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Itclllcm Amerlcan
of the Year 2025

Editorial
What's up with WTI #193

by Umberto Mucci

Dear friends.

As we do every October, we were
delighted to return to the East Coast
for the National Italian American

Foundation gala and for a series of

meetings in both Washington, D.C.
and New York. This year’s NIAF
gala was a tremendous success, with
attendees the

2,300 celebrating

Foundation’s soth anniversary. We

the Italians proudly joins the on-

going celebrations and extends hear-
tfelt thanks to NIAF for these first
50 years of friendship between Italy
and the United States. We were also
pleased to take part once again in
the Transatlantic Investment Com-
mittee meeting and in the reception
hosted by Italy’s new Ambassador to
Washington, D.C., Marco Peronaci,
to whom we introduced who we are
and what we do at We the Italians.



https://wetheitalians.com/news/wti-events-october-16-21-2025-washington-and-new-york
https://wetheitalians.com/news/wti-events-october-16-21-2025-washington-and-new-york
https://wetheitalians.com/news/wti-events-october-16-21-2025-washington-and-new-york






https://wetheitalians.com/news/columbus-day-what-do-italian-americans-think
https://forms.gle/EJwobuj7mjKoW7xU7
https://forms.gle/EJwobuj7mjKoW7xU7



https://forms.gle/EJwobuj7mjKoW7xU7



https://wetheitalians.com/news/italys-evolving-mobility-a-nation-on-the-move-at-home-and-abroad
https://wetheitalians.com/news/italys-evolving-mobility-a-nation-on-the-move-at-home-and-abroad
https://wetheitalians.com/news/italys-evolving-mobility-a-nation-on-the-move-at-home-and-abroad
https://wetheitalians.com/news/italys-evolving-mobility-a-nation-on-the-move-at-home-and-abroad
https://wetheitalians.com/books






https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
https://www.wetheitalians.com/

."
r

-t\'/

4
" ! /
’
W - .
N =
'a -
——

[talian entertainment

We the Italians Editorial Scaff

In the late 1970s and early &os,

[talian  television audiences
were captivated by Portobello,
a variety program that broke
away from traditional formats
and became a nationwide ritual.

evening, millions

Every Friday g,

of families would gather around

their sets to watch Enzo Torto-
ra — the charismatic presenter
with a mix of warmth, elegance,
and understated irony — guide
viewers through a kaleidoscope
of human stories.

Unlike rigid quiz shows or

Portobello, from beloved tv show to judicial
tragedy and Bellocchio's miniseries



















[talian flavors

The safiron of the L'Aquila region

We the Italians Editorial Scaff

In the heart of Italy’s Abruzzo re-

gion, the province of L’Aquila is
home to one of the most prized
and unique spices in the world:
Zafferano dell'Aquila, or saffron.
This saffron is exclusively produ-
ced in the UAquila area, particu-

larly on the Navelli plateau and
surrounding valleys. Its exceptio-
nal quality has carned it the pre-
stigious Protected Designation of
Origin (DOP) status, guarante-
cing that only saffron grown and
processed in these specific areas
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[talian handcrafts

We the Italians Editorial Scaff

Spilimbergo, located in the pro-
vince of Pordenone in the Friuli
Venezia Giulia region, is reNOw-
ned as the “City of Mosaics” due
to its long—standing tradition in
the art of mosaic making.

Mosaicis an ancient yet ever-evol-
ving art form that enhances and
personalizes the spaces around us

with lasting colors, shapes, and
materials. Starting with a sketch,
photo, or image, the artist creates
a color palette for the materials
to be used in the mosaic - ranging
from stones, marbles, enamels,
and glass pastes to precious gold.
The pieces are carefully cut, ar-
ranged, and glued together by the
mosaicist, bringing the image to



















Italian land and nature

The ancient pyramids of Zone, nature’s strange

On the eastern shore of Lake
[seo, in Lombardy, lies one of Eu-
rope’s most unusual natural won-
ders — the so-called pyramids of
Zone. At first glance they look
like giant stone mushrooms, with
enormous boulders balanced on
top of tall clay spires. The sight
inspires questions: who placed

We the Italians Editorial Scaff

those rocks there, and how have
they stayed put for so long? The
answer isn't giants or builders,
but glaciers, erosion, and time.

The reserve covers about 21 hecta-
res between 400 and 6oo meters

above sea level, in a small valley

known as the Bagnadore. Around















Italian art

A digital collection of masterpieces
In high definition

We the Italians Editorial Scaff

Starting September 18, visitors,
scholars, and art enthusiasts can
explore the first complete digi-
tal catalog of the Cappella San-
severo in Naples. This initiative
makes the chapel the first mu-
seum in Italy to publish a ful-

ly scientific, open-access, and

continuously updateable digi-
tal archive of its collection. The
project was coordinated by Pro-
fessor Gianluca Forgione and
realized by a team of specialists
in southern Italian art from the
17th and 18ch centuries.



















the perfect Italian primo for Thanksgiving

P

Italian cuisine

Amy Riolo

To me, the thought of fall holi-
days and cool weather always
conjures up images of roasting
chesenuts. Their ubiquitous scent
instantly transports me to the
streets of Rome, Torino, and
Crotone, where during the coo-
ler months fresh chestnuts are a

highly anticipated treat. In ho-

nor of the World Week of Tralian
Cuisine, which of'ﬁcially kicks
off the 3rd week of November
in the United States, Diabetes
Awareness Month, and Thank-
sgiving, I'm sharing a nutritious
and delicious soup recipe which
is perfect for a first course at a
wc]coming fall meal.





https://www.amyriolo.com/store-1/p/italian-recipes-for-dummies-april-2022
https://www.amyriolo.com/store-1/p/italian-recipes-for-dummies-april-2022
https://www.amyriolo.com/store-1/p/extravergin-olive-oil
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[talian territories

We the Italians Editorial Scaff

High in the northern Apennines,

where ridges rise like rolling wa-
. O O

ves of stone, lies a territory sha-

ped by both nature and imagina-

tion. This land, called Frignano,

spreads across the Modenese

mountains and has long stood

as a frontier between regions
and culcures. Its forests, villages,
and legends make it more than a
geographical area — it is a living
story where past and present in-

terctwine.
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[talian sustainability

Italy’s circular revolution, from wasted food
to vegan leather made of cofiee

We the Italians Editorial Scaff

Every vyear globally, roughly
one-third of all food produced -
about 1.5 billion tons — ends up
in the trash racher than on pla-
tes. That loss occurs even while
673 million people struggle with
hunger, and 2.3 billion face food
insecurity. Wastefulness like this
isn’t just a moral crisis — it’s also
a climate disaster, responsible
for nearly 10 % of all greenhouse
gas emissions.

In Italy, there are encouraging
signs of change, but the chal-
lenge remains enormous. Ac-
cording to recent data from the
Waste Watcher
Observatory, Italian households

International

discard over 6.7 million tons of
food annually, emitting some
5.5 million tons of CO, in the
process. During August 2025
alone, average weekly waste per
person reached 555.8 grams — a
reduction from 683 grams in
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[talian sport

Federico Pasquali

There’s

cyclist’s life when the roar of

a moment in every

the peloton fades into a distant
echo. The wheels stop whir-
ring, the radios go silent, and
all that’s left is breath. Elia Vi-
viani has crossed that threshold
many times: on the final strecch

of a Giro dTralia stage, on the

gleaming wood of an Olympic
velodrome, or during the lonely
winter miles of training,.

Always there, in that suspen-
ded instant where time seems to
bend, Viviani has found himself.
















October 2025

[talian good news

We the Italians Editorial Scaff

New data indicate that Italian
workers are feeling increasin-
gly satisfied with their jobs - a
positive trend that’s emerging
across nearly all regions, from
Lombardy to Sicily. The shift
reflects a broader cultural and
organizational change that’s re-
shaping the way Italians view

work, well-being, and personal
fulfillment.

Several factors are fueling this
rise in happiness. Flexible work
schedules have become more
common, helping employe-

es balance professional duties
with personal and family life.
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Interview with Marco Carbone

super Mario Turns 40. How an Italian American

Umberto Mucci

In September - forty years ago -
Nintendo released a video game
that changed the history of‘global
entertainment. [t was called Su-
per Mario Bros., and it featured

an [talian American plumber who

hlld already appeared in a pre—

vious game, Donkey Kong (1981).
That game was so successful that
in 1983 Nintendo launched Mario
Bros. But it was in 1985 that Ma-
rio - now Super Mario - became a
worldwide phenomenon.






https://cinergie.unibo.it/article/view/15824
https://cinergie.unibo.it/article/view/15824
https://cinergie.unibo.it/article/view/15824













































https://www.amazon.com/dp/B0DQ12YVFT?ref_=pe_93986420_774957520

[ralian design

La Spezia named
UNESCO creative city for design

Alberto Improda

Italy’s design industry has recent-
ly received a prestigious and im-
portant international honor. On
October 31, 2025, Audrey Azou-
lay, Director-General of UNE-
SCO, ofhcially proclaimed La
Spezia a UNESCO Creative City
for Design

The UNESCO Creative Cities
Network was established in 2004
to0 promote cooperation among
cities that recognize creativity
as a strategic element for sustai-
nable urban development.

Announcing the new designa-
tions, Azoulay stated: “UNESCO
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[talian culture and history

October 2025

Exploring the renaissance city of Urbino

We the Italians Editorial Scaff

Nestled atop a hill in Italy’s Mar-
che region, the city of Urbino
invites all who wander its win-
ding streets into a journey back
to the heart of the Renaissance.
The town’s urban fabric remains
remarkably intact—streets, wal-
Is and rooftops still retain the

character they gained during the
15th century cultural explosion.

One of the city’s defining mo-
numents is the Palazzo Ducale
- a masterpiece of Renaissan-
ce architecture commissioned

by Duke Federico da Montefel-
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[ralian healthcare

We the Italians Editorial Scaff

In recent years, Italy has achie-
ved one of the most encoura-
ging public-health successes in
its modern history — a sharp
decline in deaths caused by
non-communicable  diseases

such as cancer, heart disease,

stroke and diabetes. Betwe-
en 2010 and 2019, the risk of
dying before age 8o from these
chronic illnesses fell by about
2.5 percentage points for wo-
men and 4.2 points for men.
Behind those numbers lies a







































https://www.pbs.org/newshour/show/in-small-italian-town-americans-are-moving-in-and-learning-to-believe-in-community-again
https://www.pbs.org/newshour/show/in-small-italian-town-americans-are-moving-in-and-learning-to-believe-in-community-again
https://www.pbs.org/newshour/show/in-small-italian-town-americans-are-moving-in-and-learning-to-believe-in-community-again
https://www.theguardian.com/world/2023/jul/15/irsina-americans-italy-basilicata-migration
https://www.theguardian.com/world/2023/jul/15/irsina-americans-italy-basilicata-migration
https://www.theguardian.com/world/2023/jul/15/irsina-americans-italy-basilicata-migration



https://edition.cnn.com/travel/article/sambuca-1-euro-homes-sicily
https://edition.cnn.com/travel/article/sambuca-1-euro-homes-sicily
https://edition.cnn.com/travel/article/sambuca-1-euro-homes-sicily



https://www.npr.org/2019/07/02/737674471/in-a-small-italian-village-airbnb-tries-an-experiment-in-community-revival
https://www.npr.org/2019/07/02/737674471/in-a-small-italian-village-airbnb-tries-an-experiment-in-community-revival
https://www.npr.org/2019/07/02/737674471/in-a-small-italian-village-airbnb-tries-an-experiment-in-community-revival
https://www.vqronline.org/reporting-articles/2023/11
https://www.theguardian.com/world/2023/dec/02/tuscany-foreign-homebuyers-reality-vs-dream
























https://italiancitizenshipassistance.com/italian-citizenship-by-descent-minor-age-issue-2024-update/
https://italiancitizenshipassistance.com/italian-citizenship-by-descent-minor-age-issue-2024-update/



https://italiancitizenshipassistance.com/italian-citizenship-by-descent-march-28-2025-changes/
https://italiancitizenshipassistance.com/italian-citizenship-by-descent-march-28-2025-changes/
https://italiancitizenshipassistance.com/italian-citizenship-by-descent-march-28-2025-changes/
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