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EXCLUSIVE 20% DISCOUNT
CODE: ITALY812
Limited offer to experience “La Dolce Vita”
Book your flight online with Air France or Joon departing from Johannesburg or Cape Town to Italy
and you could qualify for a 20% discount on the fare of your air ticket. This offer is valid for travel
until 31 August 2019.

TERMS AND CONDITIONS CODE: ITALY812
•
•
•
•
•
•
•
•
•
•
•

The 20% discount offer applies to the price of the ticket before taxes, service charges and
surcharges.
The discount code ITALY812 is only valid for online reservations made on www.airfrance.co.za
Valid on Air France or JOON marketed and operated flights.
Valid in Economy, Premium Economy or Business class for a booking with Air France direct flights
departing from OR Tambo International Airport or JOON direct flights departing from Cape Town
International Airport.
Valid for new bookings made between 1 September and 31 December 2018.
Valid for travel between 1 September 2018 and 31 August 2019 from South Africa.
Depending on the fare chosen, other conditions may apply.
Only the credit card option form of payment will allow for the discount.
Limited to a minimum fare of R3200 before taxes.
Valid only once per passenger.
Limited to 100 uses in total.

AIR FRANCE, FRANCE IS IN THE AIR!

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

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

B

race yourselves! Summer might have come to an end, but the autumn season in Italy has
plenty of wonders and absolute must-dos in store! Through this new issue of the My Italian
Link magazine, we take you on a new journey through another corner of ‘the Boot’! We do
our best to promote Italy in South Africa through in-depth articles, but also by offering unique
encounters with Italian artists and businessmen by telling their success stories, and by putting
the spotlight on Italian culture through history, art and lifestyle content.

UNCAPPED
DATA

42 Chester Road, Parkwood,
Johannesburg, 2193
Tel: +27 (0)11 880 8383
E-mail: johannesburg@ice.it

--

Eric Pastore
Giovanni Cavaliere

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

2 Grey’s Pass, Gardens, Cape Town, 8001
Tel: +27 (0)21 487 3900
E-mail: consolato.capetown@esteri.it

Audrey ROBIN - Editor-in-chief & Copy Editor

LAZIO REGION

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

Consulate of Italy in Cape Town

803 East Avenue, Arcadia, Pretoria, 0083
Tel: +27 (0)12 342 0010
E-mail: iicpretoria@esteri.it

PIAZZA NAVONA, ROME

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

37 1st Avenue, c/o 2nd Street,
Houghton Estate, Johannesburg, 2196
Tel: +27 (0)11 7281 392/3
E-mail: info.johannesburg@esteri.it

In this, the 9th issue, you will have the opportunity to explore the beautiful region of Lazio; learn
about new types of tourism; meet with two of Scuderia South Africa’s ultimate fans – Zeus Venter
and Mike Tutt, whom we thank for the interview; discover Sting and Trudie Styler’s Il Palagio estate
through an exclusive interview; uncover the work of ENEA throughout the world; not to forget an
immersion in the MUDEC museum in Milan; get to know the life’s work of Edoardo Villa through
Daniel Mosako’s words; and finally, get clued up on 2018 autumn activities in Italy through our lifestyle section! We sincerely hope you will enjoy our new format, visit us at www.myitalianlink.
com and follow us on Facebook and Instagram.
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If you're planning a holiday in Italy
and you want to stay connected,
ExpressoWiFi is the best solution
for you!
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in Johannesburg

The beautiful 16th-century Fontana del Nettuno
(Fountain of Neptune) features the god fighting
an octopus, and is one of three fountains in
Rome’s famous Piazza Navona. This square is a
prime example of Baroque Roman architecture,
and features in several famous films, including
Yesterday, Today and Tomorrow, starring Sophia
Loren, and the adaptation of Angels & Demons
by Dan Brown.
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Wondering who’s behind what you’re reading? Well, here we are!
Like the bedrock of our magazine’s concept, we believe our strength
lies in our multicultural approach, and passion for all things Italiane!
Meet the hard-working, fun-loving My Italian Link family! Here’s who
we are, what we do and what our favourite Italian foods are!

CONTACT US:

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

AUDREY

FRANCESCA
Managing Editor

Creative Director

Writer & Proofreader

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

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

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

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

Editor in Chief & Copy Editor
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KAT
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“I could never say no to gelato! I’m
all about that creaminess: bacio,
stracciatella and whipped cream!”

“It would have to be risotto.
It’s the ultimate comfort food,
and variations are endless!”

“Well anything cheesy. Especially
four-cheese gnocchi. And don’t
be stingy with the parmesan!”

Provides much needed emotional
support and comic relief
to the My Italian Link team.
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AGENDA

UPCOMING EVENTS... in Italy

--

... in South Africa

ARCHIMEDE
A SIRACUSA
26 May to 31 December 2018,
Syracuse
The Sicilian city of Syracuse
celebrates its most important
and famous citizen with this
multimedia digital exhibition.
In the astounding halls of the
Galleria Civica Montevergini,
the exhibition starts with
a reconstruction of the life of
Archimedes in Syracuse in the
3rd century BC. With the context set,
you’ll wonder through examples
of some of the polymath’s most
famous inventions, all testimony
to his genius. When Syracuse
fell to the Roman Empire,
many of Archimedes’ inventions
were used during the war. Thus,
you’ll see fantastic recreations
of machines such as his water
clock, steam cannon and hydraulic
screw. An astonishing glimpse
into Italy’s ancient history.
www.mostraarchimede.it
Be Sure To:
See Archimedes’ burning glass
– a giant structure of lenses that
concentrate the sun’s rays and
start fires (or incinerate Romans).
It is, essentially, the world’s first
death ray!

EASY RIDER: IL MITO
DELLA MOTOCICLETTA
COME ARTE
(Easy Rider. The Myth
of the Motorbike as Art)
18 July 2018 to 24 February
2019, Turin
This exhibition at La Venaria
Reale showcases motorbikes
as more than roaring engines.
They embody the quintessential
freedom of open horizons and
untamed roads. The exhibition
shows the Italian need for speed,
the epic transcontinental race
of the Paris-Dakar, the endless
adventure of Route 66, and
the momentum of motorcycle
technology from Asia.
Unsurprisingly, bikes have
inspired artists from all fields.
Writers, filmmakers, visual artists
and many more have tried to
capture their essence. But
speeding towards the unknown,
leaving the world behind, the
spirit of the open road is not
something that can be pinned
down for analysis for long.
www.lavenaria.it
Be Sure To:
Explore the palace and visit the
gardens of La Venaria Reale while
you’re there. It’s a UNESCO World
Heritage Site!

GIUDIZIO UNIVERSALE
Michelangelo & the Secrets
of the Sistine Chapel
Until 31 October 2018, Rome
With the guidance of the Vatican
Museum, and with impressive
performances by talented singers
Pierfrancesco Favino and Susan
Sarandon, this grand show
by the award-winning Marco
Balich, is a must-see. Balich,
who also directed the impressive
Sochi 2014 Olympic ceremony,
has created a show that
it is difficult to label under
one category. A live production,
an art installation, a musical
concert, an interactive visual
daydream. At the Auditorium
Conciliazione in Rome, Giudizio
Universale explores the Sistine
Chapel, its depiction of the
narrative of the Last Judgement,
and Michelangelo’s journey
in bringing it to life.
www.giudiziouniversale.com
Be Sure To:
Pay attention to the main
theme song, which was written
by world-renowned singer/
songwriter, Sting!

OH BEJ OH BEJ
CHRISTMAS MARKET
7 to 16 December 2018, Milan

MILANO FILM FESTIVAL
23rd EDITION
29 September to
7 October 2018, Milan
Milan’s annual independent film
festival takes place in three
different venues this year:
the ANTICO Palazzo del Cinema,
the Piccolo Teatro Studio and
BASE Milano. The festival strives
to promote independent films
by up-and-coming international
filmmakers. This year, the event
will be supervised by famed
oscar-winning director Gabriele
Salvatores, king of the avantgarde. Every year, the festival
boasts hundreds of thousands
of participants, and while the
three venues mentioned above
are the focus of the screenings,
you can also catch films
in various languages across
the city in the many piazzas
and popular nightlife hotspots.
www.milanofilmfestival.it
Be Sure To:
Catch a screening at the BASE
Milano venue, which will focus
on new technologies in film,
which means exciting virtual
reality media and interactive films!

ARTIGIANATO IN FIERA
1 to 9 December 2018,
Fieramilano Rho-Pero
Discover the broad variety
of artisanal products from
all around the world in one of
the largest and longest-lasting
annual fairs in Italy! Here,
in the Rho Fiera Fairgrounds,
you’ll find bespoke and handmade
products from every industry;
beauty and fashion to design
and technology. Attend lectures,
witness live demonstrations
of manufacturing processes,
and purchase unique and one-off
treasures. Learn about traditional
techniques from tanners
and leather workers, musical
instrument craftsmen and even
wood carvers and seamstresses.
There’s also a dedicated
restaurant and food stall area,
where you can taste authentic
Italian dishes. What’s more,
entrance is free!
www.artigianoinfiera.it
Be Sure To:
Take one of the cooking classes
the fair is known for. These
include lessons in cuisines from
all over the world – not just Italy!

To celebrate the city’s patron
saint, St. Ambrose, Milan hosts the
traditional Oh Bej! Oh Bej!
Christmas Market (aka the Saint
Ambrose Fair) which, for 500 years,
has lit up the Milanese festive
season with candies, surprises
and all kinds of gifts. Every year
the market starts at the Piazza
Castello, around the Castello
Sforzesco in Milan, and lasts
an average for four days,
until the following Sunday.
If you’re looking for a real authentic
experience of Christmas in Italy,
this is the fair for you. Get some
gift shopping done, and indulge
in delicious traditional dishes.
Entrance is free of charge!
Be Sure To:
Try some typical Italian Christmas
treats! We suggest panettone, the
famous sweet bread dusted in icing
sugar, or torrone – Italy’s delicious
nougat slabs filled with almonds
or other nuts.

VINO IN PIAZZA. WINES OF ITALY
30 November to 2 December 2018,
Melrose Arch Piazza,
Johannesburg, Gauteng
Organised in tandem by the Italian Consulate
General in South Africa , the Italian Trade
Commission and the Italian-South African
Chamber of Commerce and Industries,
one of the biggest wine festivals in South
Africa is due to make its debut. Italian
wines and industry-related products will be
showcased to the public, as well as to local
businesses and partners. Over 20 stalls
offer tastings of various Italian labels.
Using the ambient Melrose Arch Piazza
to its full effect, the festival will offer music
and live entertainment to keep you going
as you taste and experience as many wines
as your heart desires! If you can’t get
to Italy, let Italy come to you.
Tickets to be sold at R100 per person.
For more info, contact info.johannesburg@esteri.it

17

18

UNIQUE &
unusual sights

--

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

STRA – VENETO REGION

A NINE-LAYER LABYRINTH
Near Venice lies the Villa Pisani in the
town of Stra. In the villa’s immaculate
gardens, you’ll find the Doge’s labirinto;
a circular maze with nine repeating
patterned paths lined by hedges,
surrounding a small tower. Free gelato
for the first one to find the centre!
www.villapisani.beniculturali.it
LANGHIRANO – EMILIA ROMAGNA REGION

MUSEUM OF PROSCIUTTO
Parma Ham is serious stuff
– especially in Parma! The Museo
di Prosciutto di Parma not only offers
demonstrations and exhibitions on
prosciutto, but there are also tastings.
If you’re still not satisfied, visit the
restaurant and eat your heart out!
turismo.comune.parma.it

CURON – TRENTINO-ALTO ADIGE / SOUTH TYROL REGION

A SUBMERGED VILLAGE
In 1950 it was decided to combine Lago di Resia and Lago di Curon to feed
a hydroelectric plant. This meant the flooding and evacuation of a small town,
then known as Curon Venosta. Despite protests by the locals, the town was
flooded beneath almost 120 million cubic metres of water! All that can be seen
today is the bell tower of the 14th-century church, peeking up like an iceberg
from the lake’s surface, but asleep for all eternity. It’s a beautiful, truly unique
sight, and in winter, when the lake freezes over, you can skate right up to it!
www.vinschgau.net

ROME – LAZIO REGION

HOUSE OF THE OWLS
The Casina delle Civette (the Owl House),
on the grounds of the Villa Torlonia,
is aptly named given its woodland-esque
surroundings. Once the home of
Prince Alessandro Torlonia the younger,
it features an enchanting melange
of architecture. You’ll feel like you’re in
a fairytale! www.museivillatorlonia.it
PANTELLERIA – SICILY REGION

RENT A DAMMUSO
Dammusi are traditional homes unique
to Isola di Pantelleria. They were built
centuries ago by the Arab civilisations
and locals that inhabited the island.
Each dammuso is carved into and
built with the island’s natural stone.
A truly distinctive getaway!
www.ildammuso.com
ROME – LAZIO REGION

DINNER IN A TOWER

MILAN – LOMBARDY REGION

Head to Ristorante Il Fungo to dine on
delicious local cuisine at the elegant
Quattordicesimo Piano restaurant
or the Piano Zero bistro at the top
of a mushroom-shaped tower with
a panoramic view. Built in the ‘60s,
the tower was once a water store.
www.ristoranteilfungo.it

WES ANDERSON’S BAR LUCE
Venture inside the Fondazione Prada near the Torre, and you’ll come upon this hidden
gem of a bar, designed by famous director Wes Anderson. Bar Luce recreates the
atmosphere of a typical Milanese coffee house. The furniture, veneered wooden panels
on the walls and the floor all recall Italy in the ‘50s and ‘60s. Enjoy a relaxing tipple
while you take in some of the original Neoclassical artwork from the era, and muse on
the space itself as Wes Anderson’s idea of comfort and luxury as an experience.
www.fondazioneprada.org/barluce

© All Rights Reserved
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T R AV E L G U I D E

Panorama of Rome on a sunny summer day

LORENZA BONACCORSI,
Councillor for Tourism and Equal
Opportunities of the Lazio Region

"Lazio, ‘the region of wonders’, is most
probably the area with the highest
concentration of historical, archaeological
and artistic wonders, and most ancient
and undisputed cultural history in the world.

A TOUR OF

LAZIO
-The Lazio region is also a land that
provides an authentic gastronomic
offering and a wide range of Italian wines.
Alongside its variety of genuine local
products, the region’s traditional
and innovative dishes differ from village
to village – each of whom offer visitors
a glimpse of the real Italian palate.
From its mountains to its lakes
and sea, and encompassing Rome
and its communes, Lazio is a land
that conquers and excites. Relive history
in perched villages, or embrace the warm
and crystalline sea or volcanic lakes;
wander through the magnificent piazzas,
which come alive during the region’s sagre
(traditional festivals) throughout the year;
visit medieval abbeys and ancient Roman
villas, or ornately painted Renaissance
mansions and castles; and discover
the five UNESCO sites and candidate sites,
such as the village of Civita di Bagnoregio,
and the Benedictine monasteries
of Subiaco, Farfa and Montecassino.
Whether for a weekend or a long-term
sojourn, Lazio offers new adventures
in exploring, discovering and savouring
the wonders of history, nature and beauty."

Our travel guide to the Lazian treasure trove will
help you narrow in on main attractions, but also
to plan an ‘outside-the-box’ itinerary to make your
trip to Lazio completely unforgettable!
www.visitlazio.com
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T R AV E L G U I D E

Skyline of Rome, Italy.

ROME
The everlasting traces of Caput Mundi. The
grand seat of the Catholic church. A bastion of
arts and culture. Vibrant streets abuzz with
people. The Eternal City is an intoxicating mix,
and you’re about to fall fervently in love.

Pantheon

01
LANDMARKS & RUINS IN THE ETERNAL CITY
Head straight to the centro storico (historic centre), all of which is a
UNESCO World Heritage Site, for the main attractions. The most famous
of all is, of course, the Colosseo (Colosseum).The Roman Empire’s largest amphitheatre was used as a battleground arena for gladiators and
wild animals for crowds of over 50,000 people! Ten minutes away is the
Foro Romano (Roman Forum), an enchanting stretch of ancient ruins
from the 7th century BC. It was once the social and political centre of
Ancient Roman life. Looking down upon the Roman Forum is Palatino
(the Palatine Hill), the most central of the Seven Hills of Rome, which
offers a stunning panorama of the city. Lastly, to complete your tour of
Rome’s ruins, visit to Pantheon. This beautifully preserved temple was
dedicated to all Roman gods, and features one of the largest unsupported concrete domes.
To the east, you’ll find another landmark: the Fontana di Trevi (Trevi
Fountain) in the piazza of the same name. It features spellbinding Baroque statues of gods and mythological symbols by Nicola Salvi. It’s
where the famous fountain scene with Anita Ekberg took place in La
Dolce Vita (1960). Further north you’ll find the famous Scalinata di Trinità dei Monti (Spanish Steps). Bernini’s famous Barcaccia statue
(knowns as the ‘Ugly Boat’) is at the base. The steps and squares are a
popular meeting place for locals and tourists, so are always bustling.

DID YOU KNOW?
Legend has it that when you toss a coin into
the Fontana di Trevi with your right hand,
you will one day return to Rome. Thousands
of euros are thrown into the fountain every day!

~

The Fontana di Trevi

ROME OFF THE
BEATEN TRACK
A secret peephole on the Aventine Hill
Gaze through the keyhole of a seemingly
nondescript door at this property, once belonging
to the Knights Templar. The Aventine Keyhole
perfectly frames a view of the gardens,
two nation-states, and the dome of St. Peter’s.
Piazza dei Cavalieri di Malta 3, 00153 Rome
Dine as the Romans did
At Hostaria Antica Roma, on the via Appia Antica
(which is thousands of years old), enjoy Apicius dishes
in their original setting. Try the Ancient Roman lasagna!
www.hostariaanticaroma.it

Scalinata di Trinità dei Monti
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T R AV E L G U I D E

Arcibasilica di San Giovanni in Laterano

RETAIL THERAPY

GOOD TO KNOW!

If your money is burning a hole in your pocket, head to the ultra fashionable via dei Condotti high street. It leads out from the bottom of the
Scalinata di Trinità dei Monti, and features many boutiques and flagship
stores. You could also head to the Galleria Alberto Sordi, a stunning
shopping arcade where you’ll find local boutiques and department
stores. Stop by one of the many bars and cafes for some traditional
cuisine. If you’re the flea-market type, try the Porta Portese market in
Trastevere, where you can purchase antiques, crafts, art and jewellery.

Don’t miss the Capitoline Wolf sculpture
in the Musei Capitolini. She is depicted
suckling Romulus and Remus, the twins
said to have founded Rome in 753 BC.
The image has been associated with
the city for millennia.

~

04
THE FOUR MAJOR BASILICAS

Galleria Alberto Sordi

Museo e Galleria Borghese

03

This is the name given to the four highest ranking Roman Catholic
churches in the world (all of which are UNESCO World Heritage Sites).
Each basilica has a set of holy doors, which bless entrants every 25 year
during the Jubilee. They are laden with artistic and historical treasures,
and are must-sees no matter your religion!
The Arcibasilica di San Giovanni in Laterano, in the piazza of the same
name, is the highest ranked (and oldest) of the four. It is said that the
cedar table showcased in the Altar of Holy Sacrament here is the very

MUST-SEE MUSEUMS
Perhaps the most well-known museum in Rome is the Museo e Galleria Borghese. It boasts one of the most famous collections in the
world, featuring Tiziano’s Sacred and Profane Love, several incredible
statues by Bernini, and many other works from the likes of Caravaggio
and Raphael. Make sure you pre-book your tickets! Visitors are only
admitted every 2 hours. Then there’s the Musei Capitolini in the Piazza
del Campidoglio. This is the oldest museum in the world! Take a moment to take in the humongous marble head, hand and foot in the
courtyard, which were once part of the statue of Constantine.
Musei Capitolini

Basilica San Paolo Fuori le Mure

same used in the Last Supper. The second largest is the Basilica San
Paolo Fuori le Mura (St. Paul Outside the Walls). This 4th-century Neoclassical church is built over St. Paul’s final resting place, and is decorated
with dazzling mosaics of the Apocalypse under its triumphal arch. Thirdly,
there’s the Basilica di Santa Maria Maggiore, perched on the Esquiline
Hill. The Bethlehem Crypt beneath the altar is said to contain wood from
the Holy Crib of Jesus Christ. Lastly, and perhaps most well-known
amongst tourists, is the Basilica di San Pietro (St. Peter’s Basilica) in the
Vatican City, which we describe in the next section.
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T R AV E L G U I D E

THE VATICAN CITY

VATICAN CITY
Just off the Tiber River sits the smallest sovereign
state in the world and the Catholic Church’s centre of
authority (or Holy See). As a UNESCO World Heritage
Site, it is not only the top ecclesiastical landmark, it
boasts some of the world’s most cherished artworks.

Your visit will start in the massive and impressive Piazza San Pietro (St.
Peter’s Square). Cast your eyes above the colonnade to see 140 statues
of the saints by Bernini’s students. The obelisk in the centre was carried
to Rome from Egypt in 1586! To the west is the Basilica di San Pietro
(St. Peter’s Basilica). As mentioned, St. Peter’s is one of Catholicism’s
holiest churches. Make a beeline for the top three must-see masterpieces: Bernini’s baldachin over the papal altar; Michelangelo’s Pietà –
the only sculpture he ever signed – and the bronze statue of St. Peter,
whose right foot is completely smooth due to the centuries of pilgrims
who’ve touched it. Climb the 551 steps to the top of the dome for one of
the most spectacular views of Rome.
Of course, you can’t miss the Musei Vaticani (Vatican Museums). Inside
you’ll find almost 7km of some of the best artwork the world has to
offer. The collection includes everything from Egyptian artifacts to
masterpieces by Caravaggio, da Vinci and Tintoretto. Visit the Raphael
Rooms, which showcase some of his most breathtaking works, and
Michelangelo’s world-renowned Sistine Chapel. These amazing, colourful frescoes took the artist four years to complete, and should be an
item on everybody’s bucket-list!

Piazza San Pietro

The dreamy Alban Hills to the southeast of Rome are
embroidered with once resplendent palaces for Roman
emperors and the elite. The towns in Castelli Romani are
famous for their wine and gastronomy.
ENRICHING EXCURSIONS FROM ROME
Frascati: Nestled in Tuscolana, this is Castelli Romani’s wine town.
Its popular DOC white wine is readily available outside its many
cafes. Stop by the Villa Torlonia for some history before continuing
"il dolce far niente" (the sweetness of doing nothing).
Castel Gandolfo: Here, in Appia Albana on the shores of Lago di Albano,
is the pope’s summer residence. It is considered one of the most beautiful
places in Rome. Visit the town’s namesake, the Castel Gandolfo. There are
also grottoes beneath the town and a market on Friday mornings.
Nemi: This sleepy town in Lanuvina is the perfect rest-stop after
bustling Rome. Take long, leisurely walks, visit the museum of the
sunken Roman ships from Lago di Nemi, and be sure to try the
town’s delicious strawberries!

CASTELLI ROMANI
GOOD TO KNOW!
Castelli Romani yields seven DOC wines
and several local delicacies, including
porchetta, mushrooms and Romanesco
artichokes. It’s perfect for the rustic
Italian food tour of your dreams.

~

Lago di Nemi

Lago di Nemi gardens

Basilica di San Pietro

VATICAN CITY OFF THE BEATEN TRACK
An underground Vatican tour
Book a ‘Scavi’ tour of the Vatican grottoes and Tomb of St. Peter! It’s not for the
faint-of-heart, as you’ll be in a confined space, but it offers views of history many
never get to see.
Email scavi@fsp.va to request dates.

Apostolic Palace of Castel Gandolfo

Villa Torlonia, Frascati
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The historic centre of Caprarola

LAZIO’S LAKE DISTRICT

LAZIO LAKE DISTRICT
OFF THE BEATEN TRACK

Capodimonte, Lago di Bolsena

Hike to the Devil’s well
Climb Mt. Venus from Caprarola near
Lake Vico, and as you descend the other
side you’ll find the Pozzo del Diavolo
(Devil’s well). This ancient cave is where
Hercules is said to have stabbed the earth.
Local fish makes the perfect dish
The area around Lake Bolsena is famous
for its scrumptious fish. Look for coregone
(a type of whitefish), a local favourite on the
menu. Or you could try sbroscia, a fish stew
with veggies and mint served on stale bread.

Panoramic view of Bracciano and Castello Odescalchi in Lago di Bracciano

Sunrise at Lago di Vico

The Lazio Lake District bears gifts of sunshine, trails,
quaint lakeside towns, flora and fauna. Only an hour northwest or so from Rome, these volcanic lakes make for
picturesque holiday snaps and soul-repairing stays.
NATURE LOVERS, PREPARE YOURSELVES!
Lake Bracciano
Lake Bracciano is closest to Rome, and was once a popular swimming
hole for Ancient Romans. It’s surrounded by charming little villages. The
main town, Bracciano, features the impressive Castello Odescalchi. It’s
walls are adorned with Renaissance frescoes and busts by Bernini. Go
canoeing or sailing on the lake, or book a horse ride in the acres and
acres of lush fields surrounding the water.

Palazzo Farnese, in Caprarola

Lake Vico
Surrounded by dense marshland and woodland, and kept company
by the peaks of Mt. Venus, Lake Vico is considered the prettiest of
Lazio’s lakes. Indeed, the lake is part of the Riserva Naturale Regionale di Vico. Explore it’s forest pathways, once (but no longer) used
by outlaws! It’s the perfect place for a revitalising hike with heavenly
views. If hiking isn't your thing, visit the charming town of Caprarola
and its grand piazza.
Lake Bolsena
This is the largest volcanic lake in Europe. It’s black sands and glistening waters are also perfect for swimming and sunbathing. The splendid town of Bolsena (where a eucharistic miracle took place) is an absolute must. Nearby, you’ll also find the resort town of Capodimonte and
the Monaldeschi Fortress. Or you could stop by the nearby town of
Marta, which is known for its delicious fresh fish.

DID YOU KNOW?
It was once believed that Lake Vico
formed when Hercules thrust his
cudgel into the ground, challenging
any mortal to pull it out. When it was
removed, water immediately sprung
from the hole, filling the valley.
Villa in Palazzo
Farnese, Caprarola

~

29

30

T R AV E L G U I D E

E N C H A N TI N G ES CA PES

DID YOU KNOW?
Not all Roman emperors
were as bloodthirsty as
they are in the movies. Hadrian
is known as one of the five
good emperors – alongside
Nerva, Trajan, Antoninus Pius,
and Marcus Aurelius.

Take a break from the city and soak yourself in a revitalising thermal bath in the middle of nowhere, explore some of the world’s most significant ancient
history, and walk the footsteps of an opulent emperor – all without the crowds!

~

WANDER THROUGH HISTORY
Viterbo
An hour plus from Rome is the city of Viterbo, at the heart of an
ancient Etruscan region. Archaic ruins, villas, and signs of its
illustrious past abound. The city is known for its well-preserved
medieval monuments. Viterbo was once the seat of Italy’s
popes, to which the Palazzo dei Papi (Papal Palace) is a testament. It’s also a popular spa town! Around the Arcione River to
the west, you’ll find several private and wild thermal springs.
Further west in Viterbo Province is the UNESCO acclaimed
Etruscan Necropolis of Monterozzi in Tarquinia and the Necropolis of Banditaccia in Cerveteri. These tombs and paintings
provide scarce evidence of how the Etruscans lived (and died).
You really can’t leave Viterbo off your list!

VITERBO & TIVOLI OFF THE BEATEN TRACK
Stunning stalactites and grottoes
As you explore Villa Gregoriana park in Tivoli,
be sure to visit the Grottoes of Neptune
and the Sirens, and the natural Bridge
of the Wolf above. These caves have seen more
history than you could possibly memorise!
The park is also famous for it's epic waterfall,
which you'll discover along the main trail.
Villa d’Este

Tivoli
Tivoli lies just half an hour east of Rome. The city is known for its
man-made waterfall in the Aniene River and the Villa Gregoriana
park and reserve. Tivoli has always been a favourite spot for the
elite, hence its opulence. There are two UNESCO World Heritage
Sites in the area. Villa d’Este, in the town centre, is much beloved
for its triumph of a garden. There are over 500 fountains, as well
as grottoes, frescoes and pools throughout this Renaissance
masterpiece. Further out of town is Villa Adriana (Hadrian’s
Villa), once an emperor’s abode. At the time, its 120ha complex
set a whole new standard for Roman luxury. The numerous pavilions, theatres, nymphae and baths give a tantalising taste of
Ancient Rome’s splendour.

Palazzo dei Papi

Villa Gregoriana

Villa Adriana

A wild and secret thermal bath
Wallow in the Bagnaccio thermal baths about
6km north of Viterbo, which remain untouched
since the Etruscan era. Few tourists know
how to find the baths, and they are surrounded
by nothing but the countryside!
See our Viterbo article at www.myitalianlink.com
for detailed directions!
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Via Francigena pilgrim path, Tuscany

CAMMINI DI FEDE

VATICAN CITY:

Lazio’s history is varied and vast. It’s a profoundly
religious region. The Cammini di Fede are four
hiking trails based on archaic pilgrimages, running
through the five provinces. They are a truly unique
way to explore Lazio; slowly, and with reticence.
Their itineraries include monasteries, mosques,
synagogues and hamlets - and, as always, all roads
lead to Rome.

EVENTS
IN LAZIO
--

Throughout the year, Lazio’s ancient
towns host numerous pageants, festivals,
concerts and markets. Here’s our list of
some of Lazio's most entertaining events
this year!

LAZIO’S SPIRITUAL TRAILS

Cammino di Benedetto
From Umbria, this trail follows St. Benedict’s journey. You’ll pass by
the abbeys he founded, such as Santa Scolastica in Subiaco, the
Holy Valley, and the cave where he once lived. Some of the most
beautiful examples of Cistercian Gothic architecture can be found
along this trail, which have full impact after miles on the open road.
Cammino di Francesco
Follow in the footsteps of St. Francis of Assisi from Umbria, entering Lazio through Rieti. The trail follows the Via Salaria, an Ancient Roman road which will take you all the way to Piazza San
Pietro and the Vatican. Don’t miss Greccio, where St. Francis
created the first living nativity scene in 1223.
See portal.visitlazio.com/cammini for more.

Shrine erected by St. Francis of Assisi, in Greccio

ROME:

GOOD TO KNOW!
There are several tours by the local
tourism authorities that include
accommodation and food for each
trail. Once you get to Rome,
visit the pilgrims office for an official
completion certificate.

~

Trajan: Building the Empire,
Creating Europe
Until 16 September, 2018
1,900 years after Emperor Trajan’s death,
this exhibition explores what it means to
build an empire at the Mercati di Traiano.
www.mercatiditraiano.it
Estate Romana
June - October, 2018
A.K.A. the ‘Roman Summer’, this citywide
programme offers music, film and theatre
performances.
www.estateromana.comune.roma.it
Taste of Roma
20 - 23 September, 2018
Sample food from Rome’s top chefs or
take a traditional cooking class in Rome’s
beautiful Flaminio district.
www.tasteofroma.it
Feast of St. Francis
4 October, 2018
Every year, Romans celebrate this saint by
laying stunning wreaths around the Basilica
di San Giovanni in Laterano.
Fia Formula E Championship
13 April, 2019
The world’s first fully electronic single-seater motor race series takes place at Rome’s
Circuito Cittadino dell’EUR.
www.fiaformulae.com

Santa Scolastica in Subiaco

CASTELLI ROMANI:
Sagra dell’Uva, Marino
5 - 8 October, 2018
The 94th edition of the Marino wine festival
features a fountain in the centre of the town
that flows with wine!
www.sagradelluvamarino.it
Carnevale di Frascati
February, 2019 (TBA)
Experience a smaller, but by no means lesser version of Carnevale parades, fireworks
and celebrations!
www.comune.frascati.rm.it

Papal Audiences
Every month, various dates 2018
Attend a general audience (Wednesdays)
or recital of the Angelus prayerr (on Sundays at noon) with the pope in St. Peter’s
square.
www.vatican.va

LAKE DISTRICT:
Festa Contadina, Bracciano
Mid September, 2018 (TBA)
This charming farmers’ festival brings all
surrounding towns together for traditional
food, music and folk poetry readings.
www.parcobracciano.it
Infiorata di Bolsena
1st week of June, 2019 (TBA)
The 1263 Bolsena miracle is celebrated
every year with fireworks and this unique
flower festival, where images are created
from blossoms.
www.comunebolsena.it

VITERBO:
Festa della Castagna, Soriano nel Cimino
1st & 2nd week of October, 2018
Just outside Viterbo, this small town celebrates the Italian chestnut with tastings,
markets, and costumed re-enactments.
Macchina di Santa Rosa
3 September, 2019
Every year for over 750 years, this 52-tonne
tribute to Viterbo’s patron saint has been
carried 1km across the city.

TIVOLI:

© www.teleambiente.it

Via Francigena del Nord & del Sud
This is the oldest and longest pilgrimage route, stretching
2,000km from Canterbury (England) to Rome. In Lazio, the del
Sud trail starts near Campania, while the del Nord trail starts from
Tuscany. Both cover the breathtaking landscapes of national
parks, Viterbo and the Castelli Romani.

Vatican Museums by Night
Until 26 October, 2018
Buy yourself a Metrobus or eRoma card
and your next stop could be a truly unique
tour of the Vatican by night on Fridays!
www.museivaticani.va

Festa di San Sebastiano, Castel Gandolfo
31 August - 1 September, 2019 (TBA)
The lakeside town erupts with cultural and
social events to celebrate its patron saint,
culminating in fireworks over the lake.
www.comune.castelgandolfo.rm.it

Jeux d’Art, Villa d’Este
July - November, 2018
International classical music concerts and
showcases throughout the summer months, including in the famous gardens!
www.villadestetivoli.info
Sere d’Estate (Summer Evenings)
July - August, 2019: Villa Adriano (TBA)
June - September, 2019: Villa d’Este (TBA)
Stunning evening tours and cultural and
theatrical events every Friday at these two
ancient and historical landmarks.
www.villaadriana.beniculturali.it
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ECOTOURISM:

WHAT IS ECOTOURISM?

Ecotourism (sustainable travel) is about bringing conservation, tourism and the local community together to promote a sustainable travel industry. The idea is to minimise
the ecological impact you leave behind, and to support
local industry and culture. Not only does this promote
understanding and respect for Italy’s centuries-old history,
it contributes financially to the conservation of its cultural
heritage. It’s about creating a global culture of curiosity
and esteem for local identity. Ecotourism, then, is at the
heart of a more authentic Italian experience. There’s lots
you can do to contribute!

HOW TO TRAVEL ITALY SUSTAINABLY

--

Italy offers some of the world’s most significant cultural and historical experiences. But is the protection of
Italy’s heritage at the heart of your travel decisions? It certainly should be, especially given how easy it is to
travel the country with appreciation and conservation in mind!

ECO-FRIENDLY TRANSPORT

This one is simple, especially in Italy. Most cities offer public transport systems. Buses, trams, water taxis or the
metro – all have less impact than renting a car. Better yet,
take the opportunity to walk or cycle – something that’s not
always possible back home. If you do plan to rent a car, request a hybrid or the most fuel-efficient model you can find.
If you’d like to go the extra mile, book a direct flight, which
is more fuel efficient. Plus, you get to skip that panic-stricken connecting flight.

ECO-FRIENDLY FOOD

In Italy, eco-friendly dining has never been easier. Who
wouldn’t want to eat fresh ingredients grown locally and
plucked straight from the town’s surrounding fields (or
sea)? There are whole movements dedicated to the idea.
Slow Food, founded by Carlo Petrini, is a non-profit organisation promoting local, seasonal ingredients and traditional cooking, while the Kilometre Zero movement promotes
self-growing and ingredient sourcing from as nearby as
possible. Eating like this is part of the food culture in Italy,
so finding a restaurant that adheres is easy! You can also
head to your local Eataly market for the real deal.

ECO-FRIENDLY ACCOMMODATION & AGRITOURISM

© Eataly

There are several avenues to consider when it comes to where you stay. You could go the
whole hog and consider a farm-stay at one of Italy’s official agritourism spots. Agritourism
involves any stay on farms or ranches, and staying with locals in more rural parts of the
country. See how they make mozzarella di bufala or help harvest olives for oil. Not only does
it promote appreciation for local production techniques and produce, it promotes off-thebeaten-track experiences of Italy and is one of the biggest travel trends this decade. If the
countryside isn’t your thing, turn your attention to your hotel. For example, request that your
linen and towels not to be changed every day to save water, or try to book at a certified
green hotel that adheres to European eco-friendly practices.
A low-impact holiday does not mean low-impact memories! Find your eco-friendly dream
accommodation at www.legambienteturismo.it or visit www.responsibletravel.com for
more tips on eco-friendly travel.
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THE FEELING
OF FERRARI
--

My Italian Link got together with two of Scuderia South Africa’s
ultimate fans – one who sells the Ferrari dream, and another who
is a long-standing customer – to discuss what it really feels like to
sell and own a Ferrari, how these luxury cars become a real part of
you, and what advice they offer to future buyers and members of
the Ferrari community. www.ferrari.co.za

Ferrari is perhaps the world’s most iconic luxury
vehicle brand. What makes Ferrari cars so special?
ZV: The starting years of Ferrari under Enzo have
been controversial to say the least, but despite the
many challenges faced, they always came out better,
producing cars that were always way ahead of their
competitors’ performance and technology.
MT: Ferrari is the only thoroughbred car manufacturer left in the exotic luxury car market, with more
than 70 years of expertise. The history of how
Enzo Ferrari started, the racing history and the
value retention the vehicles have is unsurpassed.
If you had to describe Ferrari cars in three words,
which would you choose?
ZV: Works of art!
MT: Performance, versatility and elegance.
Speed, luxury, excellence, agility. Ferrari’s range
offers it all. In your experience, what is a Ferrari’s
best feature?
ZV: Speed and performance.
MT: A lot of people have enjoyed test driving
vehicles from other luxury car brands, but realised
after being behind the wheel of a Ferrari that
others lack something they only experience when
driving a Prancing Horse model – they have soul.
As former president, Mr Luca di Montezemolo
once said: “We don’t sell a car, we sell a dream.”

MR. ZEUS VENTER,

a long-standing Scuderia
South Africa customer.

MR. MIKE TUTT,

who sells the Ferrari dream
at Scuderia South Africa.

Which model is special to you and why?
ZV: The 246 Dino GTB. I had the privilege to acquire a ‘73 model as a project car about six years
ago and walked the road with it throughout this
process. I know all of its parts and what it took to
get it all together again.
MT: It is challenging to choose one favourite/
special model. Each and every Ferrari is unique
and fantastic in its own right. Each Ferrari model
is equipped with supreme performance engines
containing all the classic Ferrari power unit qualities, like the powerful and continuous acceleration
at high speeds, the razor-sharp throttle responses
and, of course, the exhilarating soundtracks.
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MT: ...being in a different world. Ferrari models offer blistering mechanical performance, complete comfort and driving pleasure – all at the same time.
The Maranello factory is the iconic cradle of every Ferrari in the world. What does Maranello mean to you?
ZV: It’s the heart of Ferrari! Its surrounded by shops, museums, restaurants, the track and everything Ferrari. You
have to go there to understand and experience it. It’s more
than you can ever imagine.
MT: Maranello is the heart of Ferrari. The people there eat,
sleep, live and, of course, manufacture these iconic cars
there. It is a very special town. I have been fortunate
enough to visit Maranello and the Ferrari Factory several
times. Witnessing the dynamic and precise way the factory
operates on a day-to-day basis and viewing the stages of
the production cycle was an experience like no other.
The Ferrari Empire encompasses more than just vehicles;
there are the clubs, events, client races, etc. Which
extended Ferrari experiences do you enjoy most?
ZV: F1, owners club events, and Mondiale track events for me.
MT: I really enjoy the local Passione Ferrari track events.

Scuderia South Africa, the official Ferrari dealer, invites
clients who have purchased cars from us to private track
days. Clients thoroughly enjoy time around the track in
their vehicles and we get to interact and connect with our
valued clients regularly.
People must have all kinds of reactions to the cars!
What is the funniest question you have been asked about
your/a Ferrari?
ZV: Are all Ferraris red?
MT: There have been so many humorous moments, but one question that always amuses me is: “Is your company car a Ferrari?”
Is there anything people might not know about the cars
that you’d want to share with them?
ZV: Yes, once you have bought one, you want to buy more!
MT: When purchasing a Ferrari, you get what I like to call
the ‘Red Fever’. It sounds alarming, but it is in fact very
good. For example, customers have brought me cars to sell
for them and two days later they get in touch requesting
their car back. They need to have a Ferrari in their garage.
That is a sure case of Red Fever! Customers love being part
of the Ferrari family.

#FerrariInFocus

“Then the ordering and creating of
your specific car begins… colour,
wheels, interior, you touch and
smell the leather, see the colour
palettes – it becomes an emotional
experience, combining all these
things and seeing how it gels.
A really exciting experience.”

~

Mr. Zeus Venter

What’s it like to buy/sell a Ferrari? Could you describe the feeling?
ZV: It starts with an image of a new model via media, then the features and characteristics. The model then grows on you to the point
where you contact the dealer and get more information and pricing.
Then the ordering and creating of your specific car begins… colour,
wheels, interior, you touch and smell the leather, see the colour palettes – it becomes an emotional experience, combining all these
things and seeing how it gels. A really exciting experience.
MT: It is an amazing feeling sitting with a client and building their
dream car in our Atelier on the Ferrari configurator. Ferrari offers exclusive personalisation programmes such as the “Tailor Made” programme, designed specifically for clients wishing to create a truly
bespoke car. Clients get to build their car exactly to their preference
and taste, and get to decide on each and every single detail. Every
purchase and sale is a unique and memorable experience.

My Italian Link and Scuderia South Africa
are proud to introduce Stefan Kotze,
winner of the FerrariInFocus photography
competition we held on social media
platforms this year. As the victor, Stefan
was invited to shoot the images for this
article, and we think he’s done a sterling
job! See more of Stefan’s inspiring
photography at www.stefankotze.com

Very few people get to say they’ve driven a Ferrari! Finish this
sentence: "Driving a Ferrari is like.........."
ZV: ...dressing yourself in tailor made clothing. Ready to be driven to
a fancy event, but you get behind the wheel, and it’s a sensational
transformation.
All rights reserved / © Ferrari - Photo by Stefan Kotze
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A SUSTAINABLE FUTURE
FOR OUR WORLD WITH ENEA

--

From renewable, efficient and nuclear energy to cultural heritage preservation and food safety, the Agenzia
Nazionale per le Nuove Tecnologie, l’Energia e lo Sviluppo Economico Sostenibile (National Agency for New
Technologies, Energy and Sustainable Economic Development – ENEA) prides itself on the provision of
top-notch sustainable solutions for both enterprises and the public at large. www.enea.it

THINKING GLOBALLY, ACTING LOCALLY
As a public body and research institution under the umbrella of
Italy’s Ministry of Economic Development, ENEA has been focused on the innovation of Italy’s national economic systems
since the 1960s. For ENEA, technological innovation and sustainable development are the name of the game. Solutions to climate change? Smart cities and sustainable tourism? How about
the protection of cultural heritage with simultaneous development of modern energy? ENEA is right there for all of it, innovating 21st-century living and governance thanks to their wealth of
expertise, facilities and extensive
collaborations with national and
international institutes.

MONITORING THE EARTH
Then there are ENEA’s pursuits in Antarctica. Here, ENEA is the
official body implementing the Italian National Research Programme. Not only do they handle all technical and logistic actions for the Mario Zucchelli and Concordia Stations, they
conduct national funded researches and partecipate to European projects on the polar environment, climate change and
polar technology at land and sea. What exactly does this mean?
Essentially, this research is pivotal to tracking our planet’s
weather patterns and implementing climate adaptation strategies.

“Thanks to ENEA, a world

CHANNELING THE AFRICAN SUN
It doesn’t end there! With sustainable development and renewable
energy as a focus, finding solutions in Africa are a must. Near
the City for Science and Technology, outside Alexandria, Egypt,
ENEA has developed the Multipurpose Applications of Thermodynamic Solar plant (MATS), which
produces energy from the sun.
Here, they have innovated hybrid
technology that allows not only
renewable solar energy, but the ability to store and re-use this
energy using molten salt, as well as water desalination for the
surrounding community. The MATS demo plant is a prime example of ENEA’s work, which provides exactly the type of innovation and problem-solving so dearly needed in Africa and
beyond. Thanks to ENEA, the catalyst for a connected society,
a world where we may one day provide water and energy to all
on a sustainable basis is not unthinkable.

where we may one day
provide water and energy
to all on a sustainable basis
is not unthinkable.”

HARNESSING THE STARS
One contribution has been the development of nuclear fusion – the
natural process that fuels the sun
and stars. Fusion reactors reach
up to 100 million degrees, but are
less prone to nuclear reactions
than regular fission plants, better
for the environment, and are a virtually inexhaustible source of energy. ENEA, Italy’s representative in the European Consortium for
the Development of Fusion Energy (EUROfusion), are recognised
as pioneers of this technology. In particular, their Frascati Lab
has contributed to the development of the world’s first demo, the
ITER fusion reactor. Beyond the world of energy, fusion technology also contributes to the industries of neutronics, liquid metal
technology, and safety. ENEA’s innovation, then, is set to improve
far more than just the world’s energy sources.

~

ENEA BY NUMBERS
2,400 researchers & technologists
30 research centres & territorial offices in Italy
€143 million & over in annual state funding
30 participating companies
2050: first implemented fusion energy
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©Allan Pollok

Overlooking the billowing hills of Tuscany, near Florence, lies Tenuta Il Palagio.
Here, Sting and his wife Trudie Styler have not only filled the villa with mirth and memories,
but used every inch of their Chianti farmland to produce stunning IGP wines and local
produce. We spoke with the couple to learn more about their agricultural adventures.

A view of Il Palagio’s chess terrace.

Special events, such as weddings and dinners, can be organised at Il Palagio.

©IlPalagio

TENUTA IL PALAGIO
TUSCAN FIELDS OF GOLD
--

Trudie & Sting in the Il Palagio wine cellar.

©IlPalagio

EMBRACING THE VINE
The couple didn’t exactly have winemaking in mind
when they bought Il Palagio. However, unwilling to let
its fertile, 16th-century vineyards go to waste, a decision was made to give it a go. Like any venture, there
were a few obstacles to overcome. They had been
served a glass of what they thought was wine from
the farm’s vines by the Duke of San Clemente the day
they bought the estate from him. However, for the
first few years, they found their wine wasn’t quite as
good. It turns out the wine they’d tasted was actually
French! This chuckle-worthy misunderstanding was a
blessing in disguise, as it galvanised the couple’s desire to bring Il Palagio’s selection to standard.

©Jaime Travezan

ITALIANS AT HEART
When Sting and Trudie bought Il Palagio, they were
no strangers to Italy. Sting recorded his album Soul
Cages in Tuscany, and their daughter Eliot was born
there too. So, since the early 90s they’ve had deeply
felt ties with the region. They had been looking to
buy property in Tuscany for years when they found
Il Palagio. It was love at first sight! They immediately
made an offer, and Il Palagio – along with its lush
farmland – was theirs. The couple have referred to
the villa as their “spiritual home” in past interviews,
and when not working abroad, Il Palagio’s walls echo
with the sound of their family and friends.

DIVINING THE NECTAR OF THE GODS
Alongside Il Palagio’s loyal and knowledgeable
estate manager, Paolo Rossi, and with the brilliant
guidance of their eonologists, Paolo Caciorgna and
Daniel O’Donnell, Sting and Trudie have made their
viticultural endeavour a resounding success. As the
Italians say, "dove regna il vino non regna il silenzio"
("where wine reigns, silence does not"). Indeed,
local viticultural experts have made a lot of noise
over Tenuta Il Palagio labels. In 2011, Sister Moon
was voted one of Italy’s top 100 wines, and their
blended red named Message in a Bottle is also critically acclaimed as a Toscana IGT. What’s more, all
Il Palagio products are 100% organic!
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“We wanted to create a perfect

harmony between the land,
the vineyards and the wildlife so that
the estate would once again flourish
and live up to its potential”

©Jaime Travezan

Tenuta Il Palagio farm shop.

A TRUE TASTE OF TUSCANY
It’s not just wine! Visit the Il Palagio farm shop (open
daily) and you’ll find gorgeous organic honey, olive oil
pressed from olives grown on the estate, and mouthwatering salumi (charcuterie) from the estate’s specially
bred pigs. The villa itself is available as a luxury events
venue, and while individual rooms are not available,
guests can book one of the several charming villas and
guesthouses on and around the estate, complete with
modern amenities and wine tastings.

Villa Palagio.

Villa Palagio’s garden and pool.

©Jaime Travezan

©Jaime Travezan

Il Palagio Farm Shop
Via Sant Andrea 11, Figline Valdarno, 50063 Florence
www.il-palagio.com

Tenuta Il Palagio from afar.

©Jaime Travezan

©Allan Pollok-Morris

~

STING & TRUDIE STYLER
WALK US THROUGH IL PALAGIO WINES
-What was the deciding factor in purchasing
Il Palagio and moving to Italy?
[Living near Pisa in the 90s] was the beginning of our
real sense of connection with the region. The Tuscan
countryside is incredibly picturesque, scattered with
villages that seem to have hardly changed in hundreds of years.
We looked at many estates over our seven-year
search, but most of the properties we saw didn’t feel
right for us. We needed lots of bedrooms for family
and friends, and most large villas with many rooms
were far too grand in style. When we came upon
Il Palagio we were very pleasantly surprised. The
villa is not full of cavernous rooms and precious
frescoes – the rooms are on a human scale. It has a
wonderfully restorative and peaceful atmosphere,
and has been a very special family place for us.
Tuscany just feels like a place we belong to and
Il Palagio has the tradition we hoped to be a part of.
There was a small misunderstanding when the
previous owner served you wine you thought came
from Il Palagio’s vineyard. How did this affect
the direction you took with Il Palagio wine later?
Trudie and I made a commitment early on to do what
was necessary to produce the best wine possible.

We’ve been fortunate to have had an amazing team
from the very beginning. And we are even more fortunate that our wines have been so well received by
critics and wine lovers alike.
You find yourselves alongside centuries-old
Italian winemaker families. What has it meant
for you both to contribute to so ancient and
ingrained a viticulture?
Il Palagio had ancient vines and a long history of producing wine, going as far back as the 1500s. As we
began to restore the property, we realised what a
wonderful endeavour it would be to carry on that legacy, so we made the commitment to restore the farmland and vineyards, as well the guesthouse, and to
create the highest quality produce and wines as possible. This, of course, was also a kind of challenge that
Trudie and I took on. We wanted to create a perfect
harmony between the land, the vineyards and the
wildlife so that the estate would once again flourish
and live up to its potential.
Which traditional Italian winemaking techniques
have you preserved, and which more modern
approaches have you introduced?
We have maintained a centuries-old respect for the

land with the help of our amazing team. Our estate
– the vineyards and farmland – are certified organic
and Il Palagio electricity is certified 100% green energy. We produce wines that – from the simplest When
We Dance, to Casino delle Vie and Sister Moon – express the soul of ’nostra’ (our) Tuscany (represented
by the Sangiovese, Merlot and Cabernet Sauvignon
grapes), allowing us to reach standards of excellence
we are very proud of. Our wines are recognised for
their authentic character, which is also found in the
variation of the vintages, wines that are distinguished by their simplicity and drinkability as well as
harmony and elegance.
Which duties do each of you take on
in the winemaking process?
I’m involved to some degree in decisions about various aspects of the business, though it is Trudie
who stays on top of everything from production and
distribution, to new marketing ideas and bi-weekly
phone meetings with our wine team. We both visit
Il Palagio for the harvest, to taste new vintages and
meet with our team on the ground, and we both help
to promote our wines in whatever way we can.
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EXCELLENCE

IN ITALIAN AGRIMACHINERY

--

ITALIAN AGRICULTURAL PROWESS
Agricultural machinery producer New Holland (a brand owned
by CNH) imports numerous tractors and farming machines
into South Africa each month. The company has benefited
from the exceptional reputation that Italy already has in the
agricultural sector. Italy has several well-known agricultural
machinery brands. Wherever you go in the world, you’re likely
to see an Italian brand in agricultural areas, claims business
director Federico Bellotto.
At this year’s Nampo show in May the company launched its new
CR6.80 combine, SP333 sprayer and construction machines.
The company boasts a wide product range including tractors,
combines, calers, sprayers, grape harvesters and implements.
Their product range is an area in which they hold an advantage
over their competitors. The main focus of the company is to offer quality equipment and integrity, combined with structured
marketing activities like finance campaigns.
GETTING CLOSER TO SOUTH AFRICAN FARMERS
New Holland has succeeded in increasing its South African
market share significantly in the last year, ever since it invested
in the country in 2017. Bellotto explains that the company’s investment has allowed New Holland to increase its performance
and visibility, while getting closer to South African farmers.
“With the largest range of equipment available, New Holland caters for the expanding fruit, nut and citrus farmers by means of
five speciality ranges. Furthermore, we are very proud of our TD5
front-end loader range specifically aimed at the dairy industry.”

The equipment is kept at the company’s stock pad in Durban,
before being sold to end customers or transported to one of the
company’s 22 distributors.
New Holland’s office in Centurion employs over 30 people responsible for parts, marketing, sales, service and network development. Moreover, the Centurion offices act as a base from
which to serve much of the SADC region, including Mozambique,
Zimbabwe, Zambia, Botswana, and Namibia. “South Africa is the
biggest agricultural country in the African continent and it is the
most sustainable of all African countries. When we check the
agricultural numbers and total industrial volume for agricultural
machines the numbers are increasing year by year. These are the
main reasons New Holland invested in the South African market
and committed to South African farmers,” Bellotto muses.
ADVANCING MARKET SHARE
“Historically, the New Holland brand has had a steady market
share in South Africa, but since we started in South Africa, market
share has increased significantly,” explains Bellotto. Because of
currency volatility, increasing costs, lack of subsidies and low
commodity pricing the South African farmer is diversifying in
many ways in order to minimise risk.
“Owing to the company’s investment in the country, New Holland
has increased their product mix in South Africa and will continue
to work towards increasing its presence in the country. New
Holland is definitely here to stay, and will continuously offer a
quality and complete product range to our dealers and end customers,” Bellotto concludes.
For more information, visit www.newholland.com/za
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OPIFICIO:
TURNING OLD TO GOLD
--

The house of sapient master restorers, Opificio delle Pietre Dure has upheld over a 400-year-old tradition of
preserving the artistic and architectural landscape of Italy. Now the Central Institute of the Ministry of Cultural
Heritage and Activities, L’Opificio also hosts a museum and organises tertiary education programmes.
www.opificiodellepietredure.it

MASTERS OF THE ELEMENTS
The restorative work by Opificio delle Pietre Dure (Workshop of
Semi-Precious Stones) in Florence ranges from tapestries and
bronze works to ancient weapons, paintings on canvas, wood,
paper and membrane materials, ceramics, plastics, tombstones,
mosaics and semi-precious stones, gold, wall paint, polychrome
wooden sculptures, and textiles.
Among the most influential projects by the institute are Verrocchio’s The Incredulity of Saint Thomas from Orsanmichele,
Giotto’s Cross, Masaccio’s Trinity
in Santa Maria Novella, Donatello’s
Pulpit in the Dome of Prato, and
Raffaello’s Madonna of the Goldfinch at the Uffizi.
The Opificio operates nationally
and has ongoing partnership programmes with several institutions
of the public and private sector.

cellence worldwide. The International Training Projects foster an
innovative approach to the industry and explore a range of techniques for promotion and conservation. They include visual and
performing arts, protection from criminal action, jurisprudence
and data management. For more information on the International Training Projects, visit itp.dger.beniculturali.it

ART ALIVE
Since the time of Ferdinando I de’ Medici, the Opificio has made
Italian artistic heritage shine. As
Amici dell’Opificio president Patrizia Pietrogrande puts it: "The kind
of emotion one feels when seeing a
piece of art return to its ancient
splendour is really special."
In hommage to the achievements
made through hundreds of years of
meticulous work by the staff of the
Opificio, a museum collects outsSHARING THE KNOWLEDGE
tanding samples of art and artiKeen to follow the steps of the worfacts. The halls of the museum illd’s greatest restorers? The Opifilustrate centuries of Florentine art
Marco Ciatti,
cio’s School of Tertiary Education
and the evolution of restoration
Superintendent Opificio delle Pietre Dure
and Studies passes on centuries
techniques. Ancient marbles and
of expertise to new generations. A
sculptures are among the most
five-year diploma at the institute is equivalent to a master’s
suggestive collections on display. A scientific laboratory corrobodegree in Conservation and Restoration of Cultural Heritage,
rates the attention paid to restoration projects through research
and moulds students in theoretical and practical expertise.
in the fields of biology, chemistry and physics. Climatology stuThere are five separate majors accessible to Italian and Eurodies are also used for preventative conservation.
pean citizens.
At the Opificio delle Pietre Dure, no aspect of conservation and
Non-European students can access the Opificio through a range
restoration is overlooked. With an holistic approach to heritage,
of International Training Projects. These projects consist of
its preservation and promotion, the Opificio encourages active
courses and international partnerships aimed at promoting exdialogue in the vibrant Italian art scene.

“Any restoration on which

we are called to work, in Italy
or abroad, becomes an opportunity
to experiment, research and study.”

~

BY NUMBERS
1588 - Ferdinando I founds L’Opificio
11 departments
5 formative courses
13 international theory courses
15 international seminars
65 participants in International Training Projects
14 international educational partnerships
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Housed in a former industrial block,
the Museo delle Culture
(Museum of Cultures, or MUDEC)
in Milan showcases historical
encounters between Italy
and the rest of the world.
MUDEC is both a museum
and a gathering place, where
arts and civil society meet
to define the world of tomorrow.

1

MUDEC MUSEUM
ART AND CRAFTS AT MILAN’S
CROSS-CULTURAL CENTRE

--

A GLOBAL WATCHTOWER

DIALOGUE FOR TOMORROW

The Museum of Cultures is the perfect frame for
Modigliani’s work. At MUDEC, arts and crafts from
the five continents are in dialogue and narrate the
history of a world converging, in Italy, on the cradle
of classical and modern thinking.
Italy’s response to the discovery of distant cultures
is best described by five aspects: wonder at the
exotic (section 1); evangelisation and scientific discovery (section 2); colonisation (section 3); and
commerce (sections 4 and 5). Sections 6 and 7 are
an important testimony from World War II and
contemporary history, as they portray the modern
developments of ethnography and intercultural platforms in a shrinking world.
The museum displays different forms of visual and
performance art, music, design and attire. Its objective is "the research, collection and protection of the
expressions of material and immaterial culture of the
non-European populations" (MUDEC Mission).

The exercise of ethnographic investigation at
MUDEC does not end in frozen expressions of
human communication put on a pedestal or within a
frame on a wall. It rather develops from the established artwork into a big bang of new trends.
Workshops, seminars and presentations for all are a
daily feature, and aim at conquering and moulding
the depth of visual expressions in the ever-changing
framework of history and geography.
With the support of the city of Milan and Associazione Città Mondo (World City Forum), MUDEC organises conferences and shows to create awareness
about ethnicity, gender, urban development and citizenship. The forum groups the collective work of
over 500 associations worldwide and safeguards art
and performance globally.
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THE PRIMITIVE BOHEMIAN
Between the 20th June and the 4th November 2018, MUDEC will host the
masterpieces of an Italian cult artist in the Modigliani Art Experience exhibition.
Amedeo Modigliani was an artist, explorer and narrator. His life and
artwork represent the 19th-century man’s dive into modernity. Modigliani
discovers the self and the other in a millenary journey across cultures. In
his work, reflections of Classical Europe and tribal features of Africa intertwine to portray modern individualism and bohemian lifestyle.
"Modigliani was stateless and cosmopolitan at the same time – he had no
roots. He was both Italian and French, but mostly he aimed towards the
timeless empyrean of ideas. The purity of his images and of his thought
balanced the dissipation of existence," explains Francesco Poli, curator of
Modigliani Art Experience at MUDEC.
The exhibition exalts Modigliani’s quest for cultural eternity, displaying
some of his most acclaimed artwork next to the crafts which inspired it.
The ‘Shrine’ Room introduces the visitors to historical and traditional
crafts from North and West Africa. The ‘Experience Room’ gathers Modigliani’s works in a 360-degree dialogue between the author and the
audience. Lastly, the ‘Infinity Room’ explores the forefront of visual arts
using mirrors and laser projectors to deconstruct Modigliani’s paintings.
The motif of the exhibition is Modigliani’s life. The installations guide the
audience through his artistic formation in Livorno and his adulthood in
Montmartre and Montparnasse, Paris. In France, Modigliani experiments
on primitivism and interacts with thinkers such as Pablo Picasso and
Jean Cocteau. The tale of his life and work ends abruptly in Nice, where
the artist died of tuberculosis in the aftermath of World War I.

UP NEXT: HEROES AND VANGUARD ARTISTS
MUDEC’s 2018-19 offering features an intriguing variety
of exhibitions by local and international artists.
Between 27th September 2018 and 10th February 2019,
Capitani Coraggiosi (Brave Captains) describes the furthest frontiers of contemporary exploration. Photos,
videos and authentic objects depict the conquest of
mountain peaks, space, oceanic depths and deep caves.
Paul Klee e il Primitivismo (Paul Klee and Primitivism)
will run between 31st October2018 and 3rdMarch2019.
The exhibition is a retrospective of the German-Swiss
artist and analyses his relationship with ancient, classical and tribal arts.
Contemporary art finds a new definition in Bansky’s graffiti.
His controversial work spites power, war and consumerism.
The exhibition Bansky (20th November 2018 - 14th April
2019) gathers the stencils of the mysterious artist from
Bristol and credits the rising reality of street arts.
Courtesy of MUDEC Museum.
©Photos Oskar Da Riz for Stahlbau Pichler.
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“He was
a committed
and disciplined
full-time artist
who treated
his creative
output with deep
sincerity.”

~

IN A STRANGE LAND
1

Born in Italy, Villa trained as a sculptor at the Scuola d’Arte Andrea Fantoni. While pursuing his career
in sculpture, the Second World War broke out and
Villa was called up to fight. After being captured by
British forces in Egypt, Villa was sent to South Africa as a prisoner of war. He was placed at Zonderwater, a concentration camp built by the Allies,
and which was used almost exclusively for Italian
soldiers. During his four years at Zonderwater, Villa
focused on realism. Taking the work of Auguste
Rodin as his inspiration, he completed busts of the
camp wardens and their associates. Villa’s work
during this time was somber and emotional in tone,
reflecting the difficulty of life in captivity.

A MONUMENTAL MAN
The late Edoardo Villa (1915-2011)
lived a life not without its fair share
of incident. Sent to South Africa
as POW (prisoner of war)
during WWII, Villa chose to make
the country his home, and eventually
became its foremost abstract sculptor.

CHANGING STYLES
5

1 - Reclining figure, 1990. Steel, 184 cm.
2 - Sitting figure, 1970. Bronze, 67 cm.
3 - Embrace, 1946. Plaster of Paris, 53 cm.
4 - Figure, 1963. Bronze, 72,5 cm.
5 - Cubism form, 1961. Plaster of Paris, 64 cm.

2

3

4

Villa’s career stretched over almost 70 years, and
during that time he witnessed vast changes in the
South African social and political landscape.
South Africa proved to be a constant inspiration,
and he actively worked towards creating a South
African identity in his art. According to Esmé Berman, art historian, Villa’s work began to speak
“convincingly, not of the appearance, but of the
experience of Africa”. Central to this practice was
the way that Villa immersed himself in the South
African art scene – he joined the renowned Polly
Street Art Centre, as well as the Amadlozi Group,
made up of fellow artists Cecil Skotnes, Sydney
Kumalo, Giuseppe Cattaneo and Cecily Sash.
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Who were some of the South African artists who influenced Villa’s work?
After his prison term at Zonderwater camp, Villa joined the Polly Street
Art Centre; an art production space that was established in 1952. At Polly
Street, Villa experienced significant cultural and artistic influence from
artists such as Sydney Khumalo, Ezrom Legae and Cecil Skotnes,
amongst others.
How did South Africa’s urban landscape influence Villa’s sculptures?
The constant active and abstract socio-political landscape in South Africa became a significant area of discourse that regularly acted as Villa’s subject
matter. A good example is his artwork titled Confrontation, made in 1978, which
depicts the protest marches that took place during the Apartheid years.
As the director of the Villa Museum, you are constantly engaging with
Villa’s art. In your opinion, what is his most important piece of work?
The Mapogga Woman from 1964 is a work that attests to the fact that
Villa engaged in a social and cultural exchange with the African people,
which is evident in the work’s African cubist form.
This interview has been edited for clarity and length.

Where to see Villa’s work in South Africa:
• Edoardo Villa Museum, Pretoria
• Norval Foundation, Cape Town
• Iziko National Gallery, Cape Town

1

Undoubtedly, Edoardo Villa left his
mark on South Africa, both literally
and figuratively. In Johannesburg in particular, no other artist is so well
represented in terms of public art. My Italian Link spoke to Daniel Mosako, the director of the Edoardo Villa Museum at the University of Pretoria,
to find out more about Villa’s artistic legacy in South Africa:
During his two years of mandatory military service, Villa requested to
be stationed in Rome so that he could observe the many public sculptures in the capital. Did Italy’s tradition of public sculpture influence
Villa’s career?
I would definitely say Villa understood the importance of public sculpture, as well as the artistic and social inferences made by such landmark artworks. His South African art commissions in the public domain
are elementary centrepieces with similar sculptural meanings to those
in Rome. However, Villa’s works are abstract in form, as opposed to the
realistic ones seen in Rome.

During WWII, Villa was held at the Zonderwater POW camp near Pretoria. How did his experiences in the camp influence his style?
It is an undeniable truth that no prison provides a pleasant lifestyle. As a
result, the typical artworks that Villa produced during his captivity were
somber, and reflected the sad prison mood. A good example is his work
titled Embrace, from 1943. The work depicts multiple hands striving
upwards to reach for help.
Villa made a truly remarkable amount of work during his lifetime. What
inspired him to make art well into his old age?
He was a committed and disciplined full-time artist who treated his
creative output with deep sincerity. He referenced his immediate environment in his depictions – firstly as an Italian-born individual, and then as a
POW in Egypt and later in South Africa, and ultimately as a free individual
in the politically abstract and constantly changing South African socio-political landscape.

3

2

1 - Confrontation (Maquette), 1978. Steel, 166 cm.
2 - Figure with drapery, 1953. Bronze, 164 cm.
3 - Figure 1, 1970. Bronze, 77 cm.
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The Grand Hotel Terme, Veneto.

©www.grandhotelterme.it

AUTUMN IN ITALY!

TAKE ADVANTAGE OF THE SEASON
WITH OUR TOP LISTS

SOOTHING
SPAS
From the Alps to the islands,
Italy offers a wealth of hot-springs
and thermal baths to recharge you.
Here are our top 3:

OUR TOP TIP:

©www.grandhotelterme.it

--

Pick a thermal region
to visit according
to what ails you!
VENETO
MONTEGROTTO TERME

©www.qcterme.com

What’s there? Ancient sulphuric thermal springs
with proven healing qualities, and the charming
town itself.
Where? Montegrotto is under an hour from Venice in
the province of Padua.
Where to stay? The Grand Hotel Terme, which offers
therapeutic treatments.
Book: www.grandhotelterme.it

----------------------------------------------------------

~

©en.hoteldellabaia.negombo.it

What’s there? Thermal baths that were used by
Ancient Romans and continue to be used today!
Where? Amidst the Italian Alps in the amazing Parco
Nazionale dello Stelvio, Sondrio.
Where to stay? The Grand Hotel Bagni Nuovi, which
often hosts aristocracy.
Book: www.qcterme.com

----------------------------------------------------------

CAMPANIA
TERME DI ISCHIA

What’s there? Some of the most celebrated hot
springs in all of Italy, offering tranquil bathing and
incredible views.
Where? The stunning volcanic island of Ischia in the
Bay of Naples.
Where to stay? The Hotel della Baia, which is right
next to Negombo thermal park, has access to numerous baths and the beach!
Book: en.hoteldellabaia.negombo.it

----------------------------------------------------------

©en.hoteldellabaia.negombo.it

©www.qcterme.com
©www.qcterme.com

LOMBARDY
BAGNI DI BORMIO

Bagni Di Bormio at the Grand Hotel Bagni Nuovi, Lombardy.

Different thermal springs
in Italy contain healing
minerals for different
afflictions. Some are
good for your airways,
others have been proven
to improve joint pain or
cardiovascular issues, etc.

Terme Di Ischia
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EXCITING
EXHIBITIONS

TRENTINO-ALTO ADIGE/
SOUTH TYROL
PARCO NATURALE
ADAMELLO-BRENTA

What’s there? One of the largest protected areas in
the Alps with incredible streams, glaciers and waterfalls. You might even spot a brown bear!
Where? Amidst the Rhaetic Alps in the western part
of the province of Trentino.
What’s close? You’ll be surrounded by the Dolomites
– a UNESCO World Heritage Site.
www.pnab.it

NATURE

Peaceful. Replenishing. Invigorating.
Instagrammable. All words that
describe our top 5 Italian nature
reserves and regions!

SCINTILLATING

----------------------------------------------------------

SAGRE

EMILIA-ROMAGNA
COLLI PIACENTINI

©www.marrone.net

NOTEWORTHY

Visit some of the world’s most
influential museums and see some of
the world’s most iconic installations
with our top 3 exhibitions!

October is the month of Sagre in Italy!
These foodie festivals celebrate
local products, culture and history.
Here are our top 3:

What’s there? This well-known D.O.C. wine region
boasts a 150km trail through the area’s four main
valleys, so you can reward each hike with wine and
cheese tastings!
Where? In the northwest of the region, surrounding
Piacenza.
What’s close? Picturesque Piacenza makes the perfect base for your excursions!
www.emiliaromagnaturismo.com

PIEDMONT
FIERA NAZIONALE DEL MARRONE

One of the most important food and wine festivals in
Italy celebrates the chestnut with shows, concerts,
workshops and hundreds of professional exhibitors.
Where? Cuneo, in the province of Cuneo.
When? From 19 to 21 October 2018.
www.marrone.net

----------------------------------------------------------

----------------------------------------------------------

----------------------------------------------------------

----------------------------------------------------------

What’s there? Birdwatching, snorkelling, 500km of
footpaths, bike trails and even on-site accommodation. It’s also a UNESCO World Heritage Site.
Where? About an hour from Genoa in Arenzano.
What’s close? The Western Riviera, featuring charming
towns such as Varazze, Invrea and Cogoleto.
www.parcobeigua.it

What’s there? Hiking trails of all levels, picnic
spots, bike routes and the only remaining part in
Italy of the ancient forest that once covered much
of central Europe.
Where? The Parco Nazionale del Gargano, Foggia.
What’s close? The delightful town of Foggia and
the Tremiti Islands are a favourite in this area.
www.parcogargano.gov.it

What’s there? The oldest known woodlands in Italy,
about 74,000ha of famously diverse flora and fauna,
several lakes and organised photographic hikes.
Where? The park covers three provinces: Cosenza,
Catanzaro and Crotone.
What’s close? The city of Cosenza is positively brimming with historical buildings and local culture.
www.parcosila.it

----------------------------------------------------------

The epic 16th Architectural Biennial in Venice,
with over 100 international participants, celebrates FREESPACE – the relationship between
architecture and humanity.
When? From 26 May to 25 November 2018.
How much? Full access for 48h at €30.
www.labiennale.org

--------------------------------------------------------VENICE
1948: THE BIENNALE
OF PEGGY GUGGENHEIM

CALABRIA
PARCO NAZIONALE DELLA SILA

This year, the Peggy Guggenheim Collection’s
participation in the Biennale Venezia focuses
on the iconic 20th-century Greek Pavillion with
a 3D projection and original photographs.
When? From 25 May to 25 November 2018.
How much? From €10.50 to €16.50.
www.guggenheim-venice.it

©www.mortadellabologna.com

APULIA
LA FORESTA UMBRA

©www.sagradelgalletto.org

LIGURIA
PARCO REGIONALE
NATURALE DEL BEIGUA

VENICE
BIENNALE ARCHITETTURA

TUSCANY
SAGRA DEL GALLETTO

BOLOGNA
MORTADELLABÒ

----------------------------------------------------------

----------------------------------------------------------

After a round of Tiro della Druzzola, an ancient competition where wooden discs are thrown, feast on the
local delicacy of flame-grilled chicken and local wines
with the townsfolk.
Where? Camigliano, near Montalcino.
When? 7 October 2018.
www.sagradelgalletto.org

The famous Mortadella Bologna IGP sausage, which
has been around for centuries, is sliced and served
in the streets, accompanied by aperitivi, competitions, demonstrations and stalls.
Where? Piazza Maggiore, Bologna.
When? From 21 to 23 October 2018.
www.mortadellabologna.com

---------------------------------------------------------

OUR TOP TIP:
Buying a city pass card will make museum entrance and
public transport easy! Visit www.veneziaunica.it for the Venice
City Pass or www.firenzecard.it for the Florence City Card.
Parco Regionale Naturale del Beigua, Luguria.

~

FLORENCE
IL CODICE LEICESTER
DI LEONARDO DA VINCI

500 years after his death, the Uffizi Gallery
showcases da Vinci’s research manuscript
(c.1504). A once-in-a-lifetime opportunity!
When? From 29 Oct. 2018 to 10 Jan. 2019.
How much? €20 until 1 Nov 2018; €12 until
28 Feb, 2019.
www.uffizi.it

---------------------------------------------------------
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SARDINIA
WINE AND SARDINIA

Experience what is possibly
the most expensive food in the world
at these top 5 festivals dedicated
to Italy’s heavenly truffles!

‘Il vino fa buon sangue’ (wine makes
good blood), meaning a glass a day
keeps the doctor away! Here are our
top wine festivals:

©www.fieradeltartufo.org

WINE

Fiera Internazionale Tartufo Bianco d’Alba, in Piedmont.

EMILIA-ROMAGNA
FIERA NAZIONALE DEL TARTUFO
NERO DI FRAGNO

TUSCANY
MOSTRA MERCATO DEL TARTUFO
BIANCO DELLE CRETE SENESI

What’s there? The 33 edition of this annual festival
features a market, activities, exhibitions, tastings
and professional displays of the world-renowned
white truffle, which in this region grows in Crete
Senesi in a certain type of clay.
Where? San Giovanni d’Asso, Siena.
When? 10, 11, 17 & 18 November 2018.
www.mostradeltartufobianco.it
rd

----------------------------------------------------------

OUR TOP TIP:
Why not book yourself
a truffle hunt, complete
with trained hounds
and a local guide!
Check online for
the excursion of your
choice in northern Italy.

~

TUSCANY
MOSTRA MERCATO DI TARTUFO
BIANCO DI SAN MINIATO

What’s there? The typical markets, demonstrations,
conferences and entertainment, but with the added
advantage of an internal ‘stock-market’ where local
black truffles are auctioned off, which means you
could walk away with serious bargain!
Where? Calestano, Parma.
When? Every Sunday from mid-October to mid-November (TBA).
www.tartufonerofragno.it

----------------------------------------------------------

What’s there? This fair really has it all! Manufacturer
exhibits, tastings and pairings, cooking shows with
professional chefs, participant competitions, local
delicacies and regional products, shops and even
events for the kids!
Where? Livorno, west of Florence.
When? 17 & 18 November 2018.
www.maredivino.it

---------------------------------------------------------TUSCANY
VINOÈ

What’s there? Guided tastings, master classes,
cooking shows and round tables take place at this
trade how, which is part of the annual FISAR (Italian
Sommelier Federation) National Congress. Around
8,000 enthusiasts gather to learn and appreciate international wines.
Where? Stazione Leopolda, Florence.
When? From 27 to 29 October 2018.
www.vinoe.it

----------------------------------------------------------

EMILIA-ROMAGNA
ENOLOGICA

TRENTINO-ALTO ADIGE/
SOUTH TYROL
MERANO WINE FESTIVAL

----------------------------------------------------------

----------------------------------------------------------

What’s there? Tastings, debates, and various events,
including a cooking demonstration by chef Daniele
Reponi. Consortiums which offer Emilia-Romagna
wines on their menus also gather to compete for the
wine list award.
Where? Palazzo Re Enzo, Bologna.
When? From 6 to 8 October 2018.
www.enotecaemiliaromagna.it

What’s there? This festival attracts 450 international
winemakers, and was the first of its kind at its inception. Besides the master classes and champagne
section, visit The Circle, and learn about the local
stories of each label.
Where? Merano, South Tyrol.
When? From 9 to 13 November 2018.
www.meranowinefestival.com

OUR TOP TIP:

----------------------------------------------------------

What’s there? A celebration of Alba’s white truffles
featuring more than just product exhibitions.
There’s a parade of locals in traditional medieval
costume, and a charming Palio degli Asini (a race
on donkey-back)!
Where? Alba, Cuneo.
When? From 6 October to 25 November 2018.
www.fieradeltartufo.org

TUSCANY
MARE DI VINO

----------------------------------------------------------

What’s there? One of the best known truffle fairs in
Italy. The white truffle that grows in the San Miniato
hills is the most valuable type known, and the fair
features other local delicacies, including artichokes
and pork sausages.
Where? San Miniato, Pisa.
When? Last three weekends of November 2018.
www.san-miniato.com

PIEDMONTE
FIERA INTERNAZIONALE
TARTUFO BIANCO D’ALBA

----------------------------------------------------------

©www.meranowinefestival.com

WONDERFUL

©www.maredivino.it

TREASURED
TRUFFLES

What’s there? Like the others, Wine and Sardinia offers tastings and events, but also hosts a competition for wineries and wine production in the region.
Notable and talented oenologists serve on the examining commission.
Where? Sorgono, Nuoro.
When? 20 & 21 October 2018.
www.wineandsardinia.it

UMBRIA
MOSTRA MERCATO DEL TARTUFO

What’s there? White, black, burgundy and uncinato
truffles available amidst several other traditional products such as oil and wine from over 70 stalls. Besides
tastings and authentic recipes, there are also guided
tours and truffle hunting demonstrations!
Where? Valtopina, Perugia.
When? 17, 18, 24 & 25 November 2018.
www.tartufoavaltopina.it

----------------------------------------------------------

During September &
October, many wine
farms (and olive groves)
in Italy open for Cantine
Aperte (open cellars),
where you can harvest,
taste and purchase
products on site!

~
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LIFESTYLE

© Daniela Barutta / www.ladanigourmet.com

As always, Italians customise their
meals around what’s in season.
So, look out for these top 5 authentic
autumn dishes during your travels!

Dating back to 1930, this haven of caffeine produces several different blends, including three
single-origin strains, one decaffeinated strain, and
an in-house blend of eight different coffee bean
varieties. They have espresso down to an art!
Where? Fondamenta dei Ormesini 2804, Cannaregio, Venice.
www.torrefazionecannaregio.it

Silky tagliolini pasta tossed in butter (and cream if
you’re not a purist) and egg yolk, with shavings of
moreish San Miniato white truffle on top.

EUPHORIC
ESPRESSO

TUSCANY
NECCI

Necci, which are essentially crepes, only denser and
made with chestnut flour, can be found around Lucca
and Pistoia, but you’ll struggle to find them anywhere
else in Tuscany. They are simple, but seriously delicious! Two parts chestnut flour is mixed with one part
water, after which the batter is cooked in a wood-fired
oven on a metal plate known as testi. Surprisingly, this
is the modern technique!
Traditionally, they were made using flat terracotta
dishes lined with chestnut leaves, which left beautiful and intricate patterns on the crepes. You’ll find
them in sweet and savoury form, sometimes filled
with ricotta and honey, sometimes with pancetta!

----------------------------------------------------------

----------------------------------------------------------

This coffee house boasts 10 single origin strains,
six blends and make nothing but espresso! Their
focus is on the selection of the beans and the quality of the ingredient, with particular attention to the
milk’s origin.
Where? Via Guglielmo Oberdan 10/d, Bologna.
www.caffeterzibologna.com

Espresso is a much-beloved part of
daily life in Italy. Locals indulge several times a day! Here are the top 5
coffee shops for espresso:

Dark chocolate and salted chestnuts combined to
produce a delicious end to any autumn meal, and
the use of chestnuts brings a real feel of Italy to
your menu!

CAMPANIA
BAR MEXICO

----------------------------------------------------------

TUSCANY
PAPPARDELLE WITH MUSHROOM
RAGÙ

LOMBARDY
PUMPKIN RISOTTO

----------------------------------------------------------

----------------------------------------------------------

The broad pappardelle pasta and mix of wild, local
mushrooms in this dish lend themselves to the true
nature of Tuscan food – rustic and simple!

ITALIAN COFFEE
Espresso in Italy is different!
It comes in a much smaller cup as
a single shot of thicker, stronger
coffee than you’re used to!

Coffee

Espresso

----------------------------------------------------------

In an interesting twist, this popular chain in Naples
offers coffee-mad Italians and curious tourists a
taste of exotic strains!
All their coffee beans are imported directly from
the Passalacqua roasting firm – founded in 1948,
and blended in-house.
Where? Three locations in Naples:
Piazza Garibaldi, Piazza Dante, and Vomero.
Facebook: @barmexiconapoli

---------------------------------------------------------ABRUZZO
CHESTNUT CHOCOLATE PUDDING

A GUIDE TO

EMILIA-ROMAGNA
CAFFE TERZI

©http://olivesandlucinda.com

SEASONAL
DISHES

VENETO
TORREFAZIONE CANNAREGIO

TUSCANY
TAGLIOLINI WITH WHITE
TRUFFLE

White wine, rosemary and a touch of star anise give
a hint of freshness to the sweet pumpkin and creamy
risotto in this typical Lombardian dish.

----------------------------------------------------------

Steamed Milk
Coffee

Espresso Macchiato

Milk Foam
Steamed Milk
Coffee

Pumpkin Risotto

OUR TOP TIP:
For true, authentic
Italian recipes for every
season and from
every region, including
the dishes above,
you can visit www.
academiabarilla.com

~

LIGURIA
TAZZE PAZZE

This cafe’s house blends are creamy and perfectly
roasted. They offer several house blends and
strains of espresso, all from arabica beans. Every
step of the production is carefully controlled and
mastered by the capable staff.
Where? Via Faliero Vezzani 60r, Genoa.
www.tazzepazze.com

----------------------------------------------------------

LOMBARDY
PICCOLO PECK

Caffé Latte

----------------------------------------------------------

Steamed Milk
Coffee

Piccolo Peck’s forte is arabica blends. Their inhouse selection, all arabica, are delicious! What’s
more, in addition to coffee and espresso, they add
a different single-origin wine from a top winery to
their menu every month.
Where? Via Spadari 9, Milan.
www.peck.it

Milk Foam

Cappuccino

OUR TOP TIP:
Drink espresso like a true Italian – standing at the bar,
at any time of the day, and without milk! And remember
to say caffè when you order, as ‘espresso’ isn’t widely used.

~

Water
Coffee

Americano
Order an americano in Italy and you’ll receive
a shot of espresso with water on the side to
alter the strength to your preference!
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LUXURY OUTLET MALLS
-More like fashion villages, Italian outlet malls offer luxury brands at up to 70% discount!
It’s a whole other way to shop. Here’s how they work:

WHAT’S AN OUTLET MALL?
Back in the 70’s in the USA, several brands decided
to locate their factory shops on the same premises
and to share some common services such as parking spaces. The trend spread quickly all over the
world. In Italy, these mall complexes are built as
replicas of traditional, charming villages, and the
provide an excellent level of service. The fashion
items they sell are in excellent condition, but sold at
discounted prices as they often belong to the previous season.

----------------------------------------------------------

WHICH BRANDS WILL I FIND?
Armani, Burberry, Calvin Klein, Ermenegildo Zegna,
Gucci, Michael Kors! You name it, you can find it!
Outlet malls include international brands, but you’ll
find more than your fair share of incredible luxury
Italian brands, too. Not to mention restaurants and
entertainment centres.

THE PERFECT SERVE

----------------------------------------------------------

Fill a wine glass with ice.

WHERE DO I GO?
There are quite a few outlets all over Italy. It’s a good
idea to do a little research on the area you’re travelling to. In general, outlet malls can be found just
outside the cities, where there’s enough space to
build these sprawling fashion villages. They’re also
easily accessible by car and public transportation.

Combine Pro-Spritz and
Aperol in equal parts (50/50).
Add a splash of soda.

----------------------------------------------------------

Garnish with an orange slice.

HOW TO GET THERE?
Given their success and popularity, most public transport services are now offering direct lines and shopping tours from major cities to the malls. Convenient,
comfortable and all at a fraction of the price!

Share your Italian moments, and tag us on @aperolspritzsa and use
#AperolSpritz #LiveLife #DrinkItalian

----------------------------------------------------------

THE BIGGEST OUTLET MALLS IN ITALY
If you’re looking for the most satisfying and far-reaching range, head to one of the following: McArthurGlen Designer Outlets, who have five venues outside
of Milan, Florence, Venice, Rome and Naples, with
over a hundred stores each. Or you could try Fidenza
Village, halfway between Milan and Bologna in
Fidenza, which also offer a limousine service!
www.mcarthurglen.com
www.fidenzavillage.com

----------------------------------------------------------

OUR TOP TIP:
There are sale seasons for outlet malls!
That means the prices are slashed even further!
Visit in July and January for the best possible deals.

~

*Source: IWSR Database 2014
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