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taly ranked among the world’s top five travel destinations with more
than 55 million international tourists in 2015. Italy is by far the leading
European destination for non-European travelers. It is the European
country of choice for visitors from Japan, China and Brazil, as well as
for more than 4.5 million Americans. After the success of the 2015 Milan
Universal Exposition, 2016 should build on this momentum with the Jubilee
of Mercy and its 33 million participants.The first snow of the season is falling
in the Alps as I write this editorial, bringing along the promise of a beautiful
season at the winter resorts. Whether you choose to ski or snowboard in the
Aosta Valley at the foot of Mont Blanc or along the Milky Way in the villages
around Sestrière, you will not be able to resist the charm and hospitality of
the Italian mountains. Many other ski resorts await and in just a few more
weeks they will be open for business.
For the vast majority of travelers, Italy symbolises an enviable lifestyle, culture
and tradition – with an especially strong culinary heritage. November marks
the end of the Sagra del Tartufo fairs that honor black and white truffles, but
you can still sample them in the coming months in quintessential dishes such
as "risotto and fettuccine al tartufo". Agritourism brings a fresh twist to travel
and provides a different perspective on the extraordinary regions of Tuscany
and Emilia-Romagna. With more than 9,000 nature-centric stops where you
can stop and stay for the night, plus sample wines, cheeses, cured meats or
olive oil, let us welcome you into places that harbor our best hidden treasures.
Whether you prefer the seaside, the mountains or historic sites, Italy will exceed your expectations. Make provision for at least a few days to visit the most
famous places, including Venice, Pisa, Florence and Rome. However, if you
really want to live the dolce vita, plan a two or three-week road trip to explore
all or some of the 7,500 kilometers of the country’s warm Mediterranean coastline. Work your way around the boot, taking in not just the aromas of Tuscany,
but the great lakes, thousand-year-old lagoons and hills as well.
Browse through the pages of My Italian Link as we tip you off to the wellknown and little-known places and people that will make your trip an
unforgettable experience.
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May this be the year you discover the wonders of Italy!
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Current Events

10/28

The Italian Rugby Federation
recently come to an agreement
with the city of Florence for a series
of test matches to take place
throughout november 2016, 2017,
2018. As a consequence, a test
match between the Italian and
South African rugby teams will be
held at the Artemio Franchi stadium
in Florence. The opening game
for the Squadra Azzura and the
Sprinboks will take place on
Saturday November 19, 2016.

The Museo Delle Culture (MUDEC) in
Milan invites you to discover 100 works
that explore fundamental themes of human
identity and race. Among them, the famous
Jean-Michel Basquiat, the graffiti artist
who become a legend. |• www.mudec.it

12/01 10/21 10/13

Located in one of Rome most beautiful
squares, the Piazza Navona Christmas
market is the largest in the city’s historical
centre. From Christmas decorations,
sweets and gifts to street performers,
this hundred-year-old classic Christmas
market is a good bet! It is also a beautiful
place to wander around magnificent
monuments such as the Fountain
of the Four Rivers, the Church of
San Agnese and the Palazzo Pamphilj.
|• www.xmas-markets.org

• 01/08

ROME, THE WORLD
The 15th edition of FotoGrafia: Festival
Internazionale di Roma will be held at the
Museum of Contemporary Art of Rome from
October 21, 2016 to January 8, 2017. This
edition is entirely devoted to the Italian capital
and confirms the city’s importance as a
cradle of artistic inspiration and a crossroads
of international culture. The event is open
to professionals as well as to the public.
Do not miss this great opportunity to see
Rome in a different light, through the eyes
of artists. |• www.fotografiafestival.it

• 01/08

A GENERATION OF ARTISTS
IN THE SPOTLIGHT
Rome’s Quadriennale has been revived after
an eight-year hiatus. This artistic gathering
is a major event,during which the Palazzo
delle Esposizioni becomes the epicentre
of discussions and gatherings devoted to
working artists. This 16th edition named "Other
times, other myths" and promoted by the
Fondazione La Quadriennale di Roma, will
display 10 exhibitions staged by 11 curators
featuring over 150 artworks by 99 artists.
From October 13, 2016 to January 8, 2017.
|• www.quadriennalediroma.org

11
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BASQUIAT, A LEGEND
IN CONTEMPORARY ART

ROME’S MERCATINI
DI NATALE 2016

EVENTS

RUGBY AT IT’S FINEST :
ITALY VS. SOUTH AFRICA
TEST MATCH

• 02/26
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The contrast between the mountains and
the sea spoils visitors to Emilia-Romagna
with breathtaking landscapes. The colors
and flavours of merriment, music, film
and art all combine to create a feast for the
eyes and a balm for the soul.

REGIONE EMILIA-ROMAGNA

Discover a pearl:

Emilia-Romagna

1

Emilia-Romagna, a Northern Italian region that is one of the
richest in Europe, stills feels a bit off the beaten track. The
wealth and variety of its artistic heritage attest to its complex
history. Bologna is the beating heart of Emilia-Romagna. This
compelling city is a mandatory stop on any tour of the region.
It is home to the world’s oldest university and a medieval
downtown that charms those who walk through its streets.
The excellent cuisine is deeply rooted in local agricultural
traditions. Emilia-Romagna harbours many other treasures as
well: Ferrara, a jewel of the Renaissance; Ravenna with its
remarkable Byzantine sites; the elegant and refined Parma;
and lots of modest villages with medieval influences. Bound
by the Po River to the north, the Apennines to the south and
the Adriatic Sea to the east, Emilia-Romagna treats visitors
to an array of varied landscapes. Nature lovers, wellness devotees and hiking diehards will all find something to love here
as they explore beautiful scenery composed of waterfalls,
lakes, forests and rivers that are perfect for cooling off in the
summer. It is also a skiing destination in the winter.

2

3

1 • The Asinelli and Garisenda towers in Bologna. 2 • A bird’s eye view of Bologna. 3 • Surrounded by
the city’s historical buildings, Piazza Maggiore is the main square and the heart of Bologna.

GOLF, A WELL-ESTABLISHED SPORT

Emilia-Romagna includes two areas that
were historically quite distinct: Emilia and
Romagna. Emilia is named after the ancient
Via Emilia, a road built by the Roman consul
Marcus Aemilius Lepidus in 187 BC. Romagna takes its name from the Latin word
Romània, which the Romans used to describe the region close to Ravenna. These two
places followed separate paths through history until the unification of Italy in 1861. In
1947, they merged to form a single region
that resulted in Emilia-Romagna.

The region has many golf courses, starting
with the Adriatic Golf Club Cervia, which offers golfers a 27-hole course surrounded
by pinewood forests, lakes and the sea.
Meanwhile, the Rimini-Verucchio Golf Club
has an exceptional 25-hole course within Valmarecchia Park that boasts fantastic views of
the medieval towns of Verucchio, Torriana and
San Leo. The Riolo Golf La Torre promises to
be one of the best golf courses in the area. Its
technically challenging course covers approximately 200 hectares in the middle of a

protected natural space. Less than a half a kilometer from the historic heart of Ferrara,
C.U.S. Ferrara Golf is equally stunning with
glimpses of Renaissance masterpieces that
make the city a UNESCO World Heritage Site.
Just outside Bologna lies the historic Golf
Club Bologna, which dates back to 1959. Finally, the Modena Golf & Country Club – right
in the heart of the region – is one of the best
courses in all of Italy with endless greens and
five man-made lakes.
| • www.emiliaromagnagolf.com
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| • www.emiliaromagnaturismo.it

A BIT OF HISTORY
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CUISINE

2

The traditional cooking here originates from the intense,
refined values and flavours of a varied region: from the
soils of Emilia to the sea around Romagna to the Valli di
Comacchio lagoons, which is famed for its eels. These are
more than meals; to dine here is to experience a culinary
tour de force not to be missed! One way to discover
a region is to learn about its traditional foods. In EmiliaRomagna, you will find the quintessential erbazzone, a
savory spinach tart, as well as pisarei and faso, which are
small variations of gnocchi. This is also the place to sample
tortelloni, agnolotti and other filled pastas packed with
flavour and aroma. In Emilia-Romagna, Parma ham is the
undisputed king of the table. This esteemed member of the
pantheon of Italian gastronomy, along with the legendary
Grana and Parmigiano Reggiano cheeses, makes the
region a heavenly gourmet destination. Foodies would give
their eyeteeth for these exquisite foods. Wine is another
cornerstone of the region, which produces Gutturnio in Colli
Piacentini, Trebbiano, Lambrusco, Barbera, Sauvignon
and Sangiovese. The simplicity of flavours is what makes
the food and culinary traditions of Emilia-Romagna so
loved worldwide.

1 • Comacchio and its enchanting canal. 2 • Ròseo
Euroterme Wellness Resort in Bagno di Romagna.
3 • Burano’s canal and colourful houses. 4 • Historical
centre of Ferrara. 5 • Parma cathedral in Emilia-Romagna.
1

3

TOTAL WELLNESS
The region is also full of places devoted to body and mind
wellness, including hot spring spas; Salsomaggiore and Bagno
di Romagna have noteworthy centers to try. A well-liked vacation destination that has been known traditionally for its Miss
Italy beauty pageant, Salsomaggiore Terme is even more
famous for being one of Europe’s most popular hot spring spas
thanks to the quality of its treatments.
• Salsomaggiore Hot Spring Spa
Via Roma, 9A, 43039 Salsomaggiore Terme PR, Italia.
| • www.termedisalsomaggiore.it
• Bagno di Romagna Hot Spring Spa Bagno di Romagna is
famous throughout the world for its hot, mineral-rich springs.
Via Fiorentina, 18, 47021 Bagno di Romagna Forlì-Cesena, Italia.
| • www.euroterme.com
GET ME A FERRARI, PRONTO!

4

5
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Emilia-Romagna is also the capital of speed, sports and powerful
engines. In Maranello and Modena, for example, speed lovers
can tour the Ferrari Museum and admire the automaker’s most
prestigious models from the inside out. Visitors can see the
brand’s awards and the symbols that have made Ferrari famous
across the planet. Finally, in addition to its forts and historic
districts, Imola is home to the "Enzo e Dino Ferrari" track, the site
of many bicycle and motorcycle races.
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Reggio Emilia
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The city of Reggio Emilia is a land of enchantment. Between its rich history
and fascinating landscapes, visitors are transported by the environment
and transcended by discovery. Reggio Emilia is the birthplace of an important experiment in early childhood education based on principles developed
by teacher Loris Malaguzzi, who was born and lived in Reggio. Of course,
Reggio Emilia is in Italy, which means it has the delightful hallmarks of Italian
culture: wine, cuisine and " la dolce vita".

3
1

1 • Beautiful Reggio Emilia. 2 • Inside the
Sanctuary of Beata Vergine della Ghiara.
3 • Piazza San Prospero market in Reggio
Emilia. 4 • The Duomo. 5 • Lions in front
of church of San Prospero.

4

5

ITALY | Emilia Romania

| • www.emiliaromagnaturismo.com

HISTORY-FILLED STROLLS
The historic churches, museums, palaces
and galleries of Reggio Emilia are beautiful
sites not to be miss. The city has an incredible
artistic and historic legacy, along with a strong
cultural tradition. Start your tour in the Piazza
del Monte, where you will find the Palazzo del
Monte di Pietà and a host of administrative
and religious buildings.
Behind the Duomo, the San Prospero
Basilica is one of the oldest churches in town
with frescoes by Camillo Procaccini that will
leave you speechless. Connoisseurs should
make a stop at the Sanctuary of Beata
Vergine della Ghiara, which is adorned with
frescos by great artists.
The neoclassical architecture of Valli Municipal Theatre is the heart of the city’s cultural
scene. It is situated in the verdant Public
Gardens just a stone’s throw from Ariosto
Theatre. The diverse selection of things to
see is so dizzying that it would be impossible to write a comprehensive list.
OUTDOOR ACTIVITIES
In a region of such varied terrain, outdoor
enthusiasts will love climbing, horseback
riding, bicycling, running, hiking and more.
Your curiosity and exertion will be richly
rewarded. Visit the base of the Pietra di
Bismantova (in Castelnovo ne’ Monti), an

unusual geological formation that evokes
a boat overlooking the surrounding hills.
This is the starting point for various hiking
trails that lead to the top of the rock for an
unbeatable view.
Appennino Tosco-Emiliano National Park
is home to an array of natural ecosystems
that feature prairies, lakes and waterfalls.
Avid skiers will get their fill as well with the
biggest ski resort in the Apennine range,
Cerreto Laghi.
GOURMET PLEASURES
Parmiggiano Reggiano (also known as
parmesan cheese) is an internationally
renowned cheese that is also made in other
provinces within the region. Parmesan is an
artisanal product whose high quality has
been protected since 1996 by the Protected Designation of Origin (PDO). Another
local favorite is balsamic vinegar, which is
produced in the provinces of Modena and
Reggio Emilia. Traditional balsamic vinegar
is obtained by fermenting the cooked must
from special grapes grown in the soils of
Reggio Emilia. The secret, however, lies in
aging the vinegar extensively in barrels crafted from different varieties of wood, which
gives each vinegar such a unique flavour.
The result is an extraordinarily complex food
to be used judiciously in your cooking.
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Vineyard Ferrari

Established more than a century ago in Italy’s northern region of Trentino, Ferrari
has earned worldwide recognition as the premier producer of luxury sparkling
wines. Comparable to the finest Champagnes in terms of winemaking technique
and structure, Ferrari wines are proudly Italian in craftsmanship and by reputation.

Remarkably, Ferrari has maintained its authentic roots as a family-owned company with deep
ties to the Trento region. The winery is led by
the third generation of the Lunelli family, proud
descendants of Bruno Lunelli, who purchased
the estate from Giulio Ferrari in 1952.
Every generation since has upheld Giulio
Ferrari’s uncompromising search for excellence in each step of the production process
– elevating Metodo Classico as a production
method par excellence – and remaining true to
Trentino’s unique identity. The Lunelli family
reinforces these values, balancing innovation
with a deep respect of
tradition. The winery is
a passionate advocate
of mountain winemaking and sustainable
agriculture, practiced
in its estate vineyards
and reinforced by
long-standing grower
relationships. Ferrari’s
team of eight oenologists and six agrono-

Today Ferrari ranks high among
the most prestigious sparkling
wine producers in the world as the
recipient of Producer of the Year
at the Champagne and Sparkling
Wine World Championships 2015,
which also recognized Ferrari
Perlé Trentodoc as Best Italian
Sparkling Wine.

mists meticulously supervises the vineyards,
and provides continuing technical support to
the families under exclusive contract to grow
grapes for Ferrari.
Ferrari has long been the favoured toast of
Italy. The Trentodoc wines provide the perfect
accompaniment to the most significant
moments in statesmanship, culture, artistry,
fashion and athletic achievement. Ferrari is
proudly served at the Quirinale, home of the
President of the Italian Republic, and was
selected as the official toast to the 150th Anniversary of Italian unification as well as the
Italian Pavilion at Expo Milano 2015. No
stranger to red carpet events, Ferrari is a
favorite of Hollywood stars, poured at galas
such as the Emmys, the Oscars and the
Venice Film Festival.
As a symbol of the Italian Art of Living, Ferrari
has become the quintessential toast at Italy’s
most significant lifestyle events, in particular in
the fields of fashion and design. The Italian Art
of Living celebrates the passion for beauty,
taste, and elegance, and a zest for life that is
the very soul of the Italian spirit. Ferrari is a
founding member of
the Altagamma Foundation, an organization
whose members both
embody and promote
the most refined products from Italy in the
fields of fashion, design, food, wine and
hospitality.
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Ferrari was founded in 1902 by Giulio Ferrari.
After studying in France, Giulio returned to his
native region of Trentino with a conviction that
the terroir and climate were ideal for producing
world-class sparkling wines. Giulio Ferrari was
the first viticulturist to plant Chardonnay vines in
Italy, and by 1906 his pioneering vision had
already borne fruit with numerous international
awards. Ferrari was well on its way to producing
what would rapidly become the most loved
sparkling wine of Italy.

THE
CONSECRATION
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Ferrari partners with
The World’s 50 Best Restaurants to commend
the Art of Hospitality.

Ferrari becomes Alitalia’s official sparkler.
The two global icons of Made in Italy signed this significant agreement to join their
forces and improve the travel experience of Alitalia’s customers by offering an excellent
Italian product that will make the airline’s restaurant service even more exclusive.
The partnership stems from shared values and a common desire to be international
ambassadors of Italian excellence. The choice of Ferrari, the epitome of Italian sparkling
wine for over a century, is part of Alitalia’s wider project to further improve on-board
service with products that best reflect Italy’s food and wine tradition.

“We are delighted to partner with The World’s 50 Best Restaurants to recognise the Art
of Hospitality. As a producer of high-end sparkling wine and an ambassador of Italian
lifestyle, we are uniquely positioned to celebrate this aspect of the restaurant experience:
a glass of bubbles is synonymous with welcome and the toast is by definition an act of
conviviality. Moreover, hospitality is traditionally very important in Italian culture”
said Matteo Lunelli, President and CEO of Ferrari winery.

1

2
5
3

3

4

6

7

Ferrari Trentodoc wines
Cultivated along the foothills of the Alps, Ferrari Trentodoc wines are known for
their remarkable elegance and finesse. Each Ferrari wine undergoes secondary
bottle-fermentation in accordance with the rigorous regulations of Trento DOC.

8
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1 •The World’s 50 Best Restaurants Award ceremony held on July 2016 in New York.
2, 3, 7 & 8 • Ferrari, Official Sparkling Wine Partner of the 68th Annual Emmy Awards.
4 • Ferrari Trentodoc 2011. 5 • Matteo Lunelli gave the Ferrari Trento Art of Hospitality
Award to Daniel Humm and Will Guidara, owners of Eleven Madison Park Restaurant.
6 • Ferrari Trentodoc as official toast of Casa Italia at 2016 Rio Olympics Games.

| w w w . my i t a l ianlink. com

23

TRAVEL JOURNAL
...............................
TRENTINO

© Sivano Angelani

a UNESCO World Heritage Site

ITALY | Trentino
Alto Adige

Butterfly-shaped Trentino lies in Northern Italy, close to Austria through
the Brenner Pass and in a central
location close to Verona (90 km)
and Venice (170 km). Suspended
between Northern Europe and the
Mediterranean, Trentino has been
a land of transit and encounters
ever since ancient times. Here only
a few kilometres separate different
climates, landscapes and sceneries
from Lake Garda to the Dolomites.
These were declared a Natural
World Heritage Site in 2009. There
are two great ski circuits in Trentino,
one in the West and one in the East.
For each of these circuits, we would
like to mention our top destination:
Madonna di Campiglio in the Skirama
Dolomiti Adamello Brenta and Val di
Fassa in the Dolomiti Superski.
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Skiing in the
Dolomites,
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© Foto Fizza

8

1

© Marco Simonini

9

© Pio Geminiani

© Pierluigi orler Dellasega

1 • Skiers having lunch in a shelter at Val di
Fiemme. 2 • Pale di San Martino - Dolomites
UNESCO World Heritage Site 3 • Passo
Rolle at night. 4,5 & 8 • Go for the ski runs or
put on your snowshoes and enjoy a nice walk
in the nature. 6 • The deers, which can be
watched in the faunal area of Parco
di Paneveggio are the symbol of the park.
7 • Christmas market in Trento. 9 • The
snow-capped Avisio Torrent in Val di Fassa.

7

© Daniele Benedetti

© Romano Magrone

© Silvano Angelani
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DOLOMITI SUPERSKI

SKIRAMA DOLOMITI ADAMELLO BRENTA

Dolomiti Superski is the largest ski carousel
in the world, offering more than 1,200 km of
tracks located in a natural environment of
rare beauty and several special packages
designed for different times of the year, with
a focus on children and families. Located in
the Eastern Alps, it stretches from South
Tyrol to Trentino and the province of Belluno, and includes 12 ski areas that stand out
for the variety of their tracks. 93% of the
slopes are equipped for artificial snow production (4,600 snow cannons), which
guarantees skiing from December to April.
The Trentino skiing areas included in the
carousel are Val di Fassa, Moena, Val di
Fiemme and San Martino di Castrozza Passo Rolle for a total of 350 km.

The Skirama Dolomiti Adamello Brenta, with
almost 400 km of slopes, comprises the most
beautiful winter resorts of the Western part, all
accessible with a single ski-pass – a tour
among the impressive mountain ranges of
Adamello - Presanella - Ortles - Cevedale and
the magnificent peaks of the Brenta Dolomites.
The carousel includes the ski resorts of
Madonna di Campiglio and Pinzolo in Val
Rendena, Folgarida - Marilleva, Peio, Passo
del Tonale in Val di Sole, Andalo - Fai della
Paganella, Monte Bondone and Folgaria Lavarone - Luserna. The high altitude of the
tracks, which rise to 2,500 m in Madonna di
Campiglio and 3,000 m in Pejo and Passo del
Tonale, also ensures the possibility of skiing
from November until late spring.

• Night skiing and Trentino Ski Sunrise:
see the mountains in a different light
Skiing under the stars, or by the first rays of
the morning sun, are experiences you won’t
easily forget. This winter, why not open your
eyes to two very different ski adventures? As
night falls, you can try floodlit skiing in many
of Trentino’s resorts. Or, for a taste of empty
pistes and stunning scenery, sign up for our
Trentino Ski Sunrise programme, which gives
you the chance to ski just as the first rays of
sunlight are kissing the snow.
• #Trentinoskisunrise
It’s a view of the mountains few skiers ever
see – the first light of day colouring the snowy
peaks, fresh-groomed corduroy beneath your
skis, the mountains all but empty. And it’s
on offer every Saturday morning in Trentino,

between January and March, as part of the
Trentino Ski Sunrise programme. This weekly
event gives skiers exclusive, early-morning
access to some of the most exciting ski runs
in Trentino – after they’ve gorged themselves
on a delicious breakfast. And there’s no need
to feel left out if you don’t ski. Bring a pair of
snowshoes and, after breakfast, you can take
a walk in the silent and majestic dawn.
• Night skiing
Night skiing is also widely available in our
resorts. It’s a madly popular activity with the
locals – a chance to burn off some energy
after a day at work – and once you’ve tried it,
you’ll be hooked too. Indeed, part of the pleasure comes from the novelty. After all, you’re
whizzing down the side of a mountain when
half the resort is already tucked up in bed. But

then a different sensation takes over. Skiing by
floodlight shuts out all the usual distractions.
All you can see is the snow in front of you, and
pretty soon all you care about is your speed
and the quality of your turns. It’s a moment of
all-consuming focus.
SHOPPING & CHRISTMAS MARKETS
Whether you’re a foodie, a wine connoisseur
or a fashionista, you’re going to love Trentino.
Don’t hide away in your hotel room at the
end of the day. The evening passeggiata
(evening walk) awaits – and with it the chance
to wander the streets of our historic towns,
stopping for an aperitivo, and popping in
and out of the shops. You’ll find plenty to
tempt you here, whether it’s a beautiful silver
necklace or a bottle of Marzemino wine.
Our shops, wine bars and delicatessens are
brimming with delicious things to eat and
drink. Whether it’s a fine wine like Marzemino,

a high-quality cheese such as Trentingrana,
extra-virgin olive oil from Garda Lake, or
maybe our delicious Trentodoc spumante
(sparkling wine), you’ll find plenty of souvenirs for your kitchen back home.
A good idea in winter is to visit one of the
Christmas markets, in Trento, Rovereto, Levico
Terme and Arco on Lake Garda. Each one
offers not only typical Christmas sweets and
decorations, but also locally-made produce
such as cheese, salami, honey, jams, special
dressings for bruschetta and, of course spumante, and perfumed Grappa.
Meanwhile, several of our ski resorts –
notably Madonna di Campiglio, Moena,
Cavalese, and Canazei, as well as the cities
of Trento and Rovereto – are a shopper’s
heaven. Wander the streets during the
evening passeggiata and you’ll be tempted
at every turn. Glamorous clothes made
locally from wool or loden fabric, shoes
and bags, high tech sports gear, wooden
sculptures, jewellery, handcrafted gifts: the
list of treats is a long one.
Trentino is not only a winter but also a wellknown summer destination – get inspired at
| • www.visittrentino.it
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Alto Adige / Südtirol
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and its fascinating diversity
The Alto Adige / Südtirol province
is an enchanted place with a
variety of landscapes that range
from alpine peaks to Mediterranean vineyards. The unique
beauty of the mountainous terrain
earned this section of the Dolomites a designation as a UNESCO
World Heritage Site. South Tyrol
(Südtirol) is known for specialty
products like apples and wine
that benefit from the area’s
300 days of sunshine and the
centuries-old expertise of its
farmers. It is also one of the most
treasured regions in Europe,
where respect for tradition goes
hand in hand with a flair for innovation and design. What are you
waiting for? The time has come to
discover this gorgeous region
and its abundant resources.

GOOD TO KNOW:
The Alto Adige / Südtirol is the northernmost province in Italy, near the
Swiss and Austrian borders. It is a land of three cultures where German,
Italian and Ladin are all spoken. The topography is remarkably varied
with mountains, lakes and vineyards in the Dolomites. The landscape is
also strewn with chateaux and farms. Alto Adige South Tyrol is fascinating for the diversity of its landscapes as well as for a singular lifestyle
that blends the sensibilities of the Alps and the Mediterranean. Without
a doubt, the people of South Tyrol are what make it special. After all,
three cultures, three languages and three lifestyles coexist here:
German is the native language for 70% of the 500,000 inhabitants, while
25% speak Italian and 5% speak Ladin.

Capital: Bolzano
Population: 511,750 (2011-12)
Area: 7,400 km²
| • www.suedtirol.info
LINK n° 2

.............

ITALY | Trentino Alto Adige / Südtirol

| w w w . my i t a l ianlink. com

29

TRAVEL JOURNAL
...............................
SÜDTIROL

1 • Caldaro sulla Strada del Vino in automn. 2 • Monte Maria abbey in Bergusio-Burgeis. 3 • Amazing view of Lake Prags in the Dolomites. 4 • Discover
the Dolomites with a snowshoe hike. 5 • Val Veneggia in Pale di San Martino.
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PLAN A VACATION IN THE DOLOMITES,
a UNESCO World Heritage Site, heaven
on earth for mountain lovers

Well-informed, curious travelers will enjoy the
region’s myriad facets – mountainous terrain,
a land border, a cultural crossroads, intense
flavours – as they bounce between tradition
and innovation. Visitors will see that South
Tyrol is a place of great variety and many
treasures. There are wide valleys and high
mountains where snow never melts from the
gentle slope although vines are cultivated.
There are several cities where modern urban
architecture links the past to the present. This
is Alto Adige: a refined, infinitely romantic
setting infused with history, where chateaux
have been converted to restaurants and
hotels for your pleasure.

The architect Le Corbusier and the mountaineer Reinhold Messner agree on at least
one thing: the Dolomites are the most beautiful natural creation in the world. A vacation
in the Dolomites will introduce you to the
overwhelming beauty at the heart of this
UNESCO World Heritage Site. The Dolomites are a massif of the Alps that stretches
to the northern Italian provinces of South
Tyrol, Trentino and Belluno and culminate at
a height of 3,343 m at Marmolada. The South
Tyrolean portion of the Dolomites is full of
recreational opportunities, from sports like
hiking, biking and skiing to culinary treasures served in extraordinary rifugios. The
Alpe di Siusi / Seiser Alm region is home to
the most expansive high mountain pastures
in Europe with spectacular views of the
Schlern massif. South Tyrol offers more than
sunny adventures on pristine snow. This
place is a state of mind that lends itself to
recreation, relaxation, gourmet experiences

and conviviality. South Tyrol really is heaven
for winter sports enthusiasts thanks to its
many options and modern infrastructure, including cutting-edge gondolas and funicular
lifts thanks to the top-notch ski-lift manufacturers based in the region.
• Christmas markets go green
From November 25, 2016 to January 6, 2017,
the main towns of South Tyrol will set up their traditional Christmas markets. Head to Bolzano/
Bozen, Bressanone/Brixen, Brunico/Bruneck,
Merano/Meran or Vipiteno/Sterzing to sample
regional products, authentic cuisine, local arts
and crafts and traditional acoustic music. The
markets will also opt for responsible waste
management, making these "green events"
where plastic is prohibited. When tradition and
sustainable development team up, even Santa
Claus is impressed.
• Alpine cuisine: the best flavours
When you dine at a farm or cabin perched at
2,000 m, the flavours evoke the essence and
commitment of people who live each day in
communion with nature. Here, the simple,

authentic dishes convey the true taste of the
mountains. High quality at a high altitude:
inspired and inventive chefs reinterpret classics with modern flair. From the field to your
fork, the cook is the farmer and the farmer
works at the service of gourmet experiences.
Each season and each valley reflect the
variety of the harvest. In April and May, the
spotlight is on white asparagus. In June, the
first orchards fruits begin to emerge. In August, your plate will be filled with herbs from
the prairies. The outstanding quality of the
ingredients and the refined ways in which
they are prepared led the region to receive
22 Michelin stars for 19 restaurants – not
to mention a bevy of Gault-Millau "toques".
The numbers are impressive for a region of
barely half a million inhabitants.
ITALIAN DESIGN: MODERN AND REFINED
Progressive, elegant, bold, attractive, modern... they all describe the architecture of
South Tyrol, which has seen a big boost in
exceptional properties.
• The Adler Resorts property, Adler Mountain

Lodge (www.adler-lodge.com), opened in
2014. It sits high in the mountains at 1,800 m
in the heart of the Dolomites. The local architecture firm Hugo & Hanspeter Demetz used
natural building materials from the area and
sustainable construction techniques to create
this luxurious, 30-room hotel. The main building houses the lobby, a cavernous lounge
area with a fireplace, a vast, sunny terrace, a
restaurant, spa and fitness facilities, an infinity
swimming pool and 18 suites, all of which
serve up panoramic views of the Dolomites.
• Guis La Residenza Designhotel
Nestled amidst the vineyards of South Tyrol
near the shores of Lake Caldaro/Kaltern, this
four-star hotel combines lifestyle and high
design (www.designhotel-kaltern.com). The
"home away from home" cultivates a relaxed
ambiance in an elegant, esthetic setting. The
hotel was thoughtfully designed to feature
local and natural materials, such as oak
and slate. All rooms boast immense, twoperson bathtubs at the foot of the bed, plus a
separate, glass-walled bathroom. There is a
private den in each room with an alcohol-free

5

minibar and a "Gentlemen’s bar" with special
grappas and whiskeys. Several rooms also
have a private jacuzzi or swimming pool.
• Alpina Dolomites
Gardena Health Lodge and Spa
The Alpina Dolomites Gardena Health Lodge
and Spa (www.alpinadolomites.com) is a fivestar sanctuary that fosters health and wellness.
This treasure in the Alpe di Siusi/Seiser Alm
(the highest mountain pasture in Europe) has
56 rooms and indoor and outdoor swimming
pools with unsurpassed views of the surrounding mountains. The outdoor pool was cleverly
conceived to resemble a mountain lake. Luxurious, but truly health focused, the spa at
Alpina Dolomites Gardena employs high-end
skin products and invites guests to enjoy its
aromatic bio-sauna and steam room. The spa
can also create customized wellness regimens to stimulate the immune system. There
are four restaurants and bars to delight your
tastebuds, including the all-organic Mountain
Restaurant; Stube for spa cuisine; and the
Mountain Lodge and Bar with floor-to-ceiling
windows. Come and feast your senses!
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REGGIO EMILIA

A city of enlightening values

The man who changed the children
teaching method forever.

The city of Reggio Emilia is the cradle of some of the values that
have changed the face of our world since World War II. From helping
liberate the people of Southern Africa to defining a new educational and
cultural dynamic, the city embodies healthy, positive values such
as respect, self-determination and understanding. Some might even
say it is a beacon of light in the storm.

"Influenced by this belief, the child
is beheld as beautiful, powerful,
competent, creative, curious, and full
of potential and ambitious desires."
Valarie Mercilliott Hewett in Examining the Reggio Emilia Approach
to Early Childhood Education

"The child is made of one hundred.
The child has a hundred
languages a hundred hands
a hundred thoughts a
hundred ways of thinking
of playing, of speaking.
A hundred always a hundred…"
From the poem
No way. The hundred is there.
by Loris Malaguzzi.
Translated by Lella Gandini
Malaguzzi worked from the principle
that children have their own means of
expression. He described 100 languages
that pupils use to show the best way for
them to learn. In this model, the teacher
is entrusted with a much more complex
and singular duty, "dictated" by their
young interlocutor’s intuitions. It is not
a task that is set in stone in a teaching
manual imposed by some authority.
Thus the teacher’s role is primordial in
the Reggio Emilia Approach: "As partner
to the child, the teacher is inside the
learning situation" (Valarie Mercilliott
Hewett in Examining the Reggio Emilia
Approach to Early Childhood Education).

Reggio Emilia is home to many impressive
advances in cultural and human thought that
have spread around the world. In addition to
the diplomatic overtures made to support
Africans in their quest for freedom and recognition, the city is also the birthplace of the
Reggio Emilia Method, a teaching method
developed after World War II by psychologist
Loris Malaguzzi. This revolutionary take on
education advocates for inverting the adultchild relationship and recognizing the child
as a knowledge bearer. It is a far cry from the
hegemonic view in which the child is human
putty to be sculpted into a form dictated by
the precepts of their social environment. The
Reggio Emilia Approach aims to listen to this
emerging person for the simple reason that
the teacher is not there to instill in them a rigid
vision of their future inherited from the culture
and knowledge of other men (which had
monstrously demonstrated its flaws in the
form of the recent cataclysm known as World
War II); instead, the teacher is there to guide
the child toward a better version of "their self".

The third pillar of successful learning according to the Reggio Emilia Approach is parental involvement. It is not a coincidence that
many of the volunteers in these schools are
the students’ parents, who play an active role
in educating their children. The local community is an integral part of the approach and
the parents themselves are viewed as the
"first teachers".
The principles of this positive teaching model
are founded on understanding oneself and
others and are grounded in respect, responsibility and community. By following them, the
teacher works to guide the child on the path to
personal development using the vehicle of
their choosing. The "vehicle" is the child’s preferred mode of expression, the one they adopt
instinctively and which the teacher will employ
to impart knowledge. Disciplines such as
acting, drawing, sculpture, singing and writing
all become weapons against obscurantism.
The Reggio Emilia Approach has become a
hallmark of this city that devotes itself to liberating individuals and peoples.

To learn more about
the Reggion Emilia Approach:
| • www.reggiochildren.it
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Reggio Emilia

Never lose sight
of your dreams

The story of a friendship
that made History

Bringing the peoples together

CRAWFORD ITALIA: the latest
outpost of Crawford Schools

REGGIO EMILIA-AFRICA
ARCHIVES

For 20 years, these schools have worked tirelessly to prepare young South Africans to
thrive in a fast-changing world. They make
no distinctions based on race or background
and embrace a progressive model of positive education. Its latest addition, Crawford
Italia, also embraces these values. Located
at the "Italian Club of Johannesburg", this
school emphasises Italian culture, from the
national anthem sung by students to the
Central Piazza decked out in local colors.
The teaching style here is built on the core
values of reflection, understanding and application, in keeping with the Reggio Emilia
Approach, which puts the child at the center
of the pedagogical process by offering a
wide array of activities designed to foster
their development.

In South Africa in 1960, a bloody police
crackdown resulted in several dozen deaths
and hundreds of casualties among peaceful
demonstrators; the horrific incident came to
be known as the Sharpeville Massacre. At the
same time, in Reggio Emilia, the local population suffered a similar unjust incident. This
created solidarity between the two peoples
and a bond that persists to this day. In 1977,
the city became the first to sign a a pact of
solidarity with Oliver Tambo’s movement. It
later organized the Reggio-Africa Round Table
to bring together institutions, associations and
citizens engaged in assistance efforts with
the countries of Southern Africa. The most
eloquent proof of the city’s outreach efforts is
the impressive volume of documents, letters,
autographs, publications and photographs
collected over the last 50 years. Such a collection called for the creation of an archive center
to preserve this precious heritage so that it
can always be held up as a testament to an
exemplary friendship between two peoples.

For more information:
| • www.crawfordschools.co.za or send an
email to italia@crawfordschools.co.za

"In a disparate world, children are
a unifying force capable of bringing us all
together in support of a common ethic."
Graça Machel, former First Lady of South Africa, is world-renowned for
her commitment to children’s and women’s rights, education, and development.
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Marie-Josée launched an
eco-responsible jewellery workshop.

4

Today, thanks to the excellence
of the Orange network, she is
in permanent contact with her
customers to respond to their needs.
With Orange Money, she can pay
her suppliers in the simplest way
possible. And who knows, one
day she might be the winner of the
Orange Social Entrepreneur Prize
in Africa.

5
1 • Italian edition of the Sechaba
magazine 1976. 2 • Johannesburg
monument celebrating Reconciliation.
3 • Oliver Tambo memorabilia.
4 • Graça Machel, former First Lady
of South Africa from 1998 to 1999.
5 • Regio-Africa Archives.

If Marie-Josée has made her dream
a reality, imagine the possibilities
open to you.

ITALY ////
The Digital New Wave
Italy, a land of history and culture has steadily and progressively embraced new
technologies, but now it has implemented several measures to foster innovation.
Matteo Renzi traveled to the Silicon Valley to meet with 150 Italian entrepreneurs
and with executives from Google, Twitter and Yahoo. Under his guidance, Italy is
diving into the digital economy. Apple, for example, just chose Naples for its first
Developers Academy. My Italian Link introduces you to five Italian startups to watch.

TUTORED: ^^^^^^^^^^^^^^^^^^

DREXCODE: >>>>>>>>>>>>>>>>>

Tutored was created by three students (Nicolò
Bardi, Gabriele Giugliano and Martina Mattone)
in 2014 and is now expanding worldwide, covering sites from Rome to Berlin to New York to
London. Tutored is an online web platform and
a social network mobile app dreamed up by
students for other students around the world.
This platform is a giant chat room that allows
users to share their class notes and information
about campus life, their universities and the
degree programs on offer.
| • www.tutored.me

Following in the footsteps of Yoox, the little
company from Bologna that has become an
international group, Drexcode is a stand-out in
the fashion industry. The Milan-based company
was founded in May 2014 by Federica Storace
and Valeria Cambrea. It is the first online
luxury web boutique that enables customers
to rent dresses and accessorie from the latest
collections of the greatest designers (e.g. JeanPaul Gauthier, Moschino, Nina Ricci, Vivienne
Westwood), etc. for special occasions.
| • www.drexcode.com

COCONTEST: >>>>>>>>>>>>>>>>

Voted best Italian startup in 2015 by StartupItalia! in the Sharing Economy category, CoContest
is an interior design platform that is managed
from Rome by Gianmarco Carnovale and Alessandro Rossi. If you are looking to renovate or
redecorate your home, CoContest enables
you to submit a wish list and set your budget.
Whether you want a simple plan or detailed
furniture and color selections, you will receive
projects from architects and designers from all
over the world.
| • www.cocontest.com

CODEMOTION: ^^^^^^^^^^^^^^^

Ugo Landini, Mara Marzocchi and Chiara Russo founded Codemotion in 2007 with an innovative approach to organising conferences devoted to software developpers. These events
bring together developers of all nationalities to
participate in technical presentations, handson workshops and hackathons. Codemotion
has already convened nearly 30,000 participants in Rome and Milan, as well as Berlin,
Tel Aviv, Madrid, Amsterdam, Dublin, Warsaw
and Dubai. Codemotion Academy also offers
classes and training to professionals and budding programmers.
| • www.codemotionworld.com

<<<<<<<<<<<<< DOVECONVIENE:

DoveConviene, which was founded in Sardinia by Alessandro Palmieri and Stefano
Portu in 2010, has already over 20 million
users worldwide and employs a staff of nearly
100. In less than six years, the startup has
expanded to Spain, the United States, Brazil,
Mexico, France, Australia and Indonesia. The
DoveConviene application positions itself as a
digital alternative to the millions of store flyers
and retail catalogs distributed each year. It
identifies and geolocates great deals from
major retail brands near the user, which has
been a boon to consumers.
| • www.corporate.doveconviene.it

SPORT
...............................
RUGBY

If I say the word “Italy” what image
comes to your mind?
To me it means passion, food and history.
My dad comes from Italy and after living in
Padova for three years I loved the food and
people. If it was not for this experience I
wouldn’t be the person I am today.

by their love of rugby

The Azzuri have always succumbed to the supremacy of the Springboks
on the pitch. Beyond the scores lies a story of men that intertwined
the destiny of two teams. My Italian Link interviewed Nick Mallett and
David Campese, each of whom played a role in building the Italian rugby
team and in furthering the friendship between these two countries.

If I say the word “Italy” what image
comes to your mind?
Kind, helpful people, delicious food and wine!
When did you play/coach in Italy ?
In 1982-1983 and 2007-2011.
What did you know about Italy and Italian
rugby before landing there for the first time?
I was told that I would have a fantastic ex-

Your first impression of the country?
I played in Rovigo which was a small
provincial town passionate about rugby. I
then coached the Italian ntional rugby team
and first lived in Rome and then in Salò on
Lake Garda. My first impression in Rovigo
was shock at the denseness of the nebbia
(fog). Rome and Salò were both spectacular
in their different ways.

What do you think are the biggest
differences between Italians and South
Africans and what binds us?
Northern Italians differ from Southern Italians
but are bound together by sport (football in
particular). In South Africa we have many
different cultures and languages but we are
also bound together by our national sports
teams (football, rugby and cricket).

What was the biggest misconception
you had about Italians?
I was open-minded and did not have preconceptions but I was very surprised at how
fast Italians drive!

What are your expectations for the
Italy vs South Africa November 2016
test match?
It will be far closer result than South Africans
expect!

What is a classic stereotype about Italy that
you actually found to be completely true?
That everyone eats pasta everyday and they do!

What do you expect from this tour for
the Springboks?
The team is rebuilding under a new head
coach and new players and it will be good to
win three out of the four matches on their tour
in November.

What was your preferred spot in Italy?
A secret place that you would recommend
to visit?
Gargnano on Lake Garda, for sure.
Why do you think Italy is such a popular
destination for South African tourists?
It is a beautiful country with a fascinating
history, magnificent summer weather, snow

Your recommendation for one Italian
Wine, one Italian Dish and one Italian
restaurant that you really loved.
As for the wine: Nero d’Avola, the dish: Fiorentina steak and the restaurant: La Rosa dei
Venti, Salò.

©Daniele Resini/ Fotosportit

slopes for skiing in winter and incredibly kind
people as well as great food and wine.

What did you know about Italy and Italian
rugby before landing there for the first time?
Not much. But I found out very quickly about
the passion and the pride when you played at
home. You never lose at home!
Your first impression of the country?
I was about 2 years old when my dad,
Antonio, took the family to live in Montecchio
near Vicenza. We stayed there for about
two years. I still remember driving a tractor
through a wall. Not my best moment. The
countryside was very beautiful and the family
loved driving around.
What was the biggest misconception
you had about Italians?
It was all true. They love using their hands,
they love pasta, men and women wear very
very smart clothes. And the food. What more
can I say? Also they always live for today and
not tomorrow, enjoying parties and meeting
in the town square at night.

©Daniele Resini/ Fotosportit

NICK MALLETT INTERVIEW

perience by someone who had played there
before me.

When did you play/coach in Italy?
I was asked by my then coach of Padova Vittorio Munari to come and play after the 1984
Grand Slam. Loved playing. If we won it was
the locals who won. If we lost it was my fault.

What is a classic stereotype about Italy that
you actually found to be completely true?
Italians love food, wine and enjoying life.
What was your preferred spot in Italy?
A secret place that you would recommend
to visit?
My favourite spots were Padova, Rome, Catania, Naples… Also Vicenza and Verona.
Anywhere is good actually!

Why do you think Italy is such a popular
destination for South African tourists?
Food, lifestyle and history. I think that to go
and see the history and just the relaxing way
the Italians live and play. And going away in
the different seasons.
What do you think are the biggest
differences between Italians and
South Africans and what binds us?
The way of life. The shopping from some of
the top Italian designers. Also the architecture which is the best in the world. I also think
that the food, the wine and the people from
South to North are very different. The terroni are very different from the rest. Playing
in Catania was a very interesting time. The
food… incredible. The taxi ride from the airport was like sitting and trying not to say a lot.
The players said: "Don’t mention the Mafia!"
Which I didn’t. The crowd at the oval was
behind the barbed wire fence. So I have seen
the good, the bad and the beautiful.
What are your expectations for the
Italy vs South Africa November 2016
test match?
At the moment, the rugby world is finding
that the game is moving and some teams
are moving faster than some others. The
Italians are still trying to find their own style
and with a French coach they will still find it
hard to play the Italian way. One thing my
coach Vittorio said to me about the Italian
players: "You don’t coach the Italians rugby,
you coach the Italians!"
What do you expect from this tour
for the Springboks?
After a very hard rugby championship the
Boks will be looking for good display and a
winning way.
Your recommendation for one Italian
Wine, one Italian Dish and one Italian
restaurant that you really loved.
I love Chianti wine and one of my favorites pasta
is Vongole with wine. I loved all the trattoria.
And the best pizza ever – called "Pepen" – was
in Padova and it was unbelievable!
David Campese photo credits: Courtesy of Daniele Resini
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History of matches between
the Italian and South African
rugby teams

History of the Italian rugby team,
culminating with its peak under
Nick Mallett

David Campese, a successful
Wallaby player with Azzuri blood
in his veins

The first time the Squadra Azzurra played the
legendary South African vs Springboks was in
November 1995. Italy, which was not yet well
known on the world rugby scene, hosted the
match at the magnificent Stadio Olympico in
Rome, which had been renovated a few years
earlier. The South Africans were overwhelming
favorites and they did indeed assert their
rugby prowess by winning this first symbolic
game. Since then, the Italians have come a
long way, participating in the Six Nations
Tournament for the first time in 2000. But they
have not come far enough to defeat the South
African team. The Azzuri have fallen in each
of the 12contests held over the past 20 years,
despite their fierce fighting spirit on the field.
You must remember, after all, that South
Africa is one of the best teams in the world, on
a par with the All Blacks, the England rugby
union team and the Wallabies at the top of
the IRB world rankings. Nick Mallett, a native
South African, brought a spark of genius to
the Italian team when he coached it.

Soccer, of course, is the iconic sport of Italy,
but that does not mean that this passionate
country has only been playing rugby for
20 years. Italy dove headlong into the sport
in the early 20th century with the formation of
its Federazione Italiana Rugby in 1928. It was
not until the end of that same century that
the Squadra Azzura was accepted on the
international scene. In the 1990s, a strong
team emerged, climbing up to the most elite
level with its first appearance in the Six Nations
Tournament in 2000. The beginning of the
new millennium was challenging, but the
arrival of Nick Mallett spurred the Italian team
to its most heartening victories. The South
African rugby legend earned his stripes on
the ground in Italy in 1982-1983, so it was
with fervour and determination that he sought
to make a reputation for the Italian rugby
team. He was in the twilight of his coaching
career, but 2007 to 2011 were some of the
best years for the Azzuri. Thanks to the young
talent on the team now, its future looks bright.

Although David Campese played for the
Australian Wallabies his entire career, he is
still proud of his Italian origins. "Campo" was
brilliant on the world stage, becoming the
second player in history to be capped, or
named to his national team, 100 times. The
Mediterranean blood that runs through his
veins powered him to greatness on the field.
With his improvisation, fiery spirit and famous
"goose step", he set the world record for most
tries in international matches. So it’s only
natural that he was inducted to the International
Rugby Hall of Fame in 2001. Campo came
home as a player in 1984. His talent propelled
the two clubs for which he played – Petrarca
Rugby Padova and Amatori Rugby Milano –
to win the Italian championship. Campese’s
most brilliant accomplishments, however,
have been on the international stage, both on
and off the rugby field. Known for his typically
Latin outspokenness and his scathing retorts,
he has been the darling of the sports media.
Campo will always set tongues wagging!

ASKING PRICE: E 14.9 M
Weekly Charter Rate: E 175.000 + all

In immaculate condition with the greatest and newest Toys and Equipment. A Masterpiece of design and
performance! (28 Knots speed) - Accommodation for 10/12 guests in 5 suites. New AV System, TVs and high
speed Wifi . Large sunbathing areas, new gym room and Jacuzzi on flybridge. Large array of toys (2 X brand new
Wave Runners + Flyboard + Stand Up Paddles + Scuba Diving Compressor and Gear…). Year: 2009 refit in 2014.

Dear guests,
G-Yachts is the expert on the French Riviera for Yacht Sales, Charters and Management. Our team will be pleased to assist you in your choice
of the perfect yacht and itinerary for your next charter or to advise you and protect you through the Purchase/Sale of any type of yacht.
We offer an exclusive selection of luxury yachts, ranging from 20 meters to 134 meters to buy or to charter anywhere around the world.
G-Yachts is a reference in the yachting industry and a guarantee for successful charters and safe sales…

Buckingham Palace - 11, avenue Saint-Michel - 98000 Monaco
Tel. +377 977 705 43 - Mail: charter@g-yachts.com & sales@g-yachts.com
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FASHION:
Summer 2017 trends spotted in Milan

After New York and London, Milan showcased its trends for Spring-Summer 2017
with colorful, animated runway shows. Lightness, bold cuts, prints galore, sportswear
accents and a few other stylistic touchstones headlined the summer looks. Here are
the highlights of the gorgeous season to come and what we’ll be wearing.

DRESSES RULED THE RUNWAY

SPORTSWEAR ACCENTS

A SLIGHTLY RETRO VIBE

The Spring-Summer 2017 collections will stand out with heaps of
prints. Flowers still get pride of place, which fits perfectly with the
season, but other motifs also set the tone for summery silhouettes.
Patterns are highly graphic, geometric, ethnic or abstract.
Stripes, meanwhile, run vertically and horizontally in thick and thin
versions. Polka dots are everywhere (Fendi, Anteprima, Giorgio
Armani) for an inspired mood that plays with color and conveys
absolute femininity, as at Ermanno Scervino (photos below).

Dresses are the gold standard for Summer 2017 at Italy’s
fashion houses, including Gucci, Fendi, N° 21 and Bottega
Veneta. In fact, there were not a lot of trousers on the catwalks
during the Milan shows, which honored the eternal appeal
of dresses as an icon of women’s clothing. Long or short,
loose-fitting, colorful, sequined, or printed: dresses popped
up in myriad versions and styles, from bohemian to gypsy to
romantic, as seen at Etro (photos below).

The silhouettes for Summer 2017 feature sportswear influences
that manage not to detract from their elegance and femininity.
Performance fabrics, zippers, hoods and pockets signal the
importance of comfort, especially at Versace. A sporty, triumphant
take on glamour with bold, assertive accents that are comfortable
challenging the status quo (photos below).

Form-fitting shorts and trousers with pronounced high-waists,
plus lace and 1970s prints made waves on the runways. This
subtle retro spirit brought a hint of nostalgia with reinterpretations
of iconic shapes by several designers, with Blumarine leading
the way. These signature looks bring back fond – even epic –
memories (Blumarine photos).
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PRINTS EVERYWHERE
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HOTEL
...............................

Hôtel

HOTEL DE RUSSIE

de Russie*****

Elegance in the Eternal City

1

This luxurious, five-star hotel is an idyllic urban
retreat in the shadows of a vibrant city. Its perfect
location in the heart of Rome near the famous
Piazza del Popolo is also conveniently close to
the city’s main tourist activities and to the fashion
houses on Via Condotti. Here we take a closer look
at one of the gems of Italy’s capital city.

2

3

4

1 & 3 • The Secret Garden,
2,800 square meters of terraced
gardens, was designed by
architect Giuseppe Valadier.
2 • Amazing view from the
Popolo Suite. 4 • The elegant
lobby. 5 • Enjoy a romantic
diner at Jardins de Russie.
5

Hôtel de Russie*****, Via del
Babuino 9, 00187 Rome, Italy.
Tel.: +39 06 32 88 81
|• www.roccofortehotels.com

A PEACEFUL OASIS
The handsome building has a rich history
rivaled only by its gorgeous outdoor spaces,
including a "Giardino Segreto" hemmed in
by orange and palm trees whose beauty
was described as "heaven on earth" by
Jean Cocteau. The garden owes its name
to its location behind the hotel, overlooking
Via del Babuino. Being here is like being
surrounded by nature. In the center of this
patch of green sits the Jardin de Russie
restaurant, making it a fine spot for dining
al fresco. Another source of pure joy is the
aperitivo served in the cool, shady setting of
the Stravinskij Bar, where it is not unusual to
glimpse Al Pacino, a loyal fan.
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ITALY | Lazio

AN IDEAL LOCATION
Hôtel de Russie, which is now part of the Rocco
Forte Hotels Group, opened in 1816 and was
fully restored in 2007 as the only Roman
luxury hotel to feature a contemporary chic
aesthetic. It evokes Fellini’s Rome and draws
a steady stream of modern-day celebrities.
Between the super trendy restaurants on the
Piazza del Popolo and the antiques shops
and designer boutiques on Via del Babuino,
its enviable location allows guests to walk to
the city’s top attractions, such as the Vatican,
Saint Peter’s Basilica and the Sistine Chapel.
The hotel is THE spot to stay in Rome, as
evidenced by the frequent stops made here
by the international jet set.
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HOTEL
...............................
HOTEL DE RUSSIE

Favorite hotel features
24-hour room service and an
in house florist to express your
love with the beauty of flowers!
1 • The peaceful Secret Garden of the hotel. 2 • De
Russie Spa. 3 • Lobster with eggplant Caponata.
4 • Veal tartare with wild mushrooms. 5 • Fig tart
Brachetto Granita. 6 & 7 • The Nijinsky Suite private
terrace. 8 • Superior Deluxe room. 9 • Bathroom in
a classic single room at Hotel de Russi.
9

8

1

7

TAKE A BREAK FOR WELLNESS
AT DE RUSSIE SPA
With a service menu offering a wide
array of luxurious massages and body
treatments performed by specialists,
De Russie Spa envelops its guests in
a cocoon of tranquility. Within its walls,
you will find a Turkish sauna, a salt
water hydropool, six treatment rooms,
a hairstylist, a fully equipped gym and
personalized coaching services.
3

4

5

6
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CULINARY EXCELLENCE
The kitchen is manned by Chef Fulvio Pierangelini, who reinterprets traditional Italian dishes
with flair to the delight of his adoring fans from all
around the world. The menu includes an array
of copious gourmet dishes such as Taglioni with
Alba white truffles, Spaghetti with tomato sauce
and basil, Rock lobster with Himalayan pink salt
and Gnocchi with broccoli and anchovies in
Burrata sauce. All these treats form a parade of
flavors and textures whose harmonious perfection is indisputable.

2

LUXURIOUS ROOMS AND SUITES
Lucky are the guests who open their
shutters in the morning to gaze upon
the cascading waterfall on one side
and Piazza del Popolo on the other!
All the hotel’s 122 rooms, including
33 suites, have been renovated.
Four suites have private patios and
two of them, the Popolo Suite and
the Picasso Suite, were redecorated
just a few months ago. They were
redesigned by Olga Polizzi, Artistic Director for Rocco Forte Hotels,
in the spirit of private apartments
and have been the object of much
envy since their completion. The
Popolo Suite on the top floor of the
hotel, sprawls across 100 m2 with a
45 m2 private terrace that boasts remarkable views of the iconic Piazza
del Popolo. Meanwhile, the Picasso
Suite named after the famous painter who stayed at the hotel in 1917,
offers 80 m2 of space, as well as a
25 m2 private terrace with views of
the hotel’s splendid Secret Garden.
Guests who stay in these suites
are treated to unique experiences:
private shopping outings, cultural
tours, wine tastings, scenic runs
with a personal coach…
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IN THE WORKSHOP OF
...............................
FERRARI

1

3

From the workshop in Maranello to Johannesburg

Ferrari, a racing legend

brand’s red rockets with nearly 15% of annual
Ferrari sales. The Ferrari line was previously
sold through the Viglietti Motors dealerships in
Johannesburg, Cape Town and Durban, but that
changed in March 2015. The automaker hosted
the grand opening of its brand-new showroom
for 500 connoisseurs to present its most beautiful
models and treat its most ardent South African
admirers to an exclusive experience.

1 • In the factory complex visitors can enjoy a
sightseeing tour of Fiorano test track and Viale
Enzo Ferrari. 2 & 3 • Product development centre.
4 • The Wind Tunnel was designed by the architect Renzo Piano. 5 & 6 • The painting and the
mechanical machining pavilions were designed
by Marco Visconti. 7 & 8 • The compagny restaurant: also designed by Marco Visconti.

4

5

6

7

8
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Already visionary, the first Ferrari badged car,
the 125 S ,was born in 1947, instantly snatching
victory on the Piacenza racing circuit. For
70 years, Ferrari has been producing cars
of inimitable style that are symbols of Italian
excellence around the world. The brand never
ceases to fascinate. Italy may be thousands of
kilometers away, but South Africa is nevertheless
one of the countries with the most fans of the

2
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IN THE WORKSHOP OF
...............................
FERRARI

MARANELLO,
THE BRAND’S BIRTHPLACE

“SCUDERIA”: WHEN HISTORY
MEETS MODERNITY

The heart of Ferrari beats in the small town of
Maranello, between Parma and Bologna. The
Ferrari workshop right in the heart of the city
is a local monument. Fans make pilgrimages
to Maranello, which attracts owners, admirers
and the merely curious who are eager to
trace the footsteps of Enzo Ferrari.

The brand is driven by its commercial
and racing successes as it continues to
challenge itself to grow and raise its profile
around the world with the goal of increasing
its production by 30%. This is why Ferrari
South Africa will now be represented under
the symbolic name "Scuderia". CEO Mervyn
Eagles explains: "While we are still attached to
our history and tradition, we have to embrace
the future and that means we need to adopt
a new title for the business. We decided to
go back to our roots, which, like those of any
Ferraristi, run deep, red, and head straight
back to a little town in central Italy, not far
from the provincial capital of Modena. We
are of course talking about Maranello, where
the world’s most recognisable brand is
headquartered. The badge that is chosen by
this incredible brand, is the ‘Scuderia Ferrari’
shield. We believe that this association and
tie-in to the symbol of Ferrari is the way of the
future and something in which we can share
a great deal of pride."

In the distance, you’ll hear engines roaring
on the Di Fiorano track owned by Ferrari. It
is worth the detour to watch a few Formula 1
trials, test runs by the latest prototypes or
driving lessons. Here the speeds rarely drop
below 250 kilometers per hour! The 14 turns
fly by at a breakneck pace. Between the
track and the workshop where these Italian
masterpieces are restored, you are bound to
get a glimpse of mythical old models, limited
editions and prestigious versions. For true
aficionados, it is a feast for the eyes and ears.

1

A THRILLING INVITATION
TO TRAVEL

2

4

Close your eyes for a few minutes and imagine
you can fly to Maranello. There, customise the
Ferrari of your dreams and leave for a fabulous
ride across the charming winding Tuscan
roads bordered by centenarian olive trees
and prestigious vineyards. From Florence to
Siena, can you hear the engine purring? Can
you feel the vibrant power in your hands?
What about a stop for a glass of Chianti and
a plate of truffled spaghetti? La "dolce vita" is
matching so well with your Ferrari.

3

5

1 • New assembly line at Maranello.
2 & 4 • The Carrozzeria Scaglietti
personalisation programme.
3 • The engine assembly.
5 & 6 • Ferrari’s foundry.
7 • The detail painting process.

8

Back in South Africa, let’s swap voluptuous
delights for adrenaline and shivers on the
newly revamped Kyalami racing circuit,
inaugurated with a spectacular motorsport
festival in October 2016. Ferrari and Ferrari
Owner’s Club of South Africa are already
intending to host several exceptional events
there. Totally redesigned, the 2.81-mile circuit
is now compliant with FIA grading. It’s time
to make the beast roar and to challenge its
limits in the straight lines. Beware the thrills!
Behind a Ferrari wheel, headiness of speed
can definitely become an addictive game…

LINK n° 2
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Visitors to this temple devoted to the brand’s
beauties are greeted at the entrance by a
giant, prancing silver horse that embodies
the dream and the flair of Ferrari. A trip to
Maranello is as interesting for Ferrari lovers
as for architecture connoisseurs. The wind
tunnel designed by Renzo Piano is like a
cathedral; this is where the cars are tested
to perfect their aerodynamics. The equally
stunning assembly line was created by
Jean Nouvel. The mechanics workshop,
development centre, customisation unit, paint
shop and logistics centre that handles the
Scuderia’s racing operations – irretrievably
intertwined with the brand’s history – all make
this an extraordinary place to visit. While a
backstage factory tour is reserved for a very
select few, the Galleria is open to all so you
can ogle rare and legendary cars. Just look
at those sublime Enzo anniversary models!
Plus check out concept cars and vintage
posters or take a spin on the world’s greatest
circuits in one of the simulators.
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IN THE WORKSHOP OF
...............................
FERRARI

IN JOHANNESBURG,
A SHOWROOM WITH THE AIRS
OF A GLASS OCEAN LINER

BRYANSTON,
A PIECE OF HEAVEN FOR
EVERY FERRARISTA

In South Africa, Ferrari now struts its stuff in
Bryanston, a chic residential neighborhood
in Gauteng Province north of Johannesburg.
The Italian brand’s racy models are right
at home here thanks to their exploits in the
1970s at the Grand Prix held at the nearby
Kyalami circuit – which was known as one
of the fastest of its day. Back then it was the
prodigious Formula 1 champion Niki Lauda
at the wheel of the brand embodied by a
rearing stallion. Later, in 1979, it is precisely
a South African driver, Jody Scheckter, who
distinguished himself with his 312T4 by winning the title of World Champion ahead of his
Canadian teammate Gilles Villeneuve.

In Bryanston, speed demons are invited
to experience a real adventure and live
out their dream with passion and emotion.
They have access to new technologies to
customize and view the options and trims
they choose for the latest California T or
458 Speciale. Auto racing fans can come
watch Grand Prix contests live on the giant
screen. Owners and members of the Ferrari
community will be invited to attend events
and activities designed specifically to initiate
them to a luxurious world and the brand’s
values, history and culture.

Ferrari photo : Courtesy of Ferrari S.p.a.
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This legacy is now incorporated in the
3,500 m2 showroom divided into four floors.
This steel and glass marvel is a thoughtful
architectural statement that underscores the
Italian flair for elegance and performance.
The majestic, spectacular, innovative structure echoes the sensual, inspirational lines of
the cars on display.

Like its counterparts in Milan, Rome,
Venice, San Francisco, Miami, London and
Dubai, the Johannesburg showroom has
joined the ranks of the prestigious cities
chosen by Ferrari to shine a spotlight on
its iconic engines and appeal to a new
generation of Ferraristi.

| w w w . my i t a l ianlink. com

49

SHOPPING
...............................
FASHION
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It’s all about colours!

These ultra-feminine accessories draw sophisticated lines in a lovely, multi-colored palette.
Italian chic sets the tone and the pace for the spring-summer season with accessories that
are long on glamour, elegance and knowing details that will add extra polish to your look.

on request • www.bottegaveneta.com • 4 • Sergio Rossi / Camel leather slippers €495 • www.sergiorossi.com • 5 • Blumarine / Pink suede
calfskin booties - Price on request • www.blumarine.com • 6 • Versace / Peep-toe platform shoes with parma heel - Price on request • www.
versace.com • 7 • Tod’s / "Double T" moccasins in royal blue python - Price on request • www.tods.com • 8 • Sartore / Nubuck and leather
sneakers with studs and stones €375 • www.sartore.fr • 9 • Ferragamo / Yellow crocodile soft Sofia handbag €24,000 • www.ferragamo.com

LINK n° 2

.............

1 • Pucci Eyewear / Sunglasses - Price on request •
www.marcolin.com • 2 • Tod’s / "Double T" handbag in
two-tone python - Price on request • www.tods.com • 3 •
Bottega Veneta / Two-tone leather bag - "Rialtina" - Price
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Must-Have

MUST HAVE
...............................
TOD’S MEN

The la Rinascente department stores founded in Milan in 1865 by the Bocconi brothers can be found in
all Italy's major cities. From women's and men's ready-to-wear and accessories to home furnishings and
cosmetics, you can tap into the latest trends as you marvel at a variety of departments just as you would in
France at the Galeries Lafayette. Here we shine a light on an unmissable shopping destination in Italy.

TOD’S MEN: relaxed basics

LA RINASCENTE MILAN: the jewel in the crown
While la Rinascente has 11 outposts in Italy's major cities
(Rome, Turin, Genoa, etc.), the store on Piazza del Duomo
in Milan is its iconic flagship. It has survived 140 years of
Italian history while remaining faithful to the vision of its

founders to democratize fashion.
This avant-garde destination dictates fashion and design trends
and is a hotbed of talent. For
example, fashion designer Giorgio
Armani began his career there in
1957. A year later, this shrine to
fashion debuted the first collection
from Ottavio and Rosita Missoni.
With its dream location, la Rinascente Milan is blessed with an extraordinary view of the cathedral
from its seventh floor. The store boasts 20,000 m2 of floor
space with an 800 m2 shoe department on the third floor. It's
no wonder 10 million visitors flock here each year! La Rinascente Milan, whose annual sales top 300 million euros,
hosts lavish events to coincide with major happenings like
Milan Fashion Week and the International Design Show.
RISE LIKE A PHOENIX...
As its name and history attest, la Rinascente will always be a
place of reinvention. While costumers go to la Rinascente to
shop, the stores are first and foremost showcases for the
latest and greatest in the ever-evolving world of Italian
design. These department stores serve up inspiration, relaxation and entertainment to all comers, making them
beloved by Italians and tourists from all around the world.
| • www.rinascente.it

The Italian brand Tod's continues an
unequalled tradition of impeccable
craftsmanship that faithful customers
know is a guarantee of quality.
Wearing Tod's means wearing the
excellence and know-how that have
made Tod's a reliable go-to brand.
Tod's products are made by hand
using unique processes and only
the best leathers. The Gommino
driving shoe whose soles are
studded with 133 "pebbles" was
launched in 1978. Although it is still
the brand's best seller and a star in
men's ready-to-wear in general, for
several seasons Tod's has been
designing other men's styles in the
same casual chic spirit, like this pair
of patent leather sneakers from the
Summer 2017 collection.

Breakdown of SS17 sneakers
in 7 key points:
1 •The "It-shoes" of the men's
spring-summer 2017 collection
2 • Black patent leather and rubber sole
3 • Tod's signature pebbles at the back
4 • Contemporary relaxed look
5 • Casual elegance
6 • Color: black
7 • Price: €475
THE SCOOP ON TOD'S:
Elegance and comfort, day and
night. Discreet and seriously chic,
with a flawless taste and premium
quality that attract a loyal clientele
in Italy and around the world.
THE TOD'S FAN CLUB:
Vincent Cassel, Jean Reno, Michael
Douglas, Hugh Grant, Harrison Ford,
Samuel L. Jackson and more... Movie
stars, fashion icons and politicians
can't get enough!

|• www.tods.com
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MILESTONES OF AN
ITALIAN SUCCESS STORY
In 1865, brothers Luigi and Ferdinando Bocconi opened the first
Italian department store on Via
Santa Radegonda called "Magazzini Bocconi". Senator Borletti
bought the company in 1917 and
began focusing on high-end merchandise with elegant, fashionable
products. That same year, writer
and poet Gabriele D'Annunzio
dubbed the store "la Rinascente". In the 1950s, la Rinascente reaped the benefits of the Italian economic miracle by
creating a home appliance department. Then the retail
chain opened its own factory for women's ready-to-wear. In
1969, the company was sold to the Agnelli family and the
Fiat group. From 1990 to 2000, a joint venture was formed
with the French chain Auchan to make a foray into mass
food distribution with a new brand. The Borletti family took
over the management of la Rinascente in 2005. In 2011,
Thailand's Central Retail Corporation (CRC) took control of
the group and its 11 stores in Italy's big cities.
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Andrea Riccardi

CULTURE
...............................
ANDREA RICCARDI

President of Società Dante Alighieri
Since its foundation, the Dante Alighieri Society has always been a
leading player in promoting Italian language and culture throughout
the world. My Italian Link met with its President, Andrea Riccardi
to talk about this non-profit organization.

to use the term "italsimpatia" to express
that sense of admiration for Italy’s style
and way of living. Today the Dante must
keep this altered perspective in mind,
and focus on promoting an image of
our country that will continue to give our
culture and our language great prestige.

The Dante Alighieri Society is a non-profit
organization that was founded by a group
of intellectuals led by poet Giosué Carducci
in 1889 in Bologna (Italy) with the aim of
promoting and spreading the Italian language
and culture outside of Italy. Today there are
423 branches in more than 60 countries
around the world, teaching Italian to no less
than 200 000 students. The society takes its
name from Dante Alighieri, the illustrious XIII
th
century Italian poet, author of the world
renowned Divine Comedy. He is considered
the father of the Italian language. Such is his
fame that he is universally known simply as
"Dante"; similarly the society is simply referred
to as "the Dante". The first Dante Alighieri
Society in South Africa was established in
1927 in Johannesburg and today there are
also branches in Cape Town, Pietermaritzburg
and Durban. They all promote Italian
language and culture, teaching at all levels.
Among their students are children, adults and
businessmen and women.

CONTACTS:
Società Dante Alighieri Cape Town
137 Hatfield Street, Gardens 8001
Tel.: 021 465 8261 - Fax. 021 465 8271
info@ladante.co.za
Società Dante Alighieri Johannesburg
62A Houghton Drive, Houghton 2192
Tel.: 011 728 6727 - Fax. 011 483 2339
info@ladantejhb.co.za
Società Dante Alighieri Pietermaritzburg
21 Alice Grange Road, Scottsville
P.O. Box 11275, Dorpspruit 3206
Tel.: 033 346 0955 - Cell. 083 482 6032
ladante@dantepietermaritzburg.com
Società Dante Alighieri Durban
Headquarter: 82 Fairway, Durban North
P.O. Box 219, Hypermarket 4053
Branch: 54 Bay Terrace, Durban, 4001
Tel.: 031 563 7633
ladante@dantedurban.com

You became the President of Dante
Alighieri’s central committee in 2015.
In your view what is the Dante’s mission
in today’s world? What challenges do
you foresee going forward?
The Dante Alighieri Society has a history
spanning more than a century. It has
always been a leading player in promoting
Italian language and culture throughout the
world. It was initially the link, which helped
Italian migrants living abroad to maintain
ties with their communities of origin. Today
the descendants of those Italians are
fully integrated members of the societies
in which they live; they no longer look on
Italy with nostalgia but with the desire to
assimilate many of the characteristics
of our people and our land: creativity,
ingenuity and resourcefulness in forging
relationships. Similar attitudes are today
generally shared by people of many
countries that see Italy as a country
that has a wealth of artistic talent and
entrepreneurial and social skills. I like

Do you think that compared to
the past, there has been a change
in the role the Dante has to play in
the promotion of Italian language
and culture?
Certainly, because above all we have to
try to work on initiatives with other entities and institutional bodies that have
the same objectives. I am referring first
and foremost to the Italian Ministry of
Foreign Affairs (MAE) which plays a
very important role in the propagation
of Italian language and culture, but
also to the Ministry of Art and Cultural
Heritage (MiBACT) which is always
more involved in promoting Italian art
and culture abroad, and the Ministry of
Education (MIUR) that aims to ensure
that there is quality Italian teaching
beyond Italy’s borders. The Central
Office of the Dante Alighieri Society
has itself proposed an integrated model that presents a unitary framework
for the development of a cultural programme and effective teaching within
its network. This nevertheless allows
individual committees a degree of
autonomy to organise initiatives best
suited to their particular context. On
the cultural front, we are working with
MiBACT to adopt a plan of ministerial
intervention for the whole territory. On
the linguistic front, we have already
made a large investment (with valued
funding from MAE) in the ADA project,
an extremely useful tool to program
high quality language curricula at all
levels. Together with PLIDA (the Dante
Alighieri’s certification exams to ascertain levels of linguistic competence),
ADA aims to provide the means to

achieve uniformly high standards of quality
teaching, and in the process to reap economic benefits.

music, who also find the musical tones of our
language, so pleasing to the ear, a unique
example of beauty.

What does the Dante Alighieri Society
do throughout the world to promote
Italy today?
It’s a question we should be asking each
one of the 500 chapters that we have all over
the world. They all, through their enthusiasm
and expertise, have proven how much can
be done on the periphery even when one
is very far from and poorly connected with
the mother country. Naturally the dominant
activity is teaching Italian; in your country,
South Africa, there is a strong tradition of
this: the Johannesburg, Cape Town, Durban
and Pietermaritzburg chapters have been
teaching our language for a very long time. As
we have said, teaching the language is very
relevant in promoting Italy in foreign countries
and has repercussions on maintaining the
presence of Italian enterprises outside our
borders. Furthermore, with regards to cultural
activities each committee organises numerous
events every year that range from exhibitions,
public lectures and concerts to social events.
I would like to mention in particular the many
Italian films that are shown and discussed. I
believe that in this way one promotes not only
Italian culture but the very spirit that animates
the people of our land.

People in South Africa consider Italian
the language of art, culture and fashion.
Is this the case in other parts of the world
among lovers of the language who are
not of Italian ancestry?
Yes, as previously said, the language is
associated with the Italian lifestyle. Thus,
it has a remarkable capacity of penetrating
faraway lands and maintaining its beauty and

According to some statistics, Italian is
the fourth most studied language in the
world. In your view why is this so?
What you quote should be taken in the
context of the interest shown for second
language learning. Apart from what statistics
may say, there certainly is a great interest
in learning Italian all over the world. One
does not need to offer Italian in competition
with the curricular languages that are
most widely taught, but for the love of the
language and the appreciation of Italian art,
music and culture that people have. Simply
think of how much demand there is to study
Italian by musicians and opera singers,
not to mention ordinary aficionados of our

fascination among the people of societies
very different from our own. Nevertheless, the
presence of Italians and their descendants
living there is also very important, not only
because they keep alive deep-rooted,
familiar memories of our country, but also
because they stimulate local communities.
I am well aware of the efforts made by the
local Dante schools to forge links with the
people of South Africa and achieve the
cultural integration which is at the heart of
good societal relations. And one knows how
important this is these days!

"All those who visit
Italy have an unforgettable experience;
those who visit it with
some knowledge of
the language are better able to appreciate
all its finer qualities."

You have started offering language courses
combined with traditional culinary classes.

Do you think this is a good combination?
Many of our chapters have found that
combining cooking and language lessons is
an excellent way of spreading our culture and
our language. And it also supports the notion
"Made in Italy", seeing that in the supermarkets
of most countries, one finds food products
emulating Italian cuisine, even with phoney and
grammatically inaccurate labels. The sale of
Italian gastronomic products, but also fashion
items, cars and other quality goods that display
Italian excellence is indirectly promoted by
teaching the Italian language in foreign markets
where Italy has a presence.
In your opinion, what can we do to further
enhance the value of our language abroad?
A systematic plan of action is needed, that is
to say an integrated plan that has input from
both institutions and companies to promote
and develop our language and culture
overseas. The Dante Alighieri Society wants
to play its part, but cannot do it alone; for this
reason it has started to work together with the
three ministries mentioned earlier (MAE, MIUR
and MiBACT) in order to galvanise action in
strategic territories. The lack of resources and
the complexities of our globalised world are
often the cause of the slow delivery (or even
curtailment) of funds for ambitious initiatives
that are feared to be unachievable. But the
Dante is an organisation with a professional
and lively presence in all five continents. Our
network can make Italy known even in distant
countries where it does not have a diplomatic
presence or economic ties. Because of this,
we have presented proposals that hopefully
will resonate with our partners.
Do you have a message for our potential
students, and anyone who will be going
to visit our beautiful land?
Italy is a splendid country, rich in art and
culture; Italy is a nation of vibrant, welcoming
people. All those who visit Italy have an
unforgettable experience; those who visit it
with some knowledge of the language are
better able to appreciate all its finer qualities
– they become a little bit Italian.
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DANTE ALIGHIERI SOCIETY
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INTERVIEW
...............................
PAOLO PETRONI

Paolo Petroni,

President of the Accademia della Cucina Italiana
How and when was the Italian Academy
of Cuisine born?
The Academy was born in Milan in 1953 from
an idea of journalist Orio Vergani, during a time
when Italian cuisine was dying as it became
diluted with recipes that used non traditional ingredients like cream. The use of this
ingredient spoilt the traditional recipes by
concealing original flavours. From this, came
the need for an "Accademia" to preserve and
promote the original recipes.
What is the main goal of the Academy
in the world?
Today the Academy aims to protect and
enhance real Italian food in Italy and worldwide,
through collaborating with Italian diplomatic
offices as well.
What were the results achieved by the
Academy and what are the upcoming
challenges?
In recent years Italian cuisine in the world has
improved considerably and in many cases
overtook, in famous restaurants, and hotels,
French cuisine. Challenging though it is, the
use of typical Italian ingredients instead of
"fake" ones, like for instance a good parmigiano
reggiano, and not any other kind of cheese,
or proper extra virgin olive oil is important in
preserving original recipes.
Could you tell us a little bit about the
"First Week of Italian Cuisine in the World"
and its relevance for the promotion and
protection of the Made in Italy?
In agreement with the Ministry of Foreign

Affairs, the Academy participates in the "First
Week of Italian Cuisine in the World" that will
be held from November 21 to 27. Through our
delegations we will schedule historical and
cultural conferences, some restaurants will
also prepare typical Italian cuisine dishes.
However this type of collaboration will also
continue after the event.
What culinary advice would you give
to a South African tourist visiting Italy,
if he wanted to taste something new?
Italian cuisine is an inappropriate word, as the
Italian one is the sum of many regional cuisines.
The real tourist who is eager to experience
something new should always taste the local
specialties of the visited place, as the novelty
lies in the interpretation of the chef, and not in
the search for revolution.
What is the typical Italian ingredient which
must always be found in the kitchen of a
South African who wishes to experiment
with some Italian recipes?
Given the fact that Italian cuisine is very
broad, one could say that the kitchen should
never lack onion, celery, parsley and "pelati"
(peeled tomatoes) for a "soffritto" (sauté).
What is the most popular Italian traditional
dish? And the most commonly made
mistake?
The most popular Italian dish is "spaghetti
alla carbonara". The most common mistake is
to mix cream with the eggs.
| • www.accademiaitalianacucina.it
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Paolo Petroni was elected President of the Accademia Italiana della Cucina at
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Italy Summit 2016
On October 18 and 19, 2016, in Johannesburg, the third South Africa-Italy
Summit took place, an initiative developed and promoted by The European
House – Ambrosetti (TEH-A).
After three years, the summit has already
managed to become an influential platform
to strengthen strategic bilateral relations.
Paolo Borzatta, Senior Partner of The
European House – Ambrosetti addressed
the growth of the summit over these three
editions. "To expand the globe you need three
things: knowledge, personal feeling and trust.
These are the main objectives of the summit."
During this edition, three Memoranda of
Understanding (MoU) were signed, at
different relevant levels of governance:
Government, Region, City:
• a Memorandum of Understanding between
the Italian Ministry of the Environment
(represented by the Deputy Minister Barbara
Degani) and the South African Ministry
of Water Sanitation (Minister Nomvula
Mokonyane) for cooperation in water
management;
• a Memorandum of Understanding between
the Gauteng Province (Gauteng Premier
David Makhura) and the Emilia-Romagna
Region (President Stefano Bonaccini),
for economic, social and technological

cooperation (also water management).
Every year for the next five years there will
be a bilateral meeting between Gauteng and
Emilia-Romagna;
• a Memorandum of Understanding between
the Ekurhuleni Municipality and Reggio
Emilia.
Moreover, for the first time, the summit has
had the patronage of the Italian Ministry of
Foreign Affairs and International Cooperation
together with the Italian Embassy in South
Africa, the South African Embassy in Italy, the
Italian Trade Agency, the South African-Italian
Chambers of Commerce and Industry, the
Emilia-Romagna Region and the Secretariat of
State for Industry, Handicraft, Trade, Transport
and Research of the Republic of San Marino.
This year, the Summit benefited from the
support and active cooperation of the
Province of Gauteng – which accounts for
35% of South Africa’s GDP and 10% of the
GDP of the entire continent – the main driver
in the continuously multiplying relations
between Italy and South Africa.

With the third edition of the summit
we have significantly broadened the
scope of this event internationally,
institutionally, and businesswise:
• Bigger companies in terms of
business volume
• 200 business leaders
• 14 European and African countries
• 7 Ministers and Vice Ministers
• 3 Regional/Provincial Governors
(or Vice Govenors)
• 2 representatives of supranational
institutions (EU – SADC)
• 4 ambassadors
• Diplomats from 3 other countries
(Greece, Lesotho, Angola)
• Several B2B meetings between
CEOs organized
• 3 field trips to provide participants
with hands-on experience on
South African Business opportunities

| • www.ambrosetti.eu
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and international
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For years we have traveled to many destinations on business trips and vacation. We
have always sought out the unexpected
places, authentic characters and productive opportunities that make each of our
trips so memorable.
My Link was born out of the idea of being
well informed before departure and
having the ability to interact with each
encounter over the course of the journey
so as to share with friends.
My Italian Link connects men and women
who are passionate about Italy, as well
as your fellow countrymen who have visited the country. Italy has been steeped
in history and awash in modernism for
25 centuries with the founding of Rome
and the Renaissance in arts and culture.
It offers the world a unique heritage that is
constantly evolving. This magazine gives
you a wonderful opportunity to discover
places and activities you will soon be able
to experience for yourself.
My Italian Link is also available in electronic format. Visit our website to view
the future issues. You can also go online
to watch the videos played on screens
in visa application centers. Whether you
are traveling for business or pleasure,
we hope this magazine will meet your
needs. We look forward to receiving your
suggestions and encourage you to share
your ideas and wishes so that your trip
will be even more unforgettable. The
tablets in the visa application centers
are at your disposal, do not hesitate to
submit your questions and remember to
leave us your contact details so that we
can give you more information.
Depending on your destination and desires, we will soon be able to choose articles that match your travel dates and
preferences to create a personalised «My
Private Link» travel guide for you.
If you would like to share your story or
tell us about your best experiences in
Italy, we encourage you to contact the
Capago International staff. We can organise «Meet and Greet» events to
allow travelers to interact and share
their experiences. In addition, the preview of upcoming editions of My Italian
Link will be available to you, along with
the website, to help you to choose the
best films, photos and testimonials.
In 2017, we will launch a travel companion
app which is designed to simplify your
travel and where we will share even more
unique experiences. We will provide more
details in upcoming issues.
Laurent Mallet & Jean-Luc Bogros
Publishing Directors
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