaedics, dentistry, sport security, and environmental stability. What’s more,
INAF (Novaetech in Naples) produced the recent
technology that has made it possible to develop a
balance so sensitive, it can measure fine dust particles that threaten our city environments.
When it comes to ‘infinity and beyond’, INAF’s
work in Italy and the globe has made it one of the
most exciting organisations to watch in the astrophysics and astronomy sector, allowing us all to
tune in to our universe.
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LEARNING
TO LIVE TOGETHER WITH AFS
--

AFS Interculture takes international exchange, study abroad and volunteer programmes to
the next level. With options for all ages, AFS aims to create global citizens and changemakers
with essential 21st century intercultural skills. www.afs.org.za

WHO IS AFS?
AFS is a volunteer, non-profit organisation that facilitates intercultural awareness through an array of intercultural activities and
exchange programmes. Their mission is to create global citizens
with the skills and knowledge needed to create a more just and
peaceful world. To this end, AFS offers a wide range of options.
The study abroad programme, for example, offers both shortand long-term stays in any one of the 99 participating countries
for high-schoolers as well as adults. There’s even a teachers exchange programme and gap year
options and exchanges specifically
aimed at language learning – all with
host family options.
What’s more, AFS is partnered
with numerous institutions, NGO’s,
humanitarian groups and schools.
In fact, as of 2015, AFS maintains
a consultative partnership with
UNESCO with a view to working
towards social good.

programmes, etc.) set up by participants and their host families.
There is also a regional programme that offer exchanges
between South Africa, Ghana, Egypt, Tunisia and Kenya, focused
on producing African leaders of tomorrow.
ITALIAN OPPORTUNITIES
The core programme between South Africa and Italy continues
to be AFS’s 10-month high school exchange. AFS South Africa
hosts between three and five students a year, with about two
South African students participating in Italy.
There is also the exciting opportunity to take part in the ‘Intensive
Programme’, where students travel
to Italy (Rome) for two months from
December to January. This means
the students’ academic year is not
interrupted. Equally, about 20 Italian
students arrive on our shores each
year during their July-September
summer break, so get cracking and
apply to be a host family!

“AFSers appreciate,

value and respect cultural
differences – and believe our
world is stronger and more
interesting because of them.”

AFS SOUTH AFRICA
Since 1958, AFS South Africa has
made it possible for families to
host participants from all over the
world, or to travel abroad to experience other cultures. They’re
still going strong! Today AFS South Africa has around 200 people
a year – students, young adults and teachers – participating in
their programmes. AFS chapters in the country spread from
Cape Town to Hazyview, Durban to Bloemfontein and Johannesburg to Pretoria, placing foreign participants in South African
homes and educational programmes.
Amazingly, AFS has begun to offer community grants to returning South African exchange participants. These grants are intended for community projects (libraries and book drives, sports

~

THE #AFSEFFECT
AFS focuses on facilitating global
citizen education. What does that mean? The idea is to create
citizens who respect cultural differences, are aware of the world
beyond, and take responsibility for their communities and for the
earth’s sustainability. Participants are encouraged to think critically, and question assumptions. AFS also pushes the importance of these skills in the workplace, where intercultural skills
can be the key to success. Be part of the #AFSeffect by volunteering at one of the organisation’s centres, or sponsoring an exchange student’s travels. Better yet, why not apply to host an
Italian student! Learn how at www.afs.org.za

AFS BY NUMBERS
99 countries involved
12,578 participants
40,000 volunteers
59 participating organisations
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MUSEO MADRE,

UNVEILING CONTEMPORARY RELICS

The Museo Madre, at the Palazzo Donnaregina in Naples, hosts a
tremendous collection of contemporary art. This unique museum
positions itself as the crossroads of modern art and the study of
the past, making for a delightful mix of the old and new.

--

WHY VISIT THE MADRE

Nestled in the monastic complex dedicated to Santa
Maria Donnaregina, the Madre Museum (also known
as the Donnaregina Museum of Contemporary Art)
dedicates its curation to the marriage of the past
and present. The study of the past, but through
contemporary sensibility and understanding.
The Madre’s ground, first and second floors are dedicated to more permanent collections and exhibitions, while the third floor is filled with site-specific
exhibitions by contemporary artists and archaeologists. Here, exhibitions include themes and materials used by the likes of Daniel Buren, Domenico
Bianchi, Francesco Clemente, Richard Long, Sol
LeWitt, Luciano Fabro, Jeff Koons, Mimmo Paladino,
Jannis Kounellis, Rebecca Horn, Giulio Paolini and
Richard Serra to rediscover a classical serendipity,
and describe the innermost aspects of interior design and human livelihood.

Pompei@Madre. Materia Archeologica
(Archaeological Matter): Permanent
collections and views of the temporary
exhibition at Museo Madre – Museum
of contemporary art Donnaregina, Naples.
Courtesy of the Donnaregina Foundation
for Contemporary Arts, Naples.
Photo by Amedeo Benestant.
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“It is from that life, patiently

WHAT TO SEE

The first level of the MADRE hosts the
permanent collection, ‘Materia Archeologica: Le Collezioni’. Arranged to reflect
an old Roman domus (house). Classical
culture, such as public and private
space, ancestral cults and family values
are explored.
The ground floor and second floor
boasts a variety of exhibitions and installations, including ‘(@mined_oud)’ by
Darren Bader. Bader’s work is an inquisition of visual and digital expressions.
You’ll also find Andrea Viliani’s ‘Per_formare una collezione’, which depicts the
formation of the Madre’s permanent collection and temporary exhibitions.
The museum’s top level is currently a
step-by-step journey into the archaeological history of Pompeii. Around 250
years of scientific advancements and
Roman excavations are showcased
alongside trends in modern art – a startling comparison! The last hall, by Maria
Thereza Alves, completes the parallel
and cyclical journey of art as anticipated
by the art world’s experts, such as Jimmie Durham, Salvatore Emblema, Bill
Beckley and Allan McCollum.

gathered and wisely studied
by archaeologists…
that life in Pompeii could be
restored from its own ashes.”

~

POMPEII@MADRE

A thin line separates modernity and history,
science and creativity. Massimo Osanna and
Andrea Viliani surf that line in their exhibition
Pompei@Madre, endorsed by the Pompeii Archaeological Park. The aim is to define archaeological matter as a contemporary discipline, and to
re-conceptualise time, history and reality.

Here, Pompeii comes across as a time machine,
where life froze under a veil of lava. Exploring generations of findings, visitors develop a changing perspective on their experience of history, setting the grounds
for a new narrative in the arts. As stated by the curators of the exhibition, «It is from that life, patiently
gathered and wisely studied by archaeologists, agronomists and botanists, anthropologists and zoologist,

chemists and physicians, that life in Pompeii could be
restored from its own ashes».
With archaeological findings placed alongside
contemporary pieces, visitors get a simultaneous
sense of life’s nuances, tastes, trends and outlooks
- both from history and contemporary living. This
makes for striking spaces and unique juxtapositions
that will forever stay with you.
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ARTIST

MOVING
PICTURES

“I am interested in a

political art, that is to
say an art of ambiguity,
contradiction, uncompleted
gestures and uncertain
ending – an art (and
a politics) in which
optimism is kept in check,
and nihilism at bay.”

Born in 1955 in Johannesburg, South
Africa, William Kentridge is undoubtedly
one of the most successful artists
working today. As a multidisciplinary
artist, Kentridge works in a wide range
of mediums, ranging from opera
to charcoal drawings. In some of
his most recognizable pieces, elements
of theatre, music, film, and performance
are brought together by his distinctive
style of drawing, and coalesce
in stop-motion animations that take
politics and process as major themes.

All of William Kentidge’s projects have been
facilitated by Galeria Lia Rumma.

2

4

3

1 - Short explanatory film made for
Triumphs & Laments, 2016, video still.
2 - Processione di Riparazioniste (detail),
installation of 15 steel silhouette
sculptures for the OGR Turin, 2017.
3 - Mozaic for the Naples metro
station (detail), 2011.
4 - William Kentridge, exhibition
at Castello di Rivoli, 2006.
5 - William Kentridge. Vertical Thinking,
exhibition at MAXXI (Museo nazionale delle
arti del XXI secolo), Rome, 2012, Courtesy
of Fondazione MAXXI, photo by Matteo Monti.

Most of your work is monochrome – is there a
reason behind the decision to work almost exclusively in black and white?
When I work with charcoal, which is of course a monochromatic medium, it’s about thinking on one’s
feet, thinking aloud in the charcoal. Charcoal gives
an ease of transition, of transformation, and I think
it’s that which led me to work this way.

5

©MAXXI Museo nazionale delle arti del XXI secolo, Roma Courtesy Fondazione MAXXI - Foto Matteo Monti

1

©Triumphs & Laments

~

Could you elaborate on the nature of process and
erasure in your work?
Starting with a mid-gray on a sheet of paper, you can
work in two directions. You can add dark charcoal
and make it black, or you can work with an eraser
and pull the white of the paper back through the
charcoal. The erasure is both a way of making the
drawing, but also a way of changing one’s mind.
Johannesburg and its surrounds are central to
much of your output – when did you begin to notice
the hold the city has on you?
I noticed the hold Johannesburg has on me at
forty or fifty. I think it has to do both with the
people I work with, and the nature of the city. Johannesburg is a bastard city made up of different
traditions, and acknowledges that it has always
been made by the wide variety of people who live
here, from migrant workers, to people from other
parts of Africa, to people from Europe. The changeability and the mixed nature of the city have
been very much part of the art I’ve made.
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ARTIST

In 2012, your sculpture Nose on Rearing Horse was revealed in Naples.
Do you feel that public art operates differently in South Africa, in
comparison to in Italy?
In Italy there’s a very long tradition of public sculpture and civic architecture, where functional needs became part of civic pleasure. We’re nowhere
near that in Johannesburg. Regarding the horseman in Naples, I was very
happy to have Nose on Rearing Horse, as a less grand example of an equestrian statue, in a city so full of grand equestrian statues.
April 2016 saw the unveiling of Triumphs and Laments, a project for
Rome, your monumental frieze along the river Tiber. Was the decision
to create something relatively fleeting in the Eternal City deliberate?
It was a given of that project that by washing away the dirt on the walls
of the Tiber, the work would be ephemeral. As the walls got dirtier, the
pictures would fade back into the stones and remain only as photographs, or as a memory of what they had been. A kind of a demonstration
of the fleeting memory of history.

©Yasuko Kageyama

5

©MAXXI Museo nazionale delle arti del XXI secolo, Roma Courtesy Fondazione MAXXI - Foto Matteo Monti

You’ve exhibited in Italy a number of times. Do you have any special
connections with the country?
I was taken there as a six year old child on my first visit to Europe from
South Africa. I discovered this extremely different world, where there was
outdoor living, where there was a kind of ease. My parents had great enthusiasm for all things Italian. In South Africa we had a number of Italian
friends – people who’d left Italy after WWII.

3

Are there any Italian artists who have influenced your style?
Donatello, Bramante, and the great artists of the Renaissance and
Rococo eras. One can even go further back, to Giotto. In terms of
contemporary artists, there are some whose work I like, but none
that have felt particularly close in sensibility to what I do.
Your public art is very recognizable in Johannesburg, and forms part
of the city’s landscape. What dialogues do you hope to create between
the city and its inhabitants, with your sculptures?
I hope people are intrigued by the way that the Fire Walker can disintegrate and reconstitute itself, much in the way that the city
does. I understand that for most of the people walking past it every
day, it’s neither seen as a coherent sculpture nor as an abstracted
fragmented figure. For those who do find coherence in the Fire
Walker, I’m happy for that as a gesture of how the city works.
4

©Yasuko Kageyama

To many, opera may seem an unusual creative outlet for a visual artist
such as yourself. What made you want to branch out into opera?
There is an incredible richness given to you by opera. It’s an astonishing
privilege and pleasure – let’s not forget the pleasure of working in opera.
There’s nothing as spellbinding as being in a small rehearsal room with a
piano and the magnificence of a fabulous opera voice in such a confined
space. It’s as if you’re stuck inside the heart of the music, which rebounds
all around you.

2

©Sebastiano Luciano

1

©Sebastiano Luciano

1 & 2 - Opening performance for
Triumphs and Laments, April 2016, Rome.
3 & 4 - Rehearsal for Lulu at the Teatro
dell’Opera di Roma, 2017.
5 - William Kentridge: Vertical Thinking,
exhibition at MAXXI Museo nazionale delle
arti del XXI secolo, 2012, Rome, Courtesy of
Fondazione MAXXI, photo by Matteo Monti.
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LIFESTYLE - WEDDING

WANT TO TIE THE KNOT IN ITALY?
S.A. citizens require extensive documentation
to marry in Italy. We recommend contacting
the South African Embassy in Rome or Milan
well in advance to ensure you’re ready in time
for the big day.

~

MY ITALIAN LINK INVITES YOU TO AN

ITALIAN WEDDING
-Perhaps you’re lucky enough to have been invited to an Italian wedding. Maybe you’re even
luckier, and you’re hoping to get married in Italy! Either way, our guide to the quintessential
Italian wedding covers everything from ‘lo voglio’ (I do) to the perfect outfit.
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DID YOU KNOW?
White wedding dresses only became
fashionable in the 1840s, after Queen
Victoria of England chose the colour
to match some lace she prized.

~

THE I DO’S
Italian weddings are known for being big, loud and
luxurious. Brides-to-be and guests should expect
emphasis on religious ceremony, family and tradition. As a predominantly Catholic country, most
wedding ceremonies take place in a church – the
bigger and more opulent, the better! The couple don’t
select bridesmaids and best men. Instead, they each
select one witness, known as testimoni. Much like
other European weddings, the bride is escorted
down the aisle by her father and ‘given away’ to the
groom. The bride spends the night before her wedding at her parent’s house, and in some regions will
wear green the night before the ceremony for good
luck. Upon exiting the church, guests throw rice onto
the couple’s heads – an ancient symbol of fertility.
UNIQUE TRADITIONS
With centuries of Italian history to draw from, and
nuances that change depending on the region you’re
in, many Italian weddings involve some peculiar
traditions you may never have heard of. In some
places, the bride is prohibited from wearing gold,
which is thought to bring bad luck. A small piece of
iron is sometimes carried by the groom for good
luck. In other regions, some couples walk up to the
altar together, or the groom is in charge of bringing
the bouquet, which he presents to the bride. Another
endearing custom is to tie a huge ribbon across the
entrance of the church, which may well be the origins of the phrase ‘tying the knot’! Bizarrely, in some
regions, the bride and groom use a double-handled
saw to cut a log in two, symbolising their partnership.

A VILLA AS A VENUE
Much like some European weddings in South Africa, Italian weddings normally
have their ceremony at a church and the reception at a venue of their choice. The
difference is, Italy has a wealth of stunning villas, palaces, and castles to choose
from. A reception in an Italian villa? What bride doesn’t go weak at the knees at
the idea?! Picturesque gardens, breathtaking architecture and facades, lavish
dining halls and beautiful Italian weather mean no couple or guest could be
disappointed. What’s more, a villa represents a portion of Italy’s epic history,
which the Italians (rightly so) are very proud of.
OUR PICK:
We’ve selected the Villa Tasca as the archetypal Italian villa, nestled in eight
hectares of ancient citrus orchards between Palermo and Monreale. Frescoed
and tiled interiors all come with a view of Sicily’s most emblematic Victorian-style
gardens. Visit villatasca.com for more information.
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L I F E S T Y L E - FA S H I O N

THE IDEAL LOOK
FOR AN ITALIAN

WEDDING
--

Spring is coming into bloom across Italy, marking the beginning
of wedding season. Having a wedding in Italy is limitless, from
Tuscan Villa’s to Venetian churches and Sicilian seaside celebrations. Here’s our selection of stylish wedding outfits!

DAYTIME OUTFIT

DRESS CODE

A midi-length dress with detailing that is
bold and bright is the perfect way to embody
the season and inject some fun into your
look. This can be worn to a daytime
wedding, or reserved for the after party.
Ermanno Scervino – Silk brocade
pleated dress – R28,400

Avoid wearing white;
try not to be underdressed
and opt for a skirt, dress
or suit; be respectful of the
dress code of the church.

In collaboration with Catherine Gaeyla Fashion | • Facebook: @gaeylafashion

A GLINT OF JADE
Ornate earrings bearing precious stones
add a delicate touch and romantic feel
to your look.
Percossi Papi – Diego / Gold plated silver
with an 18KT pin – R14,400

DIVA AT A GLANCE
Sunglasses are as fashionable as
they are practical. A pair of statement
glasses will finish off your look, giving it
a contemporary edge.
Fendi - Sunglasses – R6,300

FASHIONABLE FLORALS
Reflect the romance of a wedding in floral prints and
soft silk. The embroidered detailing and subtle colours pair well with a metallic clutch bag (see p63).
Giambattista Valli – Silk floral dress with pink floral
embroidery – R46,700

My Italian Link created the perfect look
for an Italian wedding in collaboration
with Catherine Gaeyla Fashion.
www.cgfashion.co.za

YELLOW IS THE NEW BLACK
A spring wedding calls for a pop
of colour. Accessories are a great way
to achieve this, with a burst of yellow
to liven up your look.
Emilio Pucci – Yellow chain-trimmed
leather shoulder bag – R28,400

GOLDEN TOUCH
While most Italian brides opt for a white dress,
brides in Tuscany have been known to wear a black
dress and white hat instead. Brides often have two
dresses: one for the ceremony and another for the
celebration. In Venice, the best dress is saved for the
party! The traditional veil, which is said to be as long
as the love shared between the couple, dates back
to Roman wedding customs.

KICK UP YOUR HEELS
The perfect matching shoes are ones
you have already worn in, that will carry
you through an evening of dancing.

A clutch bag is the perfect wedding
accessory: compact and elegant. Metallic
colours are best, as they are versatile and
complimentary to many looks. For added
flair, look out for subtle detailing on the
bag, like the leaf print on this one.
Roberto Cavalli – Gold metal clutch bag
with leaf detail – R34,700
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AFTER THE CEREMONY

--

With the official ceremony over, and the ‘I do’s’ said and done, it’s time to get down to the very serious
business of celebrating the union! Here, friends and family honour the couples’ marriage in every possible
way; with food, drinks, speeches, dancing, and even some practical jokes – all in the name of love!

A TYPICAL WEDDING FEAST
With the ceremony over, guests generally move on to the reception venue before
the newly-weds to enjoy aperitivo rinforzato (drinks and appetizers) while the
couple pose for their photos. These are normally treats like mozzarella bites, or
frittini (lightly fried finger food). The food – and of course the bride – are considered the highlights of any wedding, so come hungry! Dinner can either be served
as a buffet or by a waiter, and will more than likely start with the primo piatto (first
dish), which will be pasta or rice based, covered in delicious parmigiano cheese!
Next comes the main, or secondo piatto, which will likely be meat or fish with a
selection of sides. Desserts vary from region to region, but you can expect an array
of them just before the cutting of the cake – which is white for purity. After that, it’s
time to hit the dance floor, where you’ll probably stay late into the night!

THE ELABORATE RECEPTION
Italian wedding receptions follow the general theme of luxury and opulence, but
are also very humorous affairs. During the meal, guests will periodically start to
clang their cutlery against their glasses as encouragement for the couple to kiss.
In some regions in the North, the groom’s witness used to cut the groom’s tie into
pieces and sell them to guests! As in other European weddings, the bride and
groom visit each table to greet their guests. This is when friends and family take
the opportunity to sneak away from the reception to play tricks on the happy
couple! Some even sneak into the couple’s new house to play their pranks – think
fish in the bathtub, or hiding beloved clothing items!
The reception in general, though, emphasises the joining of the two families and
the relationships between the couple and their guests. You can expect the bride
and her father to open the dance floor, and of course the tossing of the bouquet
from the bride to her female friends and family.

GOOD TO KNOW!

DID YOU KNOW?

No doubt you’ll find find beautifully wrapped bomboniere
(pink and white candy-coated almonds) at your seat.
The bomboniere represent the five blessings of health,
happiness, fertility, wealth and a long life.

The term ‘honeymoon’ originates from
the ancient Romans. Newly-weds ate
honey and hydromel for one full moon
cycle to ensure good luck and fertility.

~

~
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WHAT TO DRINK

DID YOU KNOW?
Italian wedding soup is not actually
served at Italian weddings – in fact it’s
not even an authentic Italian dish!

~

It’s common today to serve guests from an open bar, but you’ll find
bottles of red and white wines to accompany your meal on your
table. However, no Italian wedding reception would not be complete without a welcome drink.
Undoubtedly, the most fashionable choice this season is the Spritz!
When the Austrians occupied Venice in the 18th century, the social
elite found Venetian wine to be too strong, and so requested it be
diluted into a mix of sparkling white wine, red wine and water. Today,
the addition of sparkling Prosecco or soda water to cocktails is
vastly popular. This makes the Spritz the preferred welcome drink at
any wedding. Served in a champagne flute, bright in colour, decorated with an orange slice and refreshing like the Italian spring. Dark
red Campari or bright orange Aperol are the perfect bitter aperitivi
for a cocktail that will have all guests chiming ‘cin cin’.

THE PERFECT SERVE
Fill a wine glass with ice.
Combine Pro-Spritz and
Aperol in equal parts (50/50).
Add a splash of soda.
Garnish with an orange slice.
Share your Italian moments, and tag us on @aperolspritzsa and use
#AperolSpritz #LiveLife #DrinkItalian

*Source: IWSR Database 2014
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