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What’s up with WTI #197
Editorial

by Umberto Mucci

Dear friends, 

The εrst of six special inserts dedi-
cated to Two Anniversaries, One 
Heart is now online. Two Anniver-

saries, One Heart is We the Italians’ 
celebration of the 250th anniversary 
of the United States and the 80th 
anniversary of the Italian Republic. 
These milestones will take center 
stage at our Gala Dinner this year. 
Even the date of our event reζects 

https://wetheitalians.com/two-anniversaries-one-heart-en
https://wetheitalians.com/two-anniversaries-one-heart-en
https://wetheitalians.com/two-anniversaries-one-heart-en
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this dual celebration: June 4 
blends Italy’s June 2 with Ameri-
ca’s July 4 – combining the mon-

th of the former with the day of 
the latter. Here you can εnd all 
the content from insert 1/6 of 
Two Anniversaries, One Heart: 
Happy Birthday USA and Hap-

py Birthday Italy.

Here, instead, you can εnd all 
the details about our gala, which 
will be truly special this year. This 
video describes it – it’s in Italian 
because, starting this year, the 
We the Italians Gala will be held 
in Italian, but simultaneous En-

glish translation will be available 
for those who need it.

As you may have noticed from 
this magazine’s cover, we at We 

the Italians are thrilled about 
the Italian national baseball 
team, which amazed the wor-

ld by reaching the semiεnals of 
the World Baseball Classic held 
in the United States – even de-

feating the host nation. No one 
better than my friend Chris 
Vaccaro, Vice President of the 
Italian American Baseball Foun-

dation and our Ambassador in 
Long Island (New York), has 
captured what this achievement 
meant. The Italian national team 
is made up largely of Italian 
American players. You can εnd 
Chris’s article here, while here 
is the interview published in Ja-

nuary with Marco Mazzieri, Pre-

sident of the Italian Baseball and 
Soδball Federation – of which, 
we proudly note, We the Italians 

https://wetheitalians.com/gala-2026
https://wetheitalians.com/gala-2026
https://youtu.be/yEu8i14Woeg?si=egYlsbf5boPnPTZH
https://youtu.be/yEu8i14Woeg?si=egYlsbf5boPnPTZH
https://www.wetheitalians.com/news/a-defining-generational-moment-and-turning-point-for-the-game-in-italy
https://www.wetheitalians.com/news/a-defining-generational-moment-and-turning-point-for-the-game-in-italy
https://www.wetheitalians.com/news/a-defining-generational-moment-and-turning-point-for-the-game-in-italy
https://www.wetheitalians.com/news/a-defining-generational-moment-and-turning-point-for-the-game-in-italy
https://www.wetheitalians.com/news/a-defining-generational-moment-and-turning-point-for-the-game-in-italy
https://wetheitalians.com/news/baseball-a-bridge-between-italy-and-the-us
https://wetheitalians.com/news/baseball-a-bridge-between-italy-and-the-us
https://wetheitalians.com/news/baseball-a-bridge-between-italy-and-the-us
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is a media partner.

And it’s remarkable that, at the very 
same time Italy – powered by Italian 
Americans – was defeating the Uni-
ted States in baseball, in women’s 
basketball it was Italian American 
Caitlin Clark, playing for Team 
USA, who defeated Italy. In short, 

in sports, when Italy and the United 
States face each other, the team with 
the Italian Americans wins. They are 
the real winners: both Italy and the 
United States should be competing 
to have them on their side – not di-
scriminating against them!

Speaking of partnerships, we’re ple-

Vinnie Pasquantino

Caitlin Clark
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ased to highlight two new collabo-

rations involving We the Italians. 
The εrst is with Spirit Cultural 
Exchange, a U.S. State Depart-
ment–designated sponsor of the 
J-1 visa, which allows American 
businesses to host international 
interns and trainees for 1 to 18 
months. Interns may be university 
students or recent graduates, whi-
le trainees already have early-ca-

reer experience. Spirit handles 
all compliance, visa sponsorship 
paperwork, ongoing program sup-

port, and required health insuran-

ce, allowing both the intern and 
the host organization to focus on 
the training program and cultu-

ral exchange. More information 
is available here or by contacting 
Spirit’s Rome-based staΦ at aba-

kke@spiritexchange.com.

The second partnership is with the 
Italian Parliamentary Intergroup 
on Health and Recovery, which 
will carry out an institutional mis-
sion in April between New York 
and Washington, DC – an initia-

tive we will support and promote.

I am also pleased to share that I 
had the honor of participating 
in the MemoGen project, where 
I recounted memories related to 
my father’s experience in World 
War II – including the moment 
when the U.S. Fiδh Army saved 
him from certain death – and his 
friendship with the three Italian 
American soldiers in the battalion 
that rescued him: Sal Di Marco, 
Anthony Tiso, and Eddie Gastal-
do. My personal heroes. Memo-

Gen is a research project founded 
by Gianluca Cinelli and Patrizia 
Piredda, aimed at understanding 
how the legacy of World War II 

https://www.spiritexchange.com/
https://www.spiritexchange.com/
https://www.spiritexchange.com/hire-j1-visa/hire-j-1-visa-intern/
https://www.spiritexchange.com/hire-j1-visa/hire-j-1-visa-intern/
https://memogen3.wordpress.com/
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has evolved in Italian culture over 
the past εδy years. The project is 
building a digital archive of approxi-
mately 200 video interviews recor-

ded in Italy and abroad.

Our family of Ambassadors conti-
nues to grow is growing, and this 
month we are lucky and grateful to 
welcome four new members, three 
territorial and one thematic: this 
time we move west and we stop in 
Texas, Oregon and California. I’m 
very happy to welcome them, and 
I’m blessed for this big, wonderful 
family of amazing friends!

Isabella Carrino is our new Ambas-
sador in Houston (Texas). Isabella 
is an Italian professional based in 
Houston, Texas, actively engaged 

in initiatives that support and con-

nect the Italian community abroad. 
Over the years she has contributed 
to several projects aimed at promo-

ting Italian culture and strengthe-

ning ties between Italy and Italians 
living overseas. She currently serves 
as an elected member of Com.It.Es. 
Houston, where she leads communi-

Isabella Carrino

https://wetheitalians.com/team
https://wetheitalians.com/team
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cation and social media activities 
for the Italian community across 
Texas, Louisiana and Oklahoma. 
Passionate about food, culture 
and storytelling, she is also invol-
ved in entrepreneurial and com-

munity projects that highlight 
Italian traditions abroad.

Vytas Babusis is our new Ambas-
sador in Oregon. Vytas serves as 
the Honorary Consul of Italy in 
Portland, Oregon, supporting Ita-

lian citizens and promoting cul-
tural, educational, and economic 
ties between Italy and the Paciεc 
Northwest. An attorney, farmer, 
and community leader, he mana-

ges a farm using regenerative and 
permaculture-inspired practices. 
Vytas oδen refers to his story as 
the “American Dream in reverse”: 
instead of an Italian immigrating 
to America to pursue opportu-

nity, he went to Italy, where he 
discovered his professional and 
personal path, and today works 
to give back to the country that 
has given him so much.

Vicky Carabini is our new Am-

bassador in Orange County (Ca-

lifornia). Since 2007, Vicky has 
served as Ambassador to San Juan 
Capistrano’s Sister City, Cape-

strano, Italy. She is actively invol-
ved in promoting Italian culture 
in Orange County through many 
kind of events. Vicky is Chair of 
the Italian Studies Council and 
a Board Member of the Ferrucci 
Institute at Chapman University. 
She also serves as Regional Vice 
President for the National Italian 
American Foundation. She is the 
former President of the Italian 
Arts Council. In 2020 Vicky was 
knighted Cavaliere dell’Ordine 
della Stella d’Italia (Knight of the 
Order of the Star of Italy).

Andrea Giuricin is our new the-

matic Ambassador: he is one of 
the most prestigious Italian exper-

ts about mobility. Andrea is CEO 
of TRA consulting. He is consul-
tant for international companies, 
Governments and Transport Au-

thorities, the EU, the World Bank 

Vicky Carabini

Vytas Babusis
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and the UN. He is also a global 
recognized economist focused on 
the infrastructure and railway in-

dustry in the US. Andrea is adj. 
professor in Transport Economi-
cs and Logistic at University Mi-
lano Bicocca, where he also is re-

sponsible for the development of 
transport studies. He also teaches 

Made in Italy for the Annenberg 
- School for communication at 
University Southern California. 
He published several books and is 
analyst at several Italian and in-

ternational newspapers.

And it doesn’t stop here! That’s 
why we ask you to subscribe to 
We the Italians. 

It’s all for now. Please stay safe and 
take care, and enjoy our magazine 
and our contents on our website. 
Stay safe and take care: the futu-

re’s so bright, we gotta wear trico-

lor shades! A big Italian hug from 
Rome.

FACEBOOK.COM/WETHEITALIANS/SUPPORT

Andrea Giuricin

https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/WeTheItalians/support/
https://www.wetheitalians.com/
https://www.facebook.com/WeTheItalians/support/
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The Calabrian briar pipe tradition 
of Vibo Valentia

Italian handcra̼s

We the Italians Editorial StaΦ

In the mountains of Calabria, 
a small and little-known pro-

duction tradition has developed 
around a very speciεc object – 
the smoking pipe. In the provin-

ce of Vibo Valentia, particularly 

in towns such as Brognaturo and 
Serra San Bruno, generations of 
craδsmen have specialized in 
creating pipes from a material 
that grows naturally in the sur-

rounding forests. This activity, 
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though limited in scale, has be-

come one of the most distincti-
ve manufacturing traditions of 
the region.

The key material used in the-

se pipes is briar, the dense root 
of the Erica arborea plant. This 
shrub grows widely in Medi-
terranean landscapes and is 
especially abundant in parts of 
southern Italy. Briar is highly 
valued for pipe making because 
it is heat-resistant, lightweight, 
and durable. Its natural structu-

re also absorbs moisture during 
smoking, helping create a smo-

other experience compared with 

other types of wood.

In Calabria, the harvesting of 
briar roots typically takes place 
in mountain areas between 600 
and 1,200 meters above sea level. 
Workers carefully extract the ro-

ots from the soil, oδen selecting 
plants that are 30–50 years old 
to ensure the wood has deve-

loped the right density. Once 
removed, the roots are cut into 
blocks and undergo a long cu-

ring process. In many cases the 
wood is boiled and then dried 
for several months – sometimes 
up to 12–24 months – to stabili-
ze its internal structure and pre-
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vent cracking during carving.

Aδer the curing stage, pipe pro-

duction begins. Each block of 
briar is examined for grain qua-

lity, density, and imperfections. 
Skilled craδsmen then cut and 
shape the wood using lathes and 
specialized tools. Although ma-

chinery assists in the initial sta-

ges, much of the εnishing work 
is still done by hand. Artisans 
sand, polish, and assemble the 
diΦerent parts of the pipe, in-

cluding the stem and mouthpie-

ce.

The town of Brognaturo has 
become particularly associated 
with this activity. Despite ha-

ving a population of fewer than 
2,000 residents, it has hosted 
several workshops dedicated to 
briar processing and pipe manu-

facturing. Over time, these small 
producers have built a reputa-

tion among pipe collectors and 
enthusiasts who appreciate the 
durability and distinctive grain 
patterns of Calabrian briar.

Historically, a signiεcant por-

tion of the briar harvested in 
Calabria was exported as raw 
material rather than transfor-

med locally. France and other 
European countries developed 
large pipe-making industries 
that relied on Mediterranean 
briar. Estimates suηest that 
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Italy has supplied a notable sha-

re of the global briar market for 
decades, with Calabria playing 
an important role due to the 
quality of its wood.

Today the Calabrian pipe sector 
remains relatively small but con-

tinues to attract interest from 
collectors and specialized mar-

kets. Some workshops focus on 
handcraδed pipes produced in 
limited numbers, while others 
concentrate on preparing briar 
blocks for international manu-

facturers. The combination of 
natural resources and technical 
expertise has allowed this tradi-
tion to survive despite the decli-
ne in tobacco consumption in 

many parts of the world.

Although production volumes 
are modest compared with lar-

ge manufacturing industries, 
the Calabrian pipe represents a 
distinctive example of regional 
specialization. From the forests 
where the Erica arborea grows 
to the workshops where the 
wood is shaped and polished, 
the process reζects a close re-

lationship between landscape, 
material, and craδsmanship. In 
a mountainous area far from 
major industrial centers, this 
small sector continues to tran-

sform a simple plant root into 
an object appreciated by enthu-

siasts around the globe.
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A Áooded crypt beneath Ravenna
 reveals mosaics under water

Italian art

We the Italians Editorial StaΦ

Inside a dim corner of a 5th-cen-

tury church in Ravenna, a simple 
gesture reveals an unexpected 
scene. When a visitor drops a 
1-euro coin into a small slot, a 
soδ light switches on for a few 
minutes. The glow does not illu-

minate the nave or the altar. In-

stead, it reveals what lies benea-

th the Basilica of San Francesco.

Just below the main altar, a nar-

row opening allows visitors to 
look down into an underground 
chamber about two meters be-

low ground level. At εrst glance 



19

March 2026

it resembles a shallow pool. In 
reality, it is an ancient crypt 
that has gradually εlled with 
freshwater over time.

The ζoor of this crypt is en-

tirely covered with Byzantine 
mosaics. These intricate desi-
gns, created more than 1,500 
years ago, were originally me-

ant to remain dry and serve as 
the decorated surface of a sa-

cred space. Artisans arranged 
thousands of small tiles into 
geometric patterns and orna-

mental motifs typical of early 

Christian architecture in Ra-

venna, a city that later became 
famous for its extraordinary 
mosaic heritage.

Today those same mosaics lie 
beneath a thin layer of clear 
water. The water is not from 
the nearby Adriatic Sea, even 
though Ravenna is located 
only a few kilometers from the 
coast. Instead, it comes from 
the underground water table. 
Seasonal rainfall and subtle va-

riations in sea level cause the 
water to rise and fall slightly 
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throughout the year. As a result, 
the crypt never looks exactly the 
same from one season to the next.

The scene becomes even more 
unusual because small goldεsh 
swim slowly above the ancient 
ζoor. The bright orange εsh move 
quietly across the geometric desi-
gns, creating the impression that 
the mosaic itself is alive. Their 
movement adds a modern layer to 
a composition created more than 
εδeen centuries ago.

For a long time, this underground 
chamber remained largely un-

noticed. Generations of visitors 
walked across the basilica ζoor 
without realizing that a submer-

ged crypt existed just beneath 
them. The small viewing window 
below the altar had always been 
there, but it took the curiosity of 
modern visitors to transform it 
into a focal point of attention.

In recent years the ζooded crypt 
has become one of Ravenna’s most 
intriguing attractions. Travelers 
from many countries come to see 
this unusual meeting between art, 
architecture, and water. It oΦers a 
quiet but powerful reminder that 
historical spaces oδen evolve in 
unexpected ways.

Ironically, the water that might 
seem like a threat to the mosaics 
may actually help preserve them. 
The stable aquatic environment 
protects the surface from air 
exposure and temperature chan-

ges, creating conditions that can 
slow deterioration. What might 
appear to be a fragile situation 
has instead contributed to the 
survival of these ancient decora-

tions.

Within just a few square meters, 
visitors encounter the craδsman-

ship of early Christian artisans 
alongside the slow, unpredictable 
behavior of underground water. 
The ζooded crypt also hints at 
the legacy of Roman hydraulic 
systems, some of which still in-

ζuence the movement of water in 
Ravenna aδer nearly sixteen cen-

turies.

The crypt beneath the Basili-
ca of San Francesco oΦers a rare 
perspective on history. As lights 
brieζy illuminate the water and 
goldεsh driδ over the ancient 
mosaics, the scene reveals how 
layers of time continue to exist 
beneath the surface of everyday 
places. It is a reminder that the 
past oδen survives quietly below 
our feet, waiting to be rediscove-

red.
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Risi e bisi
Italian cuisine

Maurizio Peccolo

Risi e Bisi is one of the most 
iconic dishes in the culinary 
tradition of the Veneto region, 
closely tied to the history of the 
Republic of Venice. It was tra-

ditionally served to the Doge 
on April 25, the feast day of 
Saint Mark – the patron saint 

of Venice – as a symbol of pro-

sperity and abundance.

Its traditional texture is descri-
bed as all’onda (“wave-like”) – 
soδer and creamier than a clas-
sic risotto, yet not as liquid as a 
soup. The rice most commonly 
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used is Vialone Nano, prized for 
its ability to release starch while 
maintaining a εrm structure.

Risi e Bisi was considered the oΪ-

cial dish of the Serenissima Repu-

blic. It became a symbol of spring 
thanks to the use of fresh young 
peas. A popular saying paired it 
with strawberries – “Risi e bisi e 
fragole” – referencing the colors of 
the Italian ζag. Traditionally, the 
broth was also made with the pea 
pods so that nothing would be wa-

sted.

The Biso de Borso, the pea grown in 
Borso del Grappa in the province 
of Treviso, is widely considered one 
of the best varieties for preparing 
this dish.

Why it works so well for Risi e Bisi: 
it has a naturally sweeter ζavor 
thanks to the rich soil at the base of 
Monte Grappa; the skin is thin and 
tender, so it does not require long 

cooking times: t is rich in natural 
sugars that enhance the creaminess 
of the rice; it keeps a bright green 
color even aδer cooking: its velvety 
texture contributes to the dish’s 
characteristic all’onda εnish.

Traditional Recipe (Serves 4)
Ingredients

• 320 g Vialone Nano rice
• 500–600 g fresh peas (preferably 

Biso de Borso)
• 1 white onion
• 50 g butter
• 2 tablespoons extra-virgin olive 

oil
• 50 g grated Parmigiano Reηia-

no
• Vegetable broth (preferably 

made using the pea pods)
• Salt and pepper to taste

Preparation

1. Prepare the broth using the 

Biso de Borso del grappa
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pea pods.
2. Gently sauté the onion in 
olive oil.
3. Add the peas and let them 
absorb the ζavors.
4. Add the rice and begin co-

oking, gradually adding broth.
5. Cook for about 15–17 minu-

tes, keeping the texture soδ and 
creamy.
6. Remove from heat and εni-
sh by stirring in the butter and Par-

migiano.
7. Serve with the classic all’on-

da consistency.

Aδer εnishing the risotto and pla-

ting it, you can drizzle a reduction 
of red wine – for example Valpoli-

cella – that has been simmered in 
a small saucepan until it reaches a 
syrupy consistency.

The red wine adds an elegant con-

trast between the sweetness of the 
peas and the wine’s fruity, tannic 
notes, giving the dish greater aro-

matic depth.

Risi e Bisi is not just a dish – it is 
a symbol of Venetian agricultural 
culture and the gastronomic tradi-
tion of the Serenissima. Using Biso 
de Borso elevates the recipe even 
further, making it one of the purest 
expressions of the Italian springti-
me table.
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The long tradition of Italian film dubbing from 
the 1930s to the age of AI

Italian entertainment

We the Italians Editorial StaΦ

Imagine Robert De Niro, Al 
Pacino, Sylvester Stallone and 
Dustin HoΦman. Close your 
eyes and think about their 
voices. They’re diΦerent, ri-
ght? Yet in Italy they were all 
dubbed by the same actor – 

Ferruccio Amendola, perhaps 
the most famous male voice 
actor in the history of Ita-

lian dubbing. Here’s another 
example: Woody Allen and 
Peter Sellers were both dub-

bed by Oreste Lionello. 
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But it is among εlm and tele-

vision actresses that we εnd a 
record that is almost impossible 
to match. Maria Pia Di Meo – 
not only an exceptional voice 
actress but also a talented per-

former in her own right – pro-

vided the Italian voice for an 
entire generation of stars: Meryl 
Streep, Jane Fonda, Shirley Ma-

cLaine, Catherine Deneuve, 
Barbra Streisand, Audrey He-

pburn, Julie Andrews, Joanne 
Woodward, Julie Christie, Ur-

sula Andress, Sandra Dee, Su-

san Sarandon, Faye Dunaway, 
Vanessa Redgrave, Mia Farrow, 
Romy Schneider, Cher and Na-

talie Wood. 

Italy is widely recognized as 
one of the world’s leading cen-

ters for εlm dubbing, a tradi-
tion that has shaped how gene-

rations of viewers experience 
foreign movies and television. 
Unlike countries where subtit-

les dominate, Italian audiences 
have long been accustomed to 
hearing international actors 
speak ζuent Italian on screen. 
This distinctive practice has 
deep historical roots that date 
back nearly a century.

The development of dubbing in 
Italy began in the early 1930s, 
shortly aδer sound εlms repla-

ced silent cinema. At that time, 
international movies were diΪ-

cult for audiences to understand 
because language barriers limi-
ted their accessibility. The si-
tuation changed during the Fa-

scist era, when the government 
promoted dubbing as both a 
cultural and political tool. Fo-

reign-language εlms were requi-
red to be translated into Italian, 
partly to make them understan-

dable and partly to control the 
content entering the country. In 
1934, regulations formally requi-
red that most imported εlms be 
dubbed domestically.

Ferruccio Amendola
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As a result, a sophisticated dub-

bing industry quickly emerged. 
Specialized studios were establi-
shed in cities such as Rome and 
Milan, where actors, translators, 
and sound engineers collabora-

ted to adapt foreign dialogue for 
Italian audiences. By the 1940s 
and 1950s – oδen called the gol-
den age of Italian dubbing – the 
process had become highly re-

εned. Professional voice actors 
carefully matched tone, rhythm, 
and emotion to the performan-

ces of the original actors, cre-

ating Italian versions that felt 
natural and convincing.

Over time, certain voice actors 
became closely associated with 
speciεc Hollywood stars. Italian 
audiences oδen recognized the 
voice behind the character as 
much as the actor on screen. This 
practice helped create a unique 
cultural connection between 

dubbing artists and moviegoers. 
Many of these performers built 
long careers lending their voices 
to dozens, sometimes hundreds, 
of εlms and television series.

The dubbing process itself is 
complex and highly technical. 
Translators must adapt dialo-

gue so that it matches both the 
meaning and the lip movements 
of the original performance. Ti-
ming is critical, since the spoken 
Italian must εt within the same 
seconds as the original line. Re-

cording sessions typically invol-
ve multiple actors working in 
soundproof studios, guided by 
a dubbing director who ensures 
consistency and accuracy.

Italy’s dubbing sector grew 
alongside the expansion of tele-

vision and international cinema 
distribution. By the late 20th 
century, nearly all major forei-

Oreste Lionello
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gn εlms released in Italian the-

aters were dubbed. Today this 
remains the dominant format, 
with estimates suηesting that 
more than 80% of international 
movies shown in Italy are pre-

sented with Italian-language 
dubbing rather than subtitles.

Technological changes are now 
reshaping the industry. Digital 
tools have streamlined editing, 
synchronization, and sound 
mixing, reducing production ti-
mes compared with traditional 
analog techniques used decades 
ago. More recently, artiεcial in-

telligence has begun to inζuen-

ce the εeld. AI-based systems 
can assist with voice cloning, 
automatic lip synchronization, 
and translation, potentially re-

ducing costs and accelerating 
production.

Despite these innovations, many 

professionals argue that human 
interpretation remains essen-

tial. Voice actors bring emotio-

nal nuance, character identity, 
and cultural sensitivity that au-

tomated systems still struηle to 
reproduce. For this reason, the 
future of Italian dubbing may 
depend on a hybrid model that 
combines technological eΪ-

ciency with the artistry of expe-

rienced performers.

Nearly 100 years aδer its origins 
in the early sound-εlm era, dub-

bing remains a deεning feature 
of Italy’s audiovisual culture. 
The industry continues to adapt 
to new technologies while pre-

serving a tradition that has sha-

ped how millions of Italians wa-

tch movies and television. In a 
country with a deep passion for 
cinema, the voices behind the 
screen remain an integral part 
of the storytelling experience.

Maria Pia Di Meo



29

March 2026

Taranto and the ancient roman industry 
of imperial purple dye

Italian curiosities

We the Italians Editorial StaΦ

In ancient times, the city of 
Taranto in southern Italy was 
known not only as an important 
naval center but also as one of 
the Mediterranean’s most va-

luable industrial hubs. Its wealth 
was linked to a rare and highly 
prized pigment – purple dye. 
This color, famous throughout 

the Roman Empire, symbolized 
authority, prestige, and weal-
th. During the 1st century AD, 
Taranto played a central role in 
producing this luxury material, 
supplying a product that only 
the most powerful people in Ro-

man society could aΦord.
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The purple dye was extracted 
from small sea snails belon-

ging to the murex family, par-

ticularly species such as Murex 
brandaris and Murex trunculus. 
These mollusks lived in the co-

astal waters of southern Italy, 
especially in the Mar Piccolo la-

goon near Taranto. Inside each 
shellεsh was a small gland that 
produced a chemical substance 
which, aδer exposure to sunli-
ght and air, transformed into an 
intense purple pigment.

Producing the dye required 
enormous quantities of these 
mollusks. Historical estima-

tes suηest that roughly 12,000 
murex shells were needed to 
obtain about 1.4 grams of pure 
purple pigment. This extraordi-
nary ratio made the dye one of 
the most expensive materials in 
the ancient world. In some ca-

ses, 1 gram of purple dye could 
be worth as much as 10 grams of 
gold.

Because of its rarity and cost, 
purple cloth became a power-

ful symbol of political status. 
In Roman society the color was 
closely associated with autho-

rity. Certain garments dyed in 
purple were reserved exclusi-
vely for senators and emperors. 
Wearing a toga or cloak tinted 
with this pigment immediately 
signaled wealth and inζuence. 
The color itself became so con-

nected to imperial power that 
the phrase “born in the purple” 
later came to describe members 
of ruling dynasties.

Taranto developed an organi-
zed production system to sup-

port this industry. Archaeologi-
cal evidence suηests that large 
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processing areas existed near 
the shoreline of the Mar Picco-

lo. Artisans collected the shells, 
broke them open, and extracted 
the small glands needed for dye 
production. The mixture was 
then processed in stone basins 
or vats where chemical reactions 
produced the εnal pigment.

Excavations conducted between 
the 1970s and 2020 uncovered 

several traces of this activity. 
Researchers discovered frag-

ments of amphorae, processing 
containers, and piles of broken 
shells, evidence of the massive 
quantities of mollusks used in 
dye production. In some areas 
these shells accumulated into 
large deposits sometimes refer-

red to as “shell hills,” formed 
from centuries of industrial wa-

ste.
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Ancient writers also described 
the industry. The Greek geo-

grapher Strabo mentioned the 
strong smell associated with 
purple dye production. The 
process required fermenting 
organic materials and proces-
sing thousands of shells, crea-

ting odors that were reportedly 
intense and diΪcult to ignore. 
Despite this unpleasant aspect, 
the economic value of the dye 
made the activity extremely 
proεtable.

The purple pigment produced 
in Taranto was widely distri-
buted across the Roman world. 
Textiles dyed with this color ap-

peared in ceremonial clothing, 
decorative fabrics, and luxury 

garments. Some sources refer-

red to the local product as Ru-

bra Tarantina, highlighting its 
reputation throughout the Me-

diterranean.
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Aδer the decline of the Roman 
Empire, large-scale purple dye 
production gradually disappe-

ared. The knowledge required 
to produce the pigment became 
rare, and by the Middle Ages 
much of the original technique 
had been lost. Later attempts 
to recreate ancient purple dyes 
required new experimentation 
and research.

Today Taranto no longer produ-

ces imperial purple, but archae-

ological discoveries continue to 
reveal the scale of the ancient 
industry. What once εlled the 
harbor with the smell of fer-

mentation and shellεsh is now 
part of the city’s historical iden-

tity – a reminder that Taranto 
was once a center of one of the 
most valuable chemical indu-

stries of the ancient world.
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Sara Gama, the star of Italian women’s soccer

Italian sport

Federico Pasquali

Italian women’s soccer had to 
wait almost a century before gai-
ning visibility and professional 
recognition in Italy, a country 
where men’s soccer is oδen tre-

ated almost like a religion. The 
earliest traces of women’s soccer 
date back to the 1930s, when the 
Gruppo Femminile Calcistico was 

founded in Milan, one of the εrst 
teams made up entirely of wo-

men. The experiment did not last 
long, partly because of the cultu-

ral resistance of the time, and for 
many years women’s soccer re-

mained a marginal phenomenon. 
 

A real restart came only in 1968, 
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when the Italian Women’s Fo-

otball Federation was establi-
shed and organized the εrst 
national championships. Du-

ring the 1990s, women’s soc-

cer began to strengthen, with 
the creation of competitive 
clubs and the emergence of 
key εgures who helped bring 
greater attention to the sport. 
Among them was Carolina 
Morace, one of the εrst great 
stars of Italian women’s soc-

cer and a symbol of a genera-

tion that made the national 
team competitive internatio-

nally.

Morace, born in Venice in 
1964, was an extraordinary 
forward and one of the εrst 
major icons of the sport in 
Italy, paving the way for the 

generations that followed. 
With the Italian women’s na-

tional team she earned more 
than 150 caps and scored over 
100 goals. At the club level, 
particularly with Lazio and 
Milan, she won numerous le-

ague titles and cups, establi-
shing herself as one of the 
most successful players in 
European women’s soccer du-

ring the 1980s and 1990s.

Morace was also a pioneer oΦ 
the εeld. In 1999 she made 
history by becoming the εrst 
woman to coach a professio-

nal men’s team in Italy, Vi-
terbese, a role that attracted 
major media attention. She 
later coached several national 
teams, including Canada’s, 
helping promote the inter-
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national development of the wo-

men’s game.
It was in the new millennium, 
however, that women’s soccer be-

gan to grow signiεcantly, thanks 
to greater media coverage, increa-

sed investment from major clubs, 
and strong results by the national 
team. The turning point came on 
July 1, 2022, when Italy’s women’s 
Serie A oΪcially became a pro-

fessional league – a historic chan-

ge that introduced contracts, be-

neεts, and stronger protections 
for players.

Today, nearly a century aδer its 
beginnings, Italian women’s soc-

cer attracts strong attendance in 
stadiums and growing media co-

verage. This surge in popularity 
has also been driven by a player 
who has become as famous in 
Italy as legendary male stars such 
as Alessandro Del Piero, France-

sco Totti, and Roberto Baηio.
More than simply a player, Sara 
Gama has become a symbol of 
Italian women’s soccer. A defen-

der for the national team for more 
than a decade and captain of the 
Azzurre, she represents a genera-

tion that did not simply play the 
game but helped change its status 
and public perception in Italy.

Born in Trieste (Friuli Vene-

zia Giulia) in 1989, Gama began 

playing as a child on εelds in her 
hometown before starting a path 
that quickly led her to become 
one of the sport’s leading εgures. 
A key stage in her development 
came in 2010 when she moved to 
the United States and played for 
the Pali Blues Soccer Club, a pro-

fessional women’s team based in 
Los Angeles.

Her career, which ended in 2025, 
unfolded between Italy and the 
rest of Europe. She became one of 
the pillars of the Italian national 
team, earning 135 caps, scoring 
seven goals, and wearing the cap-

tain’s armband for several years. 
At the club level she played more 
than 340 matches, wearing the 
jerseys of Tavagnacco, Chiasiellis, 
Paris Saint-Germain Féminine, 
Brescia, and Juventus Women, 
the Turin club with which she 
played 153 games and scored six 
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goals between 2017 and 2025.

Her list of achievements includes 
seven Italian league titles, four 
Italian Cups, and εve Italian Su-

per Cups, as well as the UEFA 
Women’s Under-19 European 
Championship won with Italy in 
2008. In 2019 she was inducted 
into the Italian Soccer Hall of 
Fame, a recognition that conεr-

med her place in the history of 
women’s soccer.

Alongside her athletic achieve-

ments, Gama has also played a 
central role oΦ the εeld. Over the 
years she became an inζuential 
voice in the εght for the reco-

gnition of women players’ rights, 

Carolina Morace
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contributing to the process 
that led to the professionaliza-

tion of women’s soccer in Italy 
in 2022.

She has also become a cultural 
symbol beyond sports. Mattel 
created a Barbie doll in her 
likeness, designed to encou-

rage girls to pursue their dre-

ams in sports. Yet her legacy 

goes beyond trophies and tit-
les. For many young Italian 
players, Sara Gama has been 
proof that soccer can become 
a profession and not just a 
passion – a εgure capable of 
combining sport, civic com-

mitment, and representation 
while playing a decisive role 
in the transformation of wo-

men’s soccer in Italy.
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Italian wine

Mount Etna, fire and ice in the southernmost 
perennial glacier in Europe

Italian land and nature

We the Italians Editorial StaΦ

On Mount Etna in Sicily, one of 
Europe’s most active volcanoes, 
εre and ice have coexisted for 
centuries. Long before modern 
refrigeration, local communities 
developed an unusual mountain 
industry that revolved around 
snow and ice. Until the ear-

ly decades of the 20th century, 
workers known as nivari – or 
nevaioli – climbed the volcano 
during winter to collect snow 
that would later be sold throu-

ghout Sicily and beyond.

Mount Etna rises to more than 
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11,000 feet and its upper slopes 
receive heavy snowfall during 
the cold months. For centuries, 
this natural resource became the 
basis of a seasonal economy. Each 
winter, hundreds of workers tra-

veled to high-altitude areas of 

the volcano, oδen between 5,000 
and 8,000 feet, where snow accu-

mulated in large quantities. The 
work was physically demanding 
and took place in harsh condi-
tions, with strong winds, fre-

ezing temperatures, and steep 
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volcanic terrain.

Once collected, the snow was sto-

red in special structures known 
as neviere, or nivare in the local 
dialect. These were natural lava 
caves or stone-built pits desi-
gned to preserve snow for long 
periods. The volcanic rock sur-

rounding the chambers acted 
as natural insulation, slowing 
the melting process even during 
the hot Mediterranean summer. 
Workers packed the snow tightly 
inside these cavities, compres-
sing it into dense layers of ice.

Some of these storage sites were 
carefully engineered. Stone wal-
ls reinforced the pits, and layers 
of straw, branches, or volcanic 
ash were sometimes used to help 
maintain low temperatures. In 
certain areas dozens of neviere 
operated simultaneously, for-

ming an organized network of 
storage points scattered across 
the slopes of Etna.

When summer arrived, the sto-

red ice became extremely va-

luable. Workers cut the com-

pacted snow into large blocks 
that could weigh dozens of 
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pounds. To prevent melting du-

ring transport, the blocks were 
wrapped in insulating materials 
such as straw and fern leaves. The 
ice was then loaded onto mules 
and carried down the mountain 
along narrow trails that con-

nected high-altitude storage sites 
to towns and coastal markets.

The demand for this ice was signi-
εcant. Before the introduction 
of refrigeration, ice was essential 
for preserving food and cooling 
drinks. Fish markets relied on it 
to keep seafood fresh, while we-

althy households used it to chill 
wine and other beverages. It also 
played a role in Sicilian culinary 
traditions. Ice from Mount Etna 
was widely used to prepare early 
versions of granite and sorbets, 
frozen desserts that remain ico-

nic in Sicily today.

This trade extended beyond the 
island itself. Historical accounts 
suηest that Etna’s ice was expor-

ted across parts of the Mediterra-

nean, including Malta. For many 
mountain communities, the se-

asonal harvest and sale of snow 

Grotta del Gelo
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provided an important source of 
income.

One of the most remarkable pla-

ces connected to this tradition is 
the Grotta del Gelo, or Ice Cave, 
located on the northern side of 
Etna. Formed during a long vol-
canic eruption in the 17th cen-

tury, the cave contains what is 
considered the southernmost pe-

rennial glacier in Europe. Inside 
the lava tunnel, thick layers of 
ice can persist year-round thanks 
to the cave’s stable microclimate.

The snow trade continued for 
generations but gradually decli-

ned during the εrst half of the 
20th century. As mechanical re-

frigeration spread across Europe 
between the 1930s and 1950s, the 
economic value of natural ice di-
sappeared. The work of the neva-

ioli slowly came to an end.

Today the neviere and moun-

tain caves remain as traces of a 
forgotten industry. On a volcano 
known for lava ζows and erup-

tions, these structures remind 
visitors that Etna was once not 
only a place of εre, but also a 
mountain where snow and ice 
shaped an entire local economy.

Grotta del Gelo
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BEING ITALIAN HAS ALWAYS MEANT

 LOOKING AT THE WORLD 

FROM MORE THAN ONE ANGLE

ERA BETA - Mondo senza ritorno is an Italian-language book that re³ects 
on the profound transformation reshaping both Europe and the United Sta-

tes — not a temporary crisis, but a change of phase.

“L’Occidente non è in crisi: sta cambiando forma. 

E non tornerà quella di prima.”

For readers who live across the Atlantic

and still choose to think in Italian.

Read it. Reflect on it. 

Join the conversation.

https://www.amazon.com/dp/B0GMRQ38VP
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Italy enters the age of biological computing
Italian innovation

We the Italians Editorial StaΦ

Italy is stepping into one of 
the most radical frontiers of 
computing with a project that 
blends neuroscience, artiεcial 
intelligence, and a distinctly 
Italian research tradition. At 
the University of Milan, a new 
experimental study is exploring 
biological computing using li-

ving human neurons integrated 
into a computing platform. The 
initiative is led in partnership 
with Reply, a technology group 
founded in Italy and still deeply 
rooted in the country’s innova-

tion ecosystem, and represents 
the εrst structured research ef-
fort of its kind in Europe.
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At the center of the project is a 
biological computer based on 
living neurons cultivated in a 
laboratory environment and 
connected to silicon hardware. 
Unlike conventional AI systems, 
which rely on mathematical mo-

dels and massive datasets, this 
approach uses real neural cells 
capable of learning, adapting, 
and responding to stimuli in 
ways closer to the human brain. 
The platform employed in Mi-
lan contains tens of thousands of 
neurons grown from stem cells, 
arranged on microelectrode ar-

rays that allow two-way commu-

nication between biology and 
soδware.

The research oΪcially began in 
early 2025 and is expected to run 
for at least 12 months. Scientists 
are testing how these neurons 
process information, how quickly 
they learn compared to traditio-

nal neural networks, and how 
energy-eΪcient biological com-

putation can be. Early estimates 
suηest that biological systems 
could perform certain tasks using 
up to 90% less energy than today’s 
data centers, a critical factor at a 
time when global electricity de-

mand from computing is rising 
sharply.

Italian identity plays a central 
role in this project. The Univer-

sity of Milan brings decades of 
expertise in neuroscience, bio-

logy, and medical research, whi-
le Reply contributes applied AI 
knowledge and industrial-scale 
experimentation. This collabo-

ration reζects a broader Italian 
model of innovation, where aca-

demic research and private enter-

prise work closely rather than in 
isolation. It also highlights Italy’s 
ambition to remain competitive 
in deep tech εelds oδen domina-
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ted by the US and China.

The implications go beyond per-

formance metrics. Researchers 
are studying how biological com-

puters could improve pattern 
recognition, decision-making 
under uncertainty, and adaptive 
control systems. Potential appli-
cations range from drug disco-

very and disease modeling to ro-

botics and autonomous systems. 
In healthcare alone, biological 
computing could help simulate 
neurological disorders with un-

precedented accuracy, reducing 
development times and costs for 
new treatments by 20–30%.

Ethical oversight is a key com-

ponent of the Milan study. All 
neurons are derived from certi-
εed stem cell lines, and the re-

search follows strict European 
and Italian regulations. A mul-
tidisciplinary ethics committee 
monitors every phase of the expe-

rimentation, ensuring transpa-

rency and public accountability. 
This careful approach reζects 
Italy’s long-standing emphasis 
on responsible science and hu-

man-centered technology.

There is also a strategic dimen-

sion. Europe currently accounts 
for less than 15% of global invest-
ment in advanced AI hardware 
research. By hosting the εrst Eu-

ropean study on biological com-

puting, Italy positions itself as a 

gateway for future projects in this 
emerging εeld. Researchers in-

volved in the study estimate that 
within 10 years, hybrid systems 
combining silicon and living neu-

rons could handle speciεc tasks 
faster and more eΪciently than 
purely digital machines.

For Italy, the project is more than 
a scientiεc milestone. It is a sta-

tement that cutting-edge inno-

vation does not have to abandon 
cultural roots. By combining Ita-

lian academic excellence, an Ita-

lian-founded tech company, and 
a global scientiεc vision, the Mi-
lan experiment shows how Italy 
can contribute original ideas to 
the future of computing rather 
than simply importing them.
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Italian wine

Why so many Americans buy homes in Italy 
they will never use

My life in Italy

Matteo Cerri

If one spends even a modest 
amount of time on social media 
these days, one could easily reach 
the conclusion that half of Ame-

rica is in the process of reloca-

ting to Italy.

Everywhere one looks there are 
cheerful videos explaining how 
surprisingly simple it is to buy 
a house in a charming Italian 
village. Instagram is full of smi-
ling couples proudly standing in 
front of crumbling stone buil-
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dings that will soon become ele-

gant homes.

Television programmes docu-

ment, with great enthusiasm, the 
miraculous transformation of 
neglected properties into dream 
residences (remember Lorrain 
Bracco and her ‘one euro’ deal in 
Sicily?). The tone is invariably 
optimistic. The narrative is reas-
suring. Buying property in Italy 
appears not only achievable but 
almost inevitable.

At the same time, if you spend 
time speaking to property owners 

across Italy, particularly in smal-
ler towns and villages, you will 
oδen hear another familiar sen-

tence repeated with quiet conε-

dence.

“We have American clients lo-

oking for houses.”

It is a phrase that travels remar-

kably well across the Italian pe-

ninsula. One hears it in Tuscany, 
of course, but also in regions that 
Americans have barely discove-

red. It appears in glossy real estate 
brochures and in casual conversa-

tions between agents and proper-
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ty owners. And it tends to produ-

ce the same reaction everywhere. 
Sellers feel encouraged to hold 
out for higher prices. Buyers feel 
encouraged to move quickly be-

fore someone else secures the op-

portunity.

Between these two narratives sits 
reality, which is usually a litt-
le calmer than either side of the 
story suηests.

None of this is particularly si-
nister. The property market has 
always been enthusiastic by na-

ture. Yet anyone who has spent 
several years observing the inter-

national fascination with Italian 
homes begins to notice a curious 
pattern that receives far less at-
tention than the dream itself.

Across the country there are 
thousands of houses purchased 
with excitement and genuine 
aΦection that remain closed for 
most of the year.

The shutters are drawn. The gar-

den is maintained just enough 
to avoid appearing abandoned. 
Lights appear brieζy during the 
summer and perhaps again at 
Christmas, before the house re-

turns to silence for long stretches 
of time.

These houses are rarely neglected. 

Many of them are beautifully re-

stored. Yet they exist in a curious 
state between presence and ab-

sence. They belong to people who 
love Italy but who rarely manage 
to spend as much time there as 
they once imagined.

Understanding why this happens 
requires a closer look at the way 
Italy is presented to the world 
and at the way property decisions 
are sometimes made under the 
inζuence of powerful narratives.

The Italian dream seen from 
abroad

Italy has a remarkable ability to 
compress an entire lifestyle into 
a handful of images.

A table set under a pergola. Olive 
trees moving gently in the aδer-

noon breeze. A long lunch that 
stretches naturally into the early 
evening. Church bells marking 
the passing hours with a calm in-

diΦerence to the modern world.

For visitors arriving from large 
cities where life moves quickly 
and relentlessly, these moments 
can feel almost transformative. 
It is hardly surprising that many 
Americans who travel through 
Tuscany, Umbria, Sicily or Pu-

glia return home with a lingering 
thought.
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What if we had a place here?

The idea usually appears inno-

cently. A house in Italy becomes 
a symbol of something larger than 
property ownership. It represents 
a slower rhythm of life and a sense 
of connection to a place that seems 
to operate according to diΦerent 
priorities.

Occasionally the dream becomes 
reality. A property is purchased. 
Renovation plans begin. The keys 
are handed over with understan-

dable excitement.

And yet, if one spends time in 
the streets of many Italian towns 
outside the main tourist season, 

another quieter reality begins to 
appear.

There are houses with foreign na-

mes on the doorbells that remain 
closed for most of the year. They 
are visited occasionally but not re-

gularly. Their owners intend to re-

turn more oδen, but work, distan-

ce and the rhythm of life elsewhere 
intervene.

The dream remains sincere, yet the 
house becomes something slightly 
diΦerent from what was originally 
imagined.

Two very diΦerent markets

Part of the explanation lies in the 
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peculiar structure of the Italian 
property market for internatio-

nal buyers.

At one end of the spectrum stand 
the famous hotspots. Tuscany, 
Lake Como, the Amalε Coast 
and certain coastal areas have at-
tracted international buyers for 
decades. These places are unde-

niably beautiful and have been 
celebrated so frequently in εlms 
and magazines that they have be-

come part of the global imagina-

tion.

In these locations the romance of 
Italy has long since met the rea-

lities of international demand. 
Prices are not necessarily unre-

asonable when compared with 
major American cities, but they 
are rarely the eΦortless bargains 
that some εrst-time visitors 
expect.

At the other end of the spectrum 
lies a very diΦerent narrative. 
These are the villages that appe-

ar in viral articles and television 
programmes celebrating astoni-
shingly cheap houses waiting to 
be restored. Many of these towns 
have lost population over the de-

cades. Properties can be acqui-
red for surprisingly modest sums 
because they require signiεcant 
work.

From the perspective of someone 

accustomed to the property mar-

kets of New York or San Franci-
sco, the numbers can appear ex-

traordinary. A house built from 
centuries-old stone available for 
less than the cost of a modest 
apartment parking space.

What is not always explained 
with equal enthusiasm is that the 
purchase price is only the begin-

ning of a much longer story.

The renovation reality

Historic houses possess immense 
charm. They also possess com-

plexities that are sometimes over-

looked during the excitement of 
a purchase.

Old buildings require careful 
attention. Structural elements 
may need reinforcement. Electri-
cal and plumbing systems oδen 
belong to earlier decades. Local 
planning rules must be respected 
and permits obtained before 
work begins.

Italy has remarkable craδsmen 
and builders who know how to 
restore historic buildings with 
skill and patience. Renovations 
take place across the country 
every day and many of them are 
extremely successful.

However, renovations require 
time, coordination and, most im-
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portantly, presence.

When decisions must be made 
about materials, layouts or 
unexpected discoveries inside 
ancient walls, it is far easier to 
address those questions while 
standing in the building itself ra-

ther than discussing them from 
another continent.

Television programmes oδen 
condense a year of renovation 
work into a single episode εlled 
with cheerful music and trium-

phant εnal reveals. Real projects 
tend to unfold more slowly and 
require a greater degree of pa-

tience.

The distance factor

Geography also plays a role that 
is oδen underestimated.

Owning a property in Italy while 
living in the United States is en-

tirely possible and oδen rewar-

ding. Yet distance inevitably sha-

pes how the property is used.

A house that is visited only du-

ring holidays still requires atten-

tion throughout the year. Gar-

dens grow. Roofs occasionally 
require repairs. Administrative 
matters must be handled locally.
Flights across the Atlantic re-

quire planning and time away 
from work. The house that once 
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seemed like the centre of a new 
life gradually becomes a special 
destination visited only during 
certain moments of the year.

This does not diminish the af-
fection owners feel for their Ita-

lian homes, but it does change the 
role those homes play in everyday 
life.

The social media narrative

Meanwhile the online version of 
Italy continues to exist in a per-

manent state of perfection.

Videos and posts present a wor-

ld in which buying property ap-

pears remarkably simple and life 
unfolds in endless sequences of 
sunsets, wine glasses and picture-

sque renovations.

Some voices online oΦer conε-

dent advice on immigration ru-

les, taxation and property law 
aδer relatively brief personal 
experiences with the country.

Anyone who has spent time dea-

ling with Italian bureaucracy will 
know that these subjects are sli-
ghtly more complex than they so-

metimes appear in short videos.
The result is that the conversa-

tion surrounding property oδen 
focuses almost entirely on the 
purchase itself. Very little at-

tention is given to the far more 
important question of what it 
actually means to live somewhe-

re.

It is not really about the house

Aδer years of observing this tran-

satlantic fascination with Italian 
homes, one conclusion becomes 
increasingly clear.

The house itself is rarely the real 
story.

What people are seeking is an 
experience. They are searching 
for a diΦerent rhythm of life and 
a connection with a place that fe-

els authentic and human.

A house may provide the setting 
for that experience, but it cannot 
create it on its own.

Without time spent in the com-

munity, without learning the lan-

guage and without navigating the 
systems that shape daily life, the 
house remains simply a building 
that holds a dream inside it.

That dream can be beautiful, but 
it remains incomplete if the hou-

se itself is rarely used.

A more thoughtful approach

For anyone genuinely conside-
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ring the idea of buying property 
in Italy, a more deliberate appro-

ach can make the experience far 
more rewarding.

Spending extended periods ren-

ting in a place before purcha-

sing allows prospective buyers 
to understand how a town fun-

ctions outside the tourist season. 
Winter reveals a great deal about 
daily life.

Understanding immigration re-

gulations is essential for anyone 
planning to spend signiεcant 
time in the country. Fiscal obli-
gations should be considered ca-

refully as well.

Learning even a modest amount 
of Italian transforms everyday 
interactions and deepens the sen-

se of belonging in ways that are 
diΪcult to describe.

Most importantly, it is worth 
asking a simple but honest que-

stion.

Is the desire to own property dri-
ven by a holiday fantasy or by a 
genuine intention to build a life 
connected to a particular place?

Both answers are valid. Confu-

sing the two, however, can lead 
to disappointment.

he extraordinary potential

When international buyers ap-

proach Italy thoughtfully, the re-

sults can be remarkable.

New residents can revitalise 
communities that have strug-

gled with declining populations. 
Local businesses gain customers. 
Schools gain students. Cultural 
exchanges take place naturally in 
markets, cafés and neighbourho-

od gatherings.

Foreign homeowners who spend 
time in their communities con-

tribute far more than the resto-

ration of buildings. They become 
part of the social life that keeps 
towns alive.

This is where the relationship 
between Americans and Italy be-

comes genuinely meaningful.

A иnal reйection

Dreaming about Italy is not a mi-
stake. It is one of the great plea-

sures of travel and culture.

The landscapes are extraordinary, 
the food remains one of the great 
civilisations of the table, and the 
sense of history woven into daily 
life continues to inspire visitors 
from around the world.
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But dreams deserve a solid foun-

dation.

Before buying property, it is wise 
to spend time understanding the 
place itself. Walk the streets du-

ring quiet months. Speak with 
neighbours. Observe how life 
actually unfolds in the town that 
captured your imagination.

Italy does not need fewer inter-

national admirers.

What it needs are people who 
are willing to engage with the 
country beyond the purchase of a 
house. People who recognise that 

living somewhere requires curio-

sity, patience and participation.

When Americans arrive with 
that spirit, they do far more than 
restore buildings.

They become part of the life that 
εlls those buildings with mea-

ning.

And that, in the end, is far more 
valuable than simply owning a 
house whose shutters remain clo-

sed for most of the year.
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Piemonte plans hydrogen valley to transform 
former industrial sites by 2030

Italian sustainability

We the Italians Editorial StaΦ

Northern Italy is preparing a 
major step in the energy transi-
tion. The Piedmont region has 
launched an initiative designed 
to transform abandoned indu-

strial areas into hubs dedicated 
to the production and use of 
green hydrogen. The program, 
called “Piemonte Hydrogen 

Valley,” aims to create a com-

plete ecosystem that integrates 
renewable energy, hydrogen 
production, distribution, and 
industrial applications. 

The project is supported by a 
budget of 10 million euros from 
national funding linked to 
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Italy’s energy transition stra-

tegy and the PNRR recovery 
plan. Regional authorities 
want to use these resources to 
accelerate the development 
of hydrogen technologies and 
promote new economic acti-
vity in areas that have been 
unused for decades. 

The call for proposals opens 
on March 2, 2026 and will re-

main available until June 30. 
Companies, research institu-

tions, and public bodies can 
submit projects individually 
or as partnerships. The se-

lected proposals must begin 
construction within 12 mon-

ths aδer receiving funding 
and complete the work wi-
thin a maximum of 36 mon-

ths, unless special extensions 
are granted. 

The hydrogen valley mo-

del is based on the idea of 
geographic proximity. Pro-

duction facilities, storage sy-

stems, and εnal uses must be 
located within the same area 
to minimize energy losses and 
environmental impact. In 
practice, renewable electrici-
ty from solar or wind plants 
will power electrolyzers that 
split water into hydrogen and 
oxygen. These electrolyzers 



59

March 2026

are expected to have capacities 
ranging from 1 MW to 10 MW and 
should be installed within 10 kilo-

meters of renewable energy sour-

ces. 

Technical requirements are stri-
ct. The electrolyzers must operate 
with energy consumption below 
58 MWh for every ton of hydro-

gen produced, ensuring high eΪ-

ciency and lower operating costs. 
Projects will be evaluated using a 
scoring system where about 70% 
of the points relate to hydrogen 
production performance and 18% 
to εnal uses and industrial appli-
cations. 

One of the main goals is to replace 
fossil fuels in sectors that are dif-

εcult to decarbonize, especially 
heavy transport and energy-inten-

sive industries. Hydrogen produ-

ced from renewable sources could 
power buses, logistics ζeets, agri-
cultural machinery, or waste col-
lection vehicles. The program also 
allows the development of fueling 
stations dedicated to hydrogen 
mobility. 

Another important aspect is indu-

strial reconversion. Some projects 
may involve converting existing 
production lines so that hydrogen 
replaces traditional fuels. Others 
may experiment with biohydro-

gen produced from biogas or bio-

methane, expanding the technolo-

gical options available within the 
hydrogen economy. 
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Infrastructure development is also 
part of the strategy. The initiative 
encourages the construction of hy-

drogen refueling stations designed 
for heavy vehicles, which Europe-

an regulations expect to rely on 
100% renewable hydrogen by 2035. 
Beyond technology, the regional 
plan includes education and wor-

kforce development. Each project 
must include a long-term training 
and outreach program designed to 
spread technical knowledge and 
build public awareness through 
courses, certiεcations, and open 
events. 

Italy currently counts more than 
50 hydrogen valley initiatives fun-

ded through the national recovery 
plan, with roughly half located in 
southern regions and none fully 
operational yet. Piedmont’s plan 
aims to become a model that could 
be replicated elsewhere by combi-
ning environmental regeneration 
with industrial innovation. 

If successful, the program could 
turn abandoned industrial land 
into productive energy cen-

ters and help accelerate the shiδ 
toward cleaner fuels in Europe’s 
manufacturing and transportation 
sectors.
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The high-altitude lentils 
of Castelluccio di Norcia in Umbria

Italian ̈avors

We the Italians Editorial StaΦ

High in the Apennine Mountains 
of central Italy, a small legume 
has become one of the most reco-

gnizable agricultural products of 
the region of Umbria. The lentils 
grown on the plateau of Castel-
luccio di Norcia are famous for 
their ζavor, size, and ability to 

grow in a challenging mountain 
environment. Cultivated at alti-
tudes between about 4,300 and 
4,900 feet, these lentils represent 
a unique example of how agricul-
ture can adapt to high-altitude 
landscapes.
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The production area lies within 
the Castelluccio plateau, a wide 
basin surrounded by mountains 
inside the Sibillini range. This 
agricultural zone covers roughly 
3,000 acres and sits more than 
4,000 feet above sea level. Win-

ters are cold, and the growing se-

ason is relatively short, typically 
lasting from late spring to early 
autumn. These conditions limit 
crop diversity, but they create an 
ideal environment for lentils.

Castelluccio lentils are known 

for their small size and thin skin. 
Unlike larger varieties, they ge-

nerally measure only 0.08–0.16 
inches in diameter. Their color 
varies from light brown to green 
with subtle darker speckles. One 
distinctive characteristic is that 
they do not require soaking be-

fore cooking, and they maintain 
their shape during preparation.

Cultivation techniques remain 
relatively simple and are closely 
connected to the natural rhythm 
of the plateau. Farmers usual-
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ly sow the seeds between March 
and May, depending on weather 
conditions. Harvesting typically 
takes place between late July and 
early August. Because the terrain 
is uneven and located at high al-
titude, mechanized farming is li-
mited, and much of the work still 
depends on small-scale agricultu-

ral operations.

One of the most visually striking 
aspects of the region occurs du-

ring the ζowering season. Betwe-

en late May and early July, εelds 
across the plateau bloom with a 
variety of plants grown alongside 
lentils, including poppies, corn-

ζowers, and wild mustard. This 
seasonal transformation, oδen 
called the ζowering of Castelluc-

cio, creates bands of red, yellow, 
blue, and violet across the land-

scape. Each year thousands of vi-
sitors travel to the area to see this 
natural spectacle.

The lentils of Castelluccio have 
received oΪcial European reco-

gnition as a protected product. 
The IGP – Protected Geographi-
cal Indication – designation con-

εrms that the crop must be grown 
within the deεned production 
zone and according to speciεc 
standards. This certiεcation helps 
protect the reputation of the pro-

duct and supports local farmers 
in maintaining traditional culti-
vation methods.

Despite the relatively small scale 
of production, the lentils play an 
important role in the local eco-

nomy. Annual output varies de-

pending on weather conditions, 
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but it generally ranges between 
several hundred and about 1,000 
tons. Most of the harvest is sold 
within Italy, although demand 
has grown internationally as in-

terest in regional foods and tra-

ditional agriculture continues to 
expand.

In the kitchen, Castelluccio len-

tils are valued for their delicate 
texture and slightly earthy ζavor. 
They are oδen used in soups, sa-

lads, or simple dishes prepared 
with olive oil, garlic, and herbs. 
Because they hold their shape 
when cooked, they are also served 
as a side dish with meats or sau-

sages.

Today the lentils of Castelluccio 
di Norcia represent more than 
just a local crop. They are part 

of a landscape where agriculture, 
environment, and cultural tra-

dition intersect. On a mountain 
plateau where farming conditions 
are demanding, this small legume 
has become a symbol of regional 
identity and sustainable high-al-
titude agriculture.
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A gratitude that has endured for 50 Years – 
From Friuli Venezia Giulia to the United States

Interview with Jane Biagini

Umberto Mucci

In this year of important anni-
versaries, one concerns an Italian 
region, a tragic earthquake, and 
an extraordinary demonstration 
of friendship and solidarity that 
the United States oΦered to Italy. 
Fiδy years ago, in May 1976, Friu-

li Venezia Giulia was struck by a 

powerful earthquake.

At that time, the U.S. presence in 
Friuli Venezia Giulia was signi-
εcant, especially from a military 
standpoint. The main hub was 
Aviano Air Base, near Pordenone, 
used by the U.S. Air Force within 
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the NATO framework during the 
Cold War. The base hosted Ameri-
can military personnel and repre-

sented one of the key strategic U.S. 
outposts in northeastern Italy. This 
presence also fostered ongoing re-

lationships with the local territory, 
both with public authorities and 
with the population.

The United States also had a Con-

sulate General in Trieste, which 
was still active at the time and 
carried out diplomatic and consu-

lar functions for the entire region. 
Thanks to the presence of Aviano 
Air Base and the already well-e-

stablished relationships between 
Italian and American authorities, 
U.S. aid could be organized and 
coordinated very quickly aδer the 
earthquake.

Within the small but highly eΦecti-
ve team that managed American 
aid for the reconstruction of Friu-

li Venezia Giulia, a fundamental 
role was played by Tullio Biagini 
– Italian, American, Friulian. We 
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are pleased to welcome his dau-

ghter Jane, who will share with us 
the story of her father and of the 
American aid to Friuli Venezia 
Giulia, one of the many reasons 
why we are grateful to the United 
States.

Ciao Jane, welcome on We the 
Italians. First of all, I would ask 
you to brieζy tell us a bit about 
your story and that of your family

Thanks Umberto. I was born on 
an American military base in in 
North Carolina, and although I 
was there for only 5 years I have 
some clear memories of that pe-

riod. Dad’s yellow Toyota, seeing 
“The Aristocrats” at the movie 
theater, the kindergarten and 
how they unsuccessfully tried 
to make me write with my right 
hand (I am a leδ-hander!) 
But then we moved to Italy, and 
I understood where I came from. 

Suddenly I had grandparents, un-

cles, aunts, cousins: this is where 
we belonged! In 1974 we moved 
to Friuli, and everything there 
was related to my family. 

But my father’s story started much 
before in 1922, in Istria, an Italian 
region east of Friuli which had 
been part of the Austrian-Hunga-

rian Empire. He lived there and 
aδer he was draδed for WWII, he 
ended up a prisoner to the Ger-

mans working in coal mines near 
the Flanders until his liberation 
in 1945. The arrival of US soldiers 
gave him back his liberty, and this 
was his εrst reason to be grateful 
to the US.

While returning home, he found 
out that Istria was being threate-

ned by the communist regime of 
Tito and the population was esca-

ping. He would never return to 
his childhood home and was for-
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ced to stop in Friuli, where his 
parents had found hospitality 
and refuge with some relatives.

In the post-war years he wor-

ked as a teacher in Friuli, until 
the opportunity came to go to 
the US. The Italian Americans 
had oΦered to help their fel-
low countrymen by providing 
jobs and my father, with a cou-

sin of his, decide to accept the 
proposal and leave for the US. 
They embarked on a US Navy 
ship - the USS Gen.R.M. Bla-

tchford - from Bremerhaven in 
Germany and arrived on Ellis 
Island (NY) in the fall of 1951.

The Italian American that hi-
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red him upon arrival was Jeno 
Paulucci, a prominent 2nd gene-

ration business man from Duluth, 
Minnesota who founded Chun 
King, the number 1 company in 
processed Chinese foods. My fa-

ther got to work in his new “fro-

zen pizza” division, but soon the 
freezing temperatures in Minne-

sota became a problem to his he-

alth. The years in the coal mines 
weakened his respiratory system 
and the cold weather brought se-

vere asthma. Jeno helped my fa-

ther to εnd a new job in Califor-

nia and they parted, remaining 
friends. Jeno would then become 
an important Congressman and 
they would meet again.

Aδer changing a few jobs, my 
father εnally ended up being 

draδed into the Air Force and 
started his military career in Clo-

vis, New Mexico. In 1957 he be-

came a naturalized American and 
was forever grateful to the USA 
for having given him the oppor-

tunity for a new life. He remained 
in the Air Force for 20 years as a 
non-commissioned oΪcer with 
the rank of Chief Master Serge-

ant, the highest position possible, 
and was involved in the set-up of 
Aviano Air Force Base in Italy 
thanks to his linguistic knowled-

ge and familiarity with the Friuli 
territory. Aviano Air Force Base 
was his last military destination.

What do you remember of the 
Friuli Venezia Giulia earthquake 
days in 1976?
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The earthquake in 1976 was de-

vastating. I was a child and really 
didn’t know what an earthquake 
was but it was frightening. We 
slept in the car that night, and 
the next day we rushed to see how 
the nonni were doing. The house 
was no longer safe, my grandpa-

rents set up a tent in the garden 
and aδer a couple of weeks they 
were given an RV. 

As a child I enjoyed the RV: it 
was cozy. I remember the fallen 
buildings, and the cracks in the 
walls, I remember the damaged 
churches and the constant tre-

mors. In school they taught us 
to hide under our desks in case 
of earthquake, and still today my 
εrst reaction to a tremor is to get 
under the table. In my life there 
is a “before” and “aδer” the ear-

thquake. 

Your father’s role in coordinating 
the American aid was crucial, 
and I was moved when you told 
me about it. I would ask you to 
describe it to our readers as well
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The Americans responded qui-
ckly to the emergency sending a 
task force to assess and report on 
the damages. Immediate help was 
provided by the military already 
present in Friuli. Then through 
Congress, the USA released $25 + 
$25 million (in total $50 million) 
for relief assistance. 

These funds had to be channeled 
into a program and managed ap-

propriately and this is when the 
A.I.D. (Agency for International 
Development) OΪce opened in 
Italy. A.I.D. provided foreign aid 
and assistance worldwide but did 
not have an oΪce in Italy as it 
mainly provided its missions to 
low-income countries needing 
assistance in socio-economic de-

velopment. Italy’s program was 
opened as a disaster-relief pro-

gram and was not meant to be a 
long-term mission. 

My father was quickly identi-
εed as the right person to run 
the resident oΪce in Udine. He 
had a number of fundamental 
characteristics: he was ζuent in 
English and Italian, he lived in 
the territory and had numerous 
relationships, he had administra-

tive experience and he had perso-

nal aΦection to the area, having 
friends and relatives directly in-

volved and having lived there pri-
or to his departure for the States. 
I can’t think of a better match!

What was the American contri-
bution?

The American contribution was 
meant to provide long-lasting 
and tangible evidence of their 
help. 

The funds came in two phases. 
The εrst $25 million were rele-

ased following the May 6th tre-

mor and were meant to cover 
the expenses for the building of 
8 schools and 4 centers for the 
aged. The second $25 million were 
released following the September 
16th tremor and were committed 
to build 6 additional schools and 
3 more centers for the aged. 

The program heads had iden-

tiεed the young and the old as 
beneεciaries of their help, as 
they represented the more fragi-
le ends of the communities. The 
construction of schools would 
guarantee the presence of fami-
lies and the centers for the aged 
would allow the elderly not to le-

ave, thus keeping the legacy with 
their towns and avoiding them 
from being abandoned.

The A.I.D. Task Force worked 
very rapidly to identify the com-

munities in which to build the 
facilities. Once chosen, an agre-

ement was made with the local 
administrators. Projects were 
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commissioned to top-notch ar-

chitects both from the US and 
from Italy and were built in ac-

cordance with American seismic 
codes. 

When the construction was to 
begin, a formal initiation cere-

mony was held in the presence 
of both the Italian and American 
authorities to formalize the coo-

peration and emphasize the im-

portance of the event. The local 
priest blessed a symbolic hollow 
“εrst brick” inserting a parch-

ment on which was an oath of 
friendship and solidarity, and 
then the work oΪcially began. 

The construction sites were run 
and supervised by the Alpini, the 
association of retired mountain 
troops, who were and still are 
renowned for their loyalty and 
integrity. All projects were mo-

nitored regularly and executed 
rapidly. Each completed project 
had a permanent plaque placed 
in a prominent position stating 
that the facility is a giδ of the pe-

ople of the United States. 

Upon completion, an impres-
sive “Opening Ceremony” was 
held with speeches, music, giδ 
exchanging, happiness and gra-
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titude. American Congressmen 
involved in the approval of funds 
were invited to Italy for the ce-

remonies and were greeted like 
kings by the local population. 

Overall the program was a great 
success and my father received 
extensive recognition from both 
sides. Not only was he conferred 
the Italian title of Commenda-

tore, an honoriεc title given to 
citizens who have distinguished 
themselves in diverse εelds, but 
he was also awarded the U.S. Me-

ritorious Service Medal for the 
exceptional quality of his work 
and contribution to the eΦecti-
veness of the A.I.D. mission.

Your father’s work in coordina-
ting the American aid was so hi-
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ghly appreciated that he was cal-
led upon to lead the relief eΦorts 
for another earthquake – the one 
that struck Irpinia in 1980…

Yes, when the 1980 earthquake 
hit Irpinia, another A.I.D. pro-

gram was opened with the same 
objectives as in Friuli. My father 
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was again assigned Liasion Ma-

nager/Administrator of the new 
oΪce located in the American 
Consulate in Naples. Again, the 
Italian Americans called on a 
task force to evaluate the dama-

ges in order to release funds. Jeno 
Paulucci, my father’s εrst spon-

sor, was in charge of presenting 
the overview to President Carter! 
The program set-up for the Irpina 
region ($50 + $30 million) yielded 
the construction of 28 schools. A 
part of the funds were channeled 
in smaller side projects which 
included the set-up of a modern 
computerized data center to mo-

nitor seismic and volcanic acti-
vity in the Flegrean Fields and a 

Fellowship program to send 40 
university professors to the US 
for a one year research period. 

The two programs together span-

ned 10 years. They have been two 
extraordinary programs which 
prove how much the American 
people have a strong connection 
with Italy and how Americans 
and Italians can successfully 
work together.
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Italian wine

The industrial gold jewelry district
 of Campania

Italian industrial districs

We the Italians Editorial StaΦ

The Campania gold jewelry di-
strict represents one of the most 
signiεcant industrial clusters 
in southern Italy. Concentrated 
mainly between the provinces 
of Naples and Caserta, the sec-

tor has evolved from traditional 
goldsmith activity into a structu-

red manufacturing system that 
integrates production, techno-

logy, logistics, and international 
trade. Today the district inclu-

des hundreds of companies that 
operate across the entire supply 
chain – from metal processing 
and jewelry manufacturing to 
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distribution and export.

One of the main centers of this 
industrial network is Marcianise, 
located about 20 kilometers north 
of Naples. Over the past few de-

cades the area has become a stra-

tegic hub for large-scale jewelry 
production and wholesale trade. 
Industrial zones in Marcianise 
host modern facilities equipped 
with advanced machinery for ca-

sting, εnishing, and assembling 
gold jewelry. The presence of 
major commercial platforms and 
logistics centers has further stren-

gthened the area’s role as a distri-
bution point for both domestic 
and international markets.

The scale of the Campania jewelry 
sector is considerable. Estimates 
indicate that the regional supply 
chain involves several hundred spe-

cialized companies and more than 
8,000–10,000 employees. Unlike 
the small artisan workshops tra-

ditionally associated with Italian 
goldsmithing, many εrms in this 
district operate as medium-sized 
industrial producers capable of 
manufacturing large volumes of 
standardized jewelry collections. 
This industrial structure allows 
companies to compete in global 
markets where eΪciency, speed, 
and consistency are essential.
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Exports represent a crucial com-

ponent of the district’s economic 
activity. Italian gold jewelry is 
widely appreciated for its desi-
gn and manufacturing quality, 
and companies in Campania ship 
their products to markets across 
Europe, North America, the Mid-

dle East, and Asia. In some seg-

ments of the sector, international 
sales account for more than 60% 
of total production. This export 
orientation has helped the distri-
ct maintain growth even during 
periods of domestic economic 
slowdown.

Another deεning feature of the 
Campania jewelry district is the 
integration between production 
and trade. Large wholesale centers 
and exhibition spaces allow ma-

nufacturers to present collections 
directly to buyers from around 
the world. One of the best-k-

nown commercial hubs is the 
Tarì jewelry center in Marciani-
se, a complex that brings together 
hundreds of companies within a 
single industrial and commercial 
platform. Facilities like this fun-

ction not only as production areas 
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but also as meeting points for in-

ternational buyers, designers, and 
distributors.

Technology has played an incre-

asingly important role in the di-
strict’s development. Many com-

panies have adopted digital tools 
such as computer-aided design 
(CAD), automated casting sy-

stems, and laser-based εnishing 
equipment. These technologies al-
low manufacturers to create com-

plex designs while maintaining 
high production volumes and pre-

cise quality standards. The adop-

tion of industrial processes has 
signiεcantly reduced production 
times compared with traditional 
methods.

The district also beneεts from 

a dense network of specialized 
suppliers. Companies providing 
molds, precision tools, plating 
services, packaging, and logisti-
cs operate within the same geo-

graphic area. This proximity al-
lows for eΪcient collaboration 
between diΦerent stages of pro-

duction and reduces transporta-

tion costs and delivery times.
Today the Campania gold district 
stands as one of Italy’s most im-

portant industrial jewelry centers. 
By combining manufacturing 
capacity, technological innova-

tion, and strong export networks, 
the region has built a competiti-
ve production system capable of 
operating on a global scale while 
continuing to play a key role in 
Italy’s jewelry industry.
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Connecting generations Italian style 
to fight loneliness in old age

Italian good news

We the Italians Editorial StaΦ

Italy is facing a quiet but mas-
sive demographic challenge. 
Today, more than 55 million 
people worldwide live alone 
in old age, and Italy sits near 
the top of this trend. In the 
country, roughly 8.5 million 

people are over the age of 65, 
and close to 40% of them live 
by themselves. 

That share rises sharply in lar-

ge cities and among women 
over 75, where loneliness oδen 
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overlaps with reduced mobili-
ty, declining health, and limi-
ted access to social networks. 
The social cost of isolation is 
not abstract – studies link lo-

neliness to a 30% higher risk 
of cognitive decline, increased 
hospitalizations, and higher 
public healthcare spending.

Against this backdrop, a young 
Italian startup called Congen 
is experimenting with a diΦe-

rent response to aging. Instead 
of focusing on medical devi-
ces or emergency monitoring, 
Congen works on the social 
layer of longevity. Its core idea 
is simple: connect older adul-
ts with younger people based 
on shared interests, skills, and 
availability, turning compa-

nionship into a structured, ac-

cessible service.

Congen operates through a di-
gital platform designed to be 
usable even by people with li-
mited tech familiarity. Seniors, 
oδen with the help of family 
members or local associations, 
create a proεle highlighting 
hobbies, interests, and daily 
needs – from conversation and 
walks to help with technolo-

gy or cultural activities. On 
the other side, students and 
young adults sign up to oΦer 

time and skills. The matching 
process does not rely only on 
proximity but also on common 
ground, such as a love for bo-

oks, cooking, local history, or 
music.

The numbers behind the mo-

del are telling. In pilot cities, 
more than 70% of participating 
seniors reported a measurable 
improvement in mood and per-

ceived well-being aδer three 
months of regular interactions. 
Among younger participants, 
over 60% said the experience 
changed their perception of 
aging and social responsibili-
ty. Sessions typically last 1–2 
hours and can happen weekly 
or biweekly, creating continui-
ty rather than one-oΦ visits.

Economically, Congen sits at 
the intersection of social inno-

vation and the care economy. 
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Families contribute a modest 
monthly fee, oδen lower than 
traditional in-home services, 
while young participants re-

ceive compensation or credi-
ts. This hybrid approach keeps 
costs relatively low while en-

suring reliability. According 
to early estimates, structured 
companionship programs like 
this could reduce non-urgent 

medical visits among isolated 
seniors by up to 15%, easing 
pressure on local health sy-

stems.

Italy’s demographic trajectory 
makes such experiments ur-

gent. By 2050, people over 65 
are expected to represent more 
than 34% of the population. 
At the same time, public re-
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sources for long-term care are 
stretched thin, and informal 
family support is weakening 
due to smaller households and 
geographic mobility. Solutions 
that rebuild social ties, rather 
than only treating symptoms, 
are increasingly seen as part of 
the answer.

Congen’s approach also chal-
lenges a cultural narrati-
ve. Aging is oδen framed as 
decline, while youth is fra-

med as productivity. By cre-

ating structured, meaningful 
exchanges, the platform refra-

mes both groups as resources 
for one another. Seniors are 

not passive recipients of care 
but active participants with 
stories, knowledge, and com-

panionship to oΦer. Young pe-

ople gain not only income but 
exposure to experiences rarely 
accessible in fast-paced urban 
life.

While still small in scale, Con-

gen reζects a broader shiδ in 
how societies might respond 
to loneliness in old age. If re-

plicated and supported, mo-

dels like this could transform 
millions of hours of isolation 
into shared time – a resource 
as valuable as any technologi-
cal breakthrough.
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When the state returns to the economy.
The new era of industrial policy

Italian economy

Fabrizio Fasani

In recent months, discussing the 
global economy in the pages of 
this magazine, we have observed 
how international trade is chan-

ging in nature. Value chains are 
being reorganized, companies 
are seeking more secure supply 
networks, and governments are 

once again confronting a que-

stion that once seemed outda-

ted: economic security.

It is a profound shiδ. For more 
than thirty years we lived with 
the idea that the global market 
was capable of regulating itself. 
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Companies moved freely across 
continents, production was distri-
buted on a planetary scale, and go-

vernments appeared destined for 
an increasingly marginal role - re-

ferees of the economic game rather 
than key players.

It was the great era of globaliza-

tion. For many years the system 
operated according to an appa-

rently simple logic: produce where 
costs are lowest, innovate where 
capital and expertise are available, 
and sell wherever markets allow. In 
that environment, the economic 
geography of the world seemed al-
most to dissolve.

In recent years, however, so-

mething has changed.

The pandemic revealed how fra-

gile global production chains can 
be. Geopolitical tensions made 
clear the dependence on certain 
strategic technologies. Competi-
tion among major powers brought 
back to the center a question that 

seemed to belong to the twentieth 
century: who truly controls the es-
sential industrial infrastructure?

Almost quietly, governments have 
returned to the economy.

In the United States this shiδ has 
been especially visible. With the 
Inζation Reduction Act and the 
CHIPS and Science Act, Washin-

gton has mobilized hundreds of 
billions of dollars to support do-

mestic production of strategic 
technologies - semiconductors, 
renewable energy, and advanced 
industrial infrastructure.

This is not simply a matter of eco-

nomic incentives. It is a strategic 
decision. It means recognizing that 
some industrial supply chains are 
too important to be leδ entirely to 
the logic of the global market.

Economist Dani Rodrik explained 
it clearly: “The future of the global 
economy will not only be competi-
tion among εrms, but increasingly 
competition among development 
models supported by governmen-

ts.”
Europe, although more cautiously, 
is moving in the same direction. 
European programs focused on the 
energy transition, semiconductors, 
and technological sovereignty re-

present attempts to strengthen the 
continent’s industrial autonomy.

This is not a return to the pro-
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tectionism of the past. Rather, it 
reζects the emergence of a new 
form of strategic capitalism, in whi-
ch governments seek to guide the 
major trajectories of innovation.

Within this global scenario, Italy’s 
position deserves careful attention.
In international debates, Italy is 
sometimes described through cate-

gories that are now outdated: slow 
growth, high public debt, and an 
industrial system that struηles to 
compete with major technological 
powers. Yet the reality is more com-

plex.

Italy remains today the second-lar-

gest manufacturing power in Euro-

pe and one of the most diversiεed 
industrial economies in the wor-

ld. Manufacturing generates more 
than €320 billion in added value 
each year, equal to roughly sixteen 
percent of the country’s gross do-

mestic product.

What truly makes the Italian indu-

strial model distinctive, however, is 
not only the scale of production. It 
is its structure.

Unlike other major economic sy-

stems, Italian industry is not built 
around a small number of dominant 
giants. Instead, it is based on a wi-
despread network of highly specia-

lized companies - oδen medium-si-
zed or family-owned businesses 
that, over time, have developed ex-

traordinary technical expertise in 
very speciεc production segments.

In certain sectors - such as automa-

ted machinery for packaging or for 
the food industry - Italian compa-

nies hold global market shares exce-

eding thirty percent. This means 
that many American manufactu-

ring plants operate every day than-
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ks to technologies designed and 
built in Italy.

It is a deep form of industrial in-

tegration, oδen invisible to the 
general public but essential for 
understanding how intercon-

nected the two economies truly 
are.

The economic world now taking 
shape, however, is diΦerent from 
the one we have known over the 
past decades. It is no longer sim-

ply a competition among compa-

nies. Increasingly, it is a compe-

tition among economic systems.

The United States focuses on te-

chnological innovation and on 
its ability to attract capital and 
talent from around the world. 
China continues to sustain its in-

dustrial growth through a long-
term state strategy. Europe seeks 
a balance between open markets 
and the protection of its strategic 
supply chains.

In this context, the key concept 
becomes economic resilience - the 
capacity of a country to produce 
technology, energy, and strategic 
goods without depending enti-
rely on external suppliers.

It is no coincidence that today 
more than seventy percent of 
international trade takes pla-

ce within regional value chains 
or among countries with strong 
economic and institutional aΪ-

nities. The world remains global, 
but it is also becoming more se-

lective.

And it is precisely in this envi-
ronment that the relationship 
between Italy and the United 
States continues to maintain a 
special strength - not only for 
economic reasons, but also be-

cause of a cultural and human 
dimension that oδen escapes pu-

rely statistical analysis.

More than twenty million Ame-

ricans are of Italian descent. Over 
generations, this community has 
made a signiεcant contribution 
to the economic, cultural, and 
entrepreneurial life of the coun-

try.

This presence represents so-

mething more than a simple hi-
storical legacy. It is an extraordi-
nary form of relational capital, 
built on mutual knowledge, cul-
tural trust, and familiarity with 
two diΦerent economic models.

Those who belong to the Italian 
American community under-

stand well the American entre-

preneurial mindset, characteri-
zed by speed, innovation, and 
investment capacity. But they 
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also understand the value of ma-

nufacturing, quality, and indu-

strial continuity that deεne the 
Italian economic tradition.

In an increasingly complex wor-

ld, this dual perspective can be-

come a valuable resource.

Adriano Olivetti once wrote that 
“a company must not look only at 
proεt margins, but must also di-
stribute wealth, culture, and ser-

vices.” It was a reminder that the 
economy is not only about pro-

duction, but also about responsi-
bility.

Perhaps this is one of the most 
relevant lessons for today’s global 
economy: globalization has not 
ended - it has simply changed.
Economies no longer compete 
only on the speed of production 
chains or the cost of labor. They 
compete on their ability to build 
industrial systems that are resi-
lient, innovative, and culturally 

cohesive.

It is on this terrain that one of the 
decisive challenges of the coming 
years will unfold - determining 
who will lead the major techno-

logical and industrial transfor-

mations of the twenty-εrst cen-

tury.

A question that concerns not 
only governments and compa-

nies, but also communities - such 
as the Italian American one - 
that have always lived at the in-

tersection of two economic and 
cultural worlds.

Because, in the end, the great 
transformations of the global 
economy are never born only in 
factories or markets.

They are born in the relationships 
among people who know how to 
build bridges between diΦerent 
experiences.
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The enduring allure of Italy’s 
maritime museums

Italian culture and history

We the Italians Editorial StaΦ

Italy’s long and storied rela-

tionship with the sea is on full 
display in a number of mariti-
me museums across the coun-

try, oΦering visitors a chance 
to step into the world of sai-
lors, explorers and traditional 
boatbuilders. These cultural in-

stitutions preserve centuries of 
nautical history, from ancient 

navigation techniques to the li-
ved experience of life at sea. In 
many cases, the exhibits com-

bine massive ship models, real 
vessels, interactive displays and 
carefully restored artifacts to 
tell stories that span millennia.
One of the most prominent 
maritime museums in Italy is 
found in Genoa, where more 
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than 12,000 square meters of 
exhibition space unfold over 
εve levels of displays. Visitors 
can explore historical naviga-

tion instruments like astro-

labes and sextants, and walk 
through immersive sections 
dedicated to the history of 
Italian exploration. A major 
highlight of the Genoese mu-

seum is a full-scale submarine 
aΦectionately named aδer an 
Italian naval vessel from the 
late 20th century. Guests can 
descend into the interior and 
experience the tight, utilita-

rian quarters where submari-
ners once operated deep be-

neath the surface. This blend 
of immersive experience and 
historical narrative makes the 
museum a standout for anyo-

ne interested in the evolution 
of seafaring life.

Along the Adriatic coast, 
another unique maritime mu-

seum brings history to life in 
a diΦerent way. In Cesenatico, 
the maritime museum inclu-

des not only indoor exhibi-
tions but also a ζoating section 
along the historic canal. Here, 
ten traditional wooden boats 
from the late 19th and early 
20th centuries are moored in 

Genoa
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authentic conεguration, oΦe-

ring visitors a rare look at the 
actual craδ used by εshermen 
and sailors centuries ago. The 
vessels, complete with riηing 
and sails, help illustrate how 
coastal communities lived 
and worked, harnessing wind 
power and seamanship long 
before modern engines became 
standard. Seasonal demonstra-

tions sometimes allow visitors 
to see these boats under sail, 
connecting modern audiences 
with techniques passed down 
through generations.

Across Italy, smaller museu-

ms dedicated to ancient na-

vigation and maritime cultu-

re complement these major 
sites. In Tuscany, halls once 
used for medieval carpentry 
now display amphorae, nau-

tical tools, and ship fragmen-

ts uncovered from the littoral 
waters nearby, giving context 
to Italy’s earliest seaborne tra-

de routes. Along other coastal 
regions, museums house scale 
models of galleys and vessels 
that once crisscrossed the Me-

diterranean, emphasizing the 
intricate craδsmanship that 

Cesenatico
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went into each hull.

What unites these institutions 
is a commitment to preserving 
the heritage of navigation and 
the marine world. Visitors en-

counter stories of human cou-

rage, technical innovation and 
cultural exchange that played 
out on waves and winds 
across the Mediterranean and 
beyond. For families and stu-

dents alike, these museums 
provide a hands-on way to 
understand how seafarers na-

vigated by stars, how ports de-

veloped into trade hubs, and 

how centuries of interaction 
with the sea shaped Italian 
communities.

Together, maritime museums 
in Italy remind visitors that 
the sea has long been a classro-

om of exploration – from the 
early sailors who charted un-

known waters to more recent 
seafarers whose journeys con-

nected continents and cultu-

res. By preserving vessels, tools 
and tales from the deep, these 
museums make maritime hi-
story accessible and engaging 
for generations of visitors.

Toscana
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Record plasma donations in Italy 
reach new high in 2025

Italian healthcare

We the Italians Editorial StaΦ

In 2025 Italy hit a new high in 
plasma donation, setting a re-

cord with nearly 920 tonnes of 
plasma collected nationwide. 
It’s the second straight year 
the country has passed the 
900-tonne mark, as the total 
reached 919.7 tonnes, roughly 

11 tonnes more than in 2024. 
This progress reζects growing 
engagement from millions of 
voluntary donors and the ef-
forts of blood collection cen-

ters across the national health 
system.
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Despite this milestone, Italy 
is still working toward full 
self-suΪciency in plasma-de-

rived products. Plasma is the 
liquid portion of blood that 
contains proteins essential for 
producing life-saving medici-
nes such as immunoglobulins, 
albumin and clotting factors. 
These medicines are used to 
treat a range of conditions in-

cluding immune deεciencies, 
bleeding disorders, and other 
serious health challenges.

The bulk of the increase in 
plasma collection came from 
a procedure called plasmaphe-

resis. In this process, blood is 
drawn from a donor, plasma 
is separated by a machine 
and collected, and the remai-
ning blood components – red 
and white blood cells along 
with platelets – are returned 
to the donor. This method 
typically yields more plasma 
than traditional whole blood 
donation, allows donors to 
recover faster, and supports 
more frequent donations – up 
to once every 15 days. In 2025, 
collections by plasmapheresis 
rose by about 6.4%, which hel-
ped push the total upward.
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On a per-person basis, last year 
Italy delivered 15.6 kilograms of 
plasma to industry for the manu-

facture of plasma-derived medi-
cines for every 1,000 residents. 
That marks progress, yet it still 
falls short of the medium-term 
target of 18 kilograms per 1,000 
people that health authorities 
view as a key milestone toward 
strategic independence for the-

se critical therapies.

One of the biηest challenges 
remains meeting demand for 
immunoglobulins, a class of 
medicines derived from pla-

sma proteins that help people 
with immune system disorders. 
Over the past decade, demand 

for immunoglobulins has sur-

ged by about 57%, driven by 
both expanded clinical use and 
growing recognition of their 
value for treating various con-

ditions. At present, Italy is able 
to supply about 60% of its own 
need for these products from 
domestically collected plasma. 
A larger share must still be pur-

chased on international mar-

kets, which entails signiεcant 
costs for the national health sy-

stem.

The picture is more favorable for 
albumin, another plasma-deri-
ved product critical in treating 
liver disease, shock and burns. 
In this case, Italy’s domestic 
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collection covers more than 
75% of national requirements, 
reducing reliance on outside 
sources.
Health oΪcials emphasize that 
reaching full self-suΪciency 
will require both continued do-

nor participation and strategic 
improvements in how plasma 
is collected and used. Associa-

tions that support donor re-

cruitment, including national 
volunteer organizations and 
local blood banks, are stepping 
up education and outreach ef-
forts to encourage more people 
– particularly younger adults 

– to become regular donors. 
At the same time, clinical pro-

grams are underway to study 
and promote the appropriate 
use of plasma-derived medi-
cines so that supplies are used 
eΪciently and eΦectively for 
patients who need them most.
Overall, while Italy’s 2025 pla-

sma collection εgures repre-

sent a historic achievement, 
they also highlight the work 
that remains to ensure a re-

silient, sustainable supply of 
plasma-based therapies for the 
future.
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Lamborghini Miura, the legend turns 60
Italian design

Alberto Improda

The automobile is a highly evo-

cative and identity–deεning 
product – one of the εelds in 
which Italian design has crea-

ted some absolute masterpie-

ces. Among these, the Lambor-

ghini Miura certainly stands 
out, an extremely iconic car 
that has recently celebrated its 
60th anniversary.

It was March 10, 1966, when 
the new car appeared before 
the public for the εrst time at 
the International Motor Show 
in Geneva. The car’s full name 
is Lamborghini P400 Miura, 
with the letter P indicating the 
rear engine placement and 400 
referring to the 4-liter displa-

cement.
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From 1966 to 1968, 265 units of 
the εrst version were produced. 
They were followed by 338 exam-

ples of the P400 Miura S between 
1969 and 1971 and by 150 Miura 
SV models built from 1971 to 1973. 
Among the special versions are 
the four SVJ models derived from 
the Miura Jota prototype and the 
Miura Spider created by Bertone.
The Miura’s shape, designed by 
the young Marcello Gandini for 
Carrozzeria Bertone, represents a 
true sculpture of our time.

The body stands out for extremely 
bold and innovative solutions, 
such as the long, low front hood, 
the front headlights surrounded 
by the distinctive “eyelashes,” and 
the extremely low ground clea-

rance of both the car and the roof 

of the cabin, which sits only 110 
centimeters above the asphalt.

At the rear, the large engine hood 
– integrated with the trunk and 
fenders – is closed by metal slats 
that are not only design elemen-

ts but also help dissipate the heat 
produced by the engine.

Inside, the cabin is reεned and 
characterized by the two “binocu-

lar” gauges for the tachometer and 
speedometer, with the secondary 
control levers positioned, in the 
εrst series, high up on the roof 
panel.

Engineered by Giampaolo Dallara 
and Paolo Stanzani, the Miura was 
the εrst true high-performance 
production road car with a tran-

Marcello Gandini
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sverse mid-rear engine: a 3.9-liter 
V12 producing 350 horsepower in 
its εrst version.

With that level of power – pushing 
it to a top speed of 290 km/h – it 
became the fastest production car 
in the world at the time.

The beautiful automobile imme-

diately won over the public and 
soon became almost an emblem 
of its era – of the dynamic and 
daring Italy of the 1960s and the 
years of the Economic Boom.

Many aspects of its history have 
now taken on the ζavor of legend. 

It is even said that the term “su-

percar” was coined by journalists 
precisely to describe the Miura.

It is also said that Ferruccio Lam-

borghini, the εrst time he saw the 
drawings of the new car, uttered 
the fateful words: “I like this one 
– with this we will enter legend.”
The Miura can almost be conside-

red the manifesto of the relation-

ship that the extraordinary entre-

preneur from Emilia had with the 
future.

Vincenzo Borgomeo wrote bril-
liantly in La Stampa on March 10, 
2026:

Cabin
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“Ferruccio Lamborghini, it is said, 
could not stand the dust of the 
past. ‘Old stuΦ dies in the homes of 
fools,’ he oδen repeated, throwing 
away anything that was more than 
εve years old. Furniture, objects, 
but above all ideas, habits, com-

promises. A man who lived as if 
the future were already late, and 
the present an oΦense that had to 
be corrected immediately.”

The Miura quickly acquired an 
iconic status, captivating enter-

tainment stars and public εgures 
in Europe, the United States, and 
the rest of the world.

Many εlms have featured it, but 

its role in the 1969 movie The Ita-

lian Job, in which Rossano Brazzi 
drives his orange Miura along the 
Great St. Bernard Pass while ac-

companied by the soundtrack “In 
Days Like These” by Matt Monro, 
remains unforgettable – a scene 
that is still one of the most ad-

mired and recognizable in the hi-
story of automotive cinema.

We can again quote the remar-

kable article by Vincenzo Borgo-

meo mentioned earlier: “Everyone 
wanted it. Everyone who matte-

red, at least. Frank Sinatra bought 
an orange one and drove it around 
Los Angeles as if he were trying to 
escape himself.”

Ferruccio Lamborghini
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And again: “Dean Martin had a 
blue one parked in front of his vil-
la with the nonchalance of some-

one who already has everything. 
Miles Davis almost played it, with 
that engine reminding him of 
his saxophone. Elton John, Rod 
Stewart, the Prince of Bahrain, 
the Shah of Iran, even the King of 
Saudi Arabia – the Miura became 
the passport that opened the do-

ors of the world.”

Shortly before the Miura was 
born – indeed when it was already 
practically in gestation – Herbert 
Marshall McLuhan wrote: “The 
automobile has become an article 
of clothing without which we feel 
naked, uncertain, and incomple-

te” (Understanding Media, 1964).
Remaining within the metaphor 
of the brilliant Canadian socio-

logist and philosopher, we might 
say that the Miura introduced 
into the wardrobe of the contem-

porary world a garment that had 
never existed before – a piece of 
clothing with a revolutionary cut, 
irresistibly fascinating and exclu-

sive.

Today the automotive sector, 
throughout the Western world, 
is experiencing a period of pro-

found transformation and serious 
challenges.

The 60th anniversary of the Lam-

borghini Miura arrives almost 
like a good omen – an anniversary 
that seems to trace a path for the 
future of the industry.

Design, as the great examples of 
the past teach us, can be the too 
for shaping a future of develop-

ment and progress.

Ferruccio Lamborghini himself 
once said: “The past is important 
for history, but we must always 
look to the future.”
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In Florence, one of the most re-

cognizable street foods comes 
from an ingredient many peo-

ple would not expect. Lampre-

dotto, a sandwich made from a 
speciεc part of a cow’s stomach, 
has been part of the city’s culi-
nary life for centuries. Despite 

its humble origins, it remains 
one of the most beloved tradi-
tional foods in Tuscany and an 
essential stop for visitors explo-

ring Florence’s markets and 
squares.

Lampredotto is prepared using 

 Lampredotto and the centuries-old street 
food tradition of Florence

Italian street food

We the Italians Editorial StaΦ
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the fourth stomach of cattle, 
known as the abomasum. This 
cut belongs to the broader cate-

gory of tripe, a type of oΦal that 
has long been used in Italian co-

oking. In medieval and Renais-
sance Florence, expensive cuts of 
meat were reserved for wealthy 
families, while workers and la-

borers relied on less costly parts 
of the animal. Organs and stoma-

chs, which were cheaper and wi-
dely available, became the basis 
for many popular dishes.

The name “lampredotto” has an 
unusual origin. Many historians 
believe it comes from the lam-

prey eel, a εsh once common in 
the Arno River. Lampreys were 
considered a delicacy among no-

ble families, and their elongated 
shape reminded Florentines of 
the cooked tripe used for lampre-

dotto. Over time, the comparison 
gave the dish its name.

Street vendors selling lampredot-
to began appearing in Florence 
hundreds of years ago. Known 
locally as trippai, these vendors 
specialized in preparing and ser-

ving tripe-based dishes to wor-

kers, artisans, and travelers. By 
the 1800s, lampredotto stalls had 
become a familiar sight in busy 
areas of the city. Vendors cooked 
the meat slowly in large metal 
pots εlled with broth ζavored 
with vegetables such as celery, 
onion, carrot, and parsley.
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The traditional preparation pro-

cess remains largely unchanged to-

day. The lampredotto is simmered 
for several hours until it becomes 
tender and ζavorful. Once cooked, 
the meat is sliced into small pie-

ces and placed inside a crusty bre-

ad roll called a rosetta or semelle. 
Before serving, the bread is usually 
dipped brieζy in the hot broth to 
soδen it and enhance the ζavor.
Two classic condiments complete 
the sandwich. One is salsa verde, 
a green sauce made from parsley, 
garlic, capers, olive oil, and someti-
mes anchovies. The other is a spicy 
red sauce oδen based on tomatoes 

and chili pepper. Locals typically 
choose one or the other, although 
some vendors oΦer both together.
Even today, lampredotto remains 
closely connected to Florence’s 
street food culture. Dozens of 
kiosks operate across the city, 
particularly near markets such as 
Mercato Centrale and in busy pu-

blic squares. For many Florenti-
nes, eating a lampredotto sandwi-
ch during a lunch break or while 
walking through the city is part of 
everyday life.

In recent years the dish has also 
attracted international attention. 
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Food tourism has grown signiε-

cantly in Florence, with millions 
of visitors arriving every year to 
experience Tuscan cuisine. Accor-

ding to tourism estimates, more 
than 10 million travelers visit the 
city annually, and many seek out 
authentic local foods. Lampredot-
to has become a symbol of Flo-

rence’s culinary identity, oδen re-

commended alongside dishes like 
ribollita and bistecca alla εorenti-
na.

Despite its growing popularity, 
lampredotto still reζects its wor-

king-class roots. It represents a 
culinary tradition built on resour-

cefulness, where no part of the ani-
mal was wasted. This philosophy of 
using every ingredient continues 
to resonate today, especially as mo-

dern chefs and diners increasingly 
value sustainable cooking.

Aδer hundreds of years, lampre-

dotto remains a simple yet power-

ful example of Florence’s food cul-
ture. A few slices of slow-cooked 
tripe, a piece of bread soaked in 
broth, and a spoonful of sauce are 
enough to connect present-day di-
ners with a tradition that has sha-

ped the city’s street food for gene-

rations.
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https://villacagnoni-boniotti.com/
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Changes to Italy’s Flat Tax Regime – 2026
Italian Citizenship Assistance

Italian Citizenship Assistance

Following the 2026 Annual 
Budget has come an important 
change to one of Italy’s ζat tax 
regimes, an incentive that pro-

vides some tax relief for per-

sons of certain qualiεcations. 
In this article, we cover what 
is changing this year, along 
with visa options to explore 

if you would like to call Italy 
your home.

What’s changing for the йat 
tax regime for high-net-worth 
individuals

The change comes for the ζat 
tax regime for high-net-wor-
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th individuals, or those who 
hold liquid assets above $1 
million in foreign income. In 
2026, the ζat tax will be raised 
from €200,000 to €300,000 for 
qualifying persons, and from 
€25,000 to €50,000 for qua-

lifying family members. This 
follows a raise in 2024 from 
€100,000 to €200,000. These 
changes are only active in 2026 
and will not be retroactively 
applied to those who already 
beneεt from the regime. This 
ζat tax is only for foreigners 
who relocate to Italy and have 
not lived there for 9 out of the 
past 10 years. It can apply for 
up to 15 years. It also exempts 
Italian giδ and inheritance tax.
How to legally come to Italy: 
the Investor Visa and the 

Elective Residency Visa

There are two visas that mi-
ght be of particular interest 
to those seeking to beneεt 
from the ζat tax regime for hi-
gh-net-worth individuals: the 
Investor Visa and the Elective 
Residency Visa.

The Investor Visa allows non-
EU citizens to reside in Italy 
for up to two years (with the 
possibility of renewal so long 
as conditions continue to be 
met) if they invest in Italy’s 
economy. Speciεcally, this me-

ans an investment of at least 
€500,000 in a current Italian 
company, €250,000 in a star-

tup, or €2,000,000 in govern-

ment bonds.
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The Elective Residency visa is 
speciεcally for passive inco-

me, and therefore tends to at-
tract retirees. Anyone, though, 
can apply for it, but all inco-

me must be passive in nature 
(e.g. investments, pensions), 
and the applicant cannot work 
while in Italy. It is valid for one 
year, with the possibility of re-

newal.

How other йat tax regimes 
compare

There are other ζat tax regimes 
in Italy besides the one for hi-

gh-net-worth individuals. Tho-

se with a foreign pension who 
reside in a qualifying municipa-

lity in Southern Italy can take 
advantage of a 7% ζat tax. This 
generally means that the muni-
cipality has fewer than 20,000 
residents. The person must also 
not have reside in Italy in 9 out 
of the last 10 years. There is also 
a ζat tax of between 5% and 
15% available for new busines-
ses. Income must also not have 
exceeded €35,000 in the past 
year, with employee expenses 
not above €20,000.

Ultimately, the ζat tax regi-
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me you choose to beneεt from 
should be the one that best εts 
your particular circumstances 
and desires when it comes to 
relocating to Italy.

Citizenship by naturalization

Finally, if you are a non-EU ci-
tizen and reside in Italy for at 
least 10 years, you might qua-

lify for citizenship by natura-

lization. (For EU citizens, the 
time required is 4 years, while 
those with Italian parents or 
grandparents have only 2 ye-

ars).

To apply, you will also need a 
certiεcate showing knowled-

ge of the Italian language at at 

least the B1 level, and proof of 
income of at least €11,362.05 
plus €516.46 per dependent 
child. You will also need a 
background check issued by 
your country of origin.

Let Italian Citizenship Assi-
stance help

If you are interested in beneε-

ting from the tax regime for hi-
gh-net-worth individuals, need 
help with your citizenship case, 
or have any other questions 
about relocating to Italy, our 
friendly experts at Italian Citi-
zenship Assistance are here to 
help! You can contact us today 
at info@italiancitizenshipassi-
stance.com. 

https://italiancitizenshipassistance.com/italian-citizenship-by-residency/
https://italiancitizenshipassistance.com/italian-citizenship-by-residency/
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The living pictures tradition of Avigliano 
in Basilicata

Italian traditions

We the Italians Editorial StaΦ

In the town of Avigliano, in 
the southern Italian region of 
Basilicata, an unusual artistic 
tradition transforms people 
into living paintings. Known 
as quadri plastici, or “living 

pictures,” this cultural event 
combines theater, sculptu-

re, and visual art. Each year 
during religious celebrations, 
dozens of residents take part 
in carefully staged scenes 
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that recreate famous works of art 
and historical moments.

The tradition dates back more 
than a century. The εrst documen-

ted performances took place in 
the late 19th century, when local 
communities organized religious 
and cultural events connected to 
Catholic festivities. Over time, 
the performances evolved into a 
distinctive form of artistic repre-

sentation. Instead of actors mo-

ving on stage, participants remain 
perfectly still, posing to reprodu-

ce well-known images from art 

history.

A typical quadro plastico involves 
a group of performers arranged 
on a stage or platform to recreate 
a speciεc painting. Costumes, li-
ghting, and props are used to ma-

tch the original artwork as closely 
as possible. The participants must 
maintain their pose for several 
minutes at a time, sometimes up 
to 5–10 minutes, while spectators 
observe the scene. The stillness 
is essential because the goal is to 
make the performers appear like 
εgures in a painting rather than 



114

March 2026

actors in motion.

The subjects chosen for these li-
ving pictures oδen come from 
classical art and religious icono-

graphy. Works by artists such as 
Caravaηio, Raphael, and Mi-
chelangelo frequently inspire the 
scenes. Biblical episodes and hi-
storical moments are also com-

mon themes. Each composition 
requires careful preparation to re-

produce details such as body po-

sition, facial expression, clothing, 
and background elements.

Producing these scenes requires 

weeks of planning. Volunteers 
collaborate with organizers to se-

lect the artworks and design the 
staging. Tailors prepare costumes, 
carpenters build sets, and lighting 
technicians arrange illumination 
to replicate the atmosphere of the 
original painting. In many cases, 
the entire community contributes 
to the preparation process.

Participation is broad and inter-

generational. Children, adults, 
and older residents all take part, 
sometimes involving more than 
100 performers in a single edition 
of the event. Families oδen return 
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year aδer year, and many partici-
pants consider their involvement 
a matter of local pride. For a town 
with roughly 11,000 residents, the 
tradition represents an important 
moment of collective identity.

The event typically takes place 
during summer celebrations con-

nected to local religious festivals. 
Temporary stages are installed in 
public squares, allowing large au-

diences to gather. Visitors from 
nearby towns and other parts of 
Italy travel to Avigliano to wa-

tch the performances. For many 
spectators, the combination of vi-

sual precision and human stillness 
creates a striking artistic eΦect.
Over time, the quadri plastici 
have become one of the best-k-

nown cultural traditions in Ba-

silicata. The performances blend 
elements of theater, sculpture, 
and painting while maintaining a 
strong connection to the region’s 
religious heritage. Unlike conven-

tional stage productions, the em-

phasis is not on movement or dia-

logue but on visual composition 
and symbolic meaning.

Today the tradition continues to 
evolve while preserving its histo-
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rical roots. Modern lighting 
systems and stage design have 
improved the realism of the 
scenes, but the central concept 
remains unchanged – people 
transforming themselves into 
living artworks. In Avigliano, 

this unique form of perfor-

mance demonstrates how a 
small community can reinter-

pret the masterpieces of art 
history through collective par-

ticipation and creativity.
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The century-long journey of 
Valente’s industrial rails

Italian historical trademarks

Associazione Marchi Storici d’Italia

Its long history began in 1919. 
Since then, the race along the 
rails of Valente S.p.A. has con-

tinued swiδly and without in-

terruption. For 106 years, the 
company has worked from its 
factory in Lainate, just outside 

Milan, producing and distri-
buting every type of rail. The-

se rails are not used only – or 
even mainly – for traditional 
railway systems, but for appli-
cations far beyond what one 
might imagine. Valente’s rails 
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are found in ports, underground 
tunnels, and mines. It is a Made in 
Italy success story that has carved 
out a place in the global market by 
focusing on a highly specialized ni-
che with worldwide demand. Just 
looking at ports alone, the poten-

tial is enormous: more than 90% of 
international trade moves by sea, 
which means ports must constantly 
become more eΪcient.

When the company was εrst foun-

ded, the horizon was not nearly as 
broad. The founder, Vincenzo Va-

lente, initially focused on the most 
traditional use of rails – railways. 
He used to describe himself as “a 
Neapolitan industrialist who never 
failed,” and he was right. The com-

pany came close to shutting down 
in the 1980s but never capitulated 
and never laid oΦ employees. Inste-

ad, under the leadership of Alberto 
Menoncello it returned to prosperi-
ty. Menoncello could be described 
as “a forward-thinking Milanese.” 
A graduate of Bocconi University 
with a master’s degree from Har-

vard and a background in εnance, 
he had no experience in the steel in-

dustry. Yet a quick look at the com-

pany’s accounts convinced him that 
Valente could be saved by focusing 
on long-standing clients and deve-

loping an increasingly specialized 
business strategy.

That was when the key insight 
emerged: concentrating on rail-ba-

sed handling systems for large li-
δing infrastructures in commercial 
ports. This choice paved the way for 
Valente’s revival, restoring the com-

pany’s εnancial health and making 
the maritime economy its core busi-
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ness. Today Menoncello leads the 
company as CEO and chairman, 
alongside his son Luca, who serves 
as general manager.

Valente-branded tracks and tran-

sport systems are used to move 
tunnel-boring machines forward 
underground, carry concrete and 
materials used to reinforce tun-

nel walls, and transport workers, 
machinery, and goods in complex 
environments in Italy and abroad. 
In 2024, the company completed 
projects in 18 countries. Its in-

ternational debut came with the 
supply of rails and wagons for 
the Channel Tunnel, a milestone 
that also established Valente as 
a leading company in the tunne-

ling sector. Other key moments 
included its involvement in the 
Turin-Lyon rail project and work 
at the Imetame port in Aratù, 
Brazil, between late 2024 and ear-

ly 2025. Since then, in addition to 
upgrading several Italian ports, 
the company has seen a rise in de-

mand, particularly in North Afri-
ca and Saudi Arabia. New projects 
could soon arrive from Central 
America as well. The goal is to in-

crease exports from the current 
30% of revenue to 45% within the 
next three years, focusing on Eu-

rope, the Gulf region, India, and 
sub-Saharan Africa.

The company is also active in the 
mining sector, both in extraction 

operations and in the restora-

tion of former mines for tourism. 
Valente is currently involved in 
projects to modernize mining in-

frastructure in Sardinia and in the 
creation of rail-based routes desi-
gned to bring visitors through the 
spectacular underground landsca-

pes of former mining sites.

Valente remains a small Italian 
company with big ambitions. Re-

venue reached €11 million in 2024 
and is expected to rise to €15 mil-
lion by the end of the year. But 
the company does not need to be 
a giant to compete globally. The 
number of competitors in this 
highly specialized εeld is extre-

mely limited, and success depends 
on reliability. Here Valente holds 
a strong advantage: it combines 
more than a century of experien-

ce with a continuous commitment 
to excellence and innovation. For 
some of its applications, such as 
the development of rail fastening 
systems, the company collabora-

tes closely with the Politecnico di 
Milano. Even as advanced tech-

nologies continue to evolve, they 
have not changed the essence of 
this century-old company. At its 
core, Valente still relies on craδ-

smanship – while keeping a close 
eye on digitalization and artiεcial 
intelligence as new opportunities 
for growth.
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Tuscia, between etruscan heritage,
 medieval towns, and volcanic landscapes 

in the Lazio region

Italian territories

We the Italians Editorial StaΦ

Tuscia is a historic region of 
central Italy whose roots go 
back to the time of the Etru-

scans. While the name once 
referred broadly to lands ru-

led by the ancient Etruscan 
civilization, today it is most 
oδen used to describe the 
territory around the provin-

ce of Viterbo in northern La-

Civita di Bagnoregio
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zio. This area, located about 60–
100 kilometers north of Rome, 
preserves one of the richest con-

centrations of archaeological si-
tes, medieval towns, and natural 
landscapes in the region.

The Lazio portion of Tuscia ex-

tends between the Tyrrhenian 
coast and the inland hills bor-

dering Umbria and Tuscany. Its 
geography includes volcanic pla-

teaus, lakes formed by ancient 
craters, forests, and fertile agri-
cultural land. Two of the most 
prominent natural landmarks 
are Lake Bolsena and Lake Vico, 
both created by volcanic activi-
ty thousands of years ago. Lake 
Bolsena, with a surface area of 
about 114 square kilometers, is 
the largest volcanic lake in Eu-

rope and a central feature of the 
region’s landscape.

Long before the rise of Rome, 
Tuscia was a core territory of 
the Etruscan civilization, which 
ζourished in central Italy betwe-

en the 9th and 3rd centuries BC. 
Important Etruscan settlements 
existed in places such as Tar-

quinia and Vulci, both located 
within what is now northern 
Lazio. Archaeological excava-

tions have uncovered extensive 
necropolises, temples, and tomb 
paintings that provide valuable 
insight into Etruscan society. 
The painted tombs of Tarqui-
nia are among the most famous 
examples, featuring vibrant sce-

nes that are more than 2,500 ye-

ars old.

Bolsena lake
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During the Roman era the re-

gion gradually became inte-

grated into the expanding Ro-

man state. Roads, agricultural 
estates, and settlements spread 
across the territory, linking the 
area more closely with Rome. 
Even today, parts of the ancient 
Roman road network can still 
be traced through the country-

side of Tuscia.

In the Middle Ages Tuscia beca-

me known for its fortiεed towns 
and strategic role along pilgri-
mage routes. One of the most 
important of these routes was 
the Via Francigena, a medieval 
road that connected northern 
Europe to Rome. Pilgrims tra-

veling this path passed through 
towns such as Viterbo, Bolsena, 

and Monteεascone. Many of 
these towns still preserve me-

dieval walls, towers, and histo-

ric centers that reζect their im-

portance during that period.

Viterbo eventually emerged as 
the main urban center of the re-

gion. During the 13th century it 
even served as a temporary resi-
dence for several popes, earning 
the nickname “City of the Po-

pes.” The Palazzo dei Papi, bu-

ilt in the 1200s, remains one of 
the most recognizable medieval 
structures in the area.

One of the most striking villa-

ges in the Tuscia area is Civita 
di Bagnoregio, a small medieval 
settlement perched on a narrow 
plateau of volcanic rock about 
120 kilometers north of Rome. 

Vico lake
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Connected to the surrounding 
landscape by a long pedestrian 
bridge, the village is oδen called 
“the dying town” because ero-

sion has gradually worn away 
the cliΦs that support it for cen-

turies.

Agriculture continues to play a 
major role in the modern eco-

nomy of Tuscia. The fertile vol-
canic soil supports crops such 
as olives, hazelnuts, grapes, and 
grains. In fact, the province of 
Viterbo produces a large share 
of Italy’s hazelnuts, with thou-

sands of hectares dedicated to 
this crop. Olive oil and wine 
production are also important 
parts of the local agricultural 
system.

Today Tuscia represents a blend 
of natural beauty, historical he-

ritage, and rural culture. Within 
a relatively compact area of rou-

ghly 3,600 square kilometers, 
visitors can encounter Etruscan 
archaeological sites, medieval 
towns, volcanic lakes, and agri-
cultural landscapes that have 
shaped the region for centuries. 
This combination of history and 
environment makes Tuscia one 
of the most distinctive cultural 
territories in central Italy.

Tarquinia

Viterbo
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 The emerging wine tradition of Molise 
between the Adriatic and the Apennines

Italian wine

We the Italians Editorial StaΦ

Molise, one of Italy’s smal-
lest and least populated re-

gions, has a wine tradition 
that dates back thousands of 
years. Located between the 
Adriatic Sea and the Apen-

nine Mountains, this cen-

tral-southern Italian terri-
tory combines coastal plains, 
rolling hills, and higher 
mountain slopes. Within this 
relatively compact landsca-

pe, vineyards cover several 
thousand acres and support 
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a wine sector that remains 
small in scale but increasingly 
recognized for its quality and 
regional identity.

Viticulture in Molise has an-

cient origins. Archaeological 
evidence suηests that grape 
cultivation existed in this area 
during the time of the Samni-
tes and later expanded under 
Roman inζuence. The Ro-

mans developed agricultural 
systems throughout central 
and southern Italy, introdu-

cing techniques that impro-

ved both vineyard manage-

ment and wine production. 
Over time these traditions 
became part of the region’s 
rural culture and remained 
closely tied to small farming 
communities.

Today Molise’s vineyards are 
concentrated mainly in the 
provinces of Campobasso 
and Isernia. Many of the most 
productive areas lie between 
650 and 1,650 feet above sea 
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level, where moderate tempe-

ratures and consistent sunli-
ght help grapes ripen gra-

dually. The proximity of the 
Adriatic Sea also plays an im-

portant role, bringing breezes 
that help regulate humidity 
and reduce the risk of plant 
diseases. At the same time, 
the nearby mountains cre-

ate temperature diΦerences 
between day and night that 
contribute to the develop-

ment of balanced aromas and 
acidity in the grapes.

Despite its limited geographic 
size, Molise cultivates a wide 
range of grape varieties. Both 
native and international gra-

pes are grown across the re-

gion’s vineyards. Among the 
most important red varieties 
is Montepulciano, which pro-

duces structured wines with 
dark fruit ζavors and modera-

te tannins. Aglianico, another 
well-known southern Italian 

grape, is also present in some 
areas and can produce more 
powerful and age-worthy wi-
nes.

White wines also play a role 
in the region’s production. 
Trebbiano is one of the most 
widely planted white varie-

ties, oδen used to produce 
fresh and approachable wi-
nes. Falanghina, a grape more 
commonly associated with 
neighboring Campania, has 
also found suitable condi-
tions in parts of Molise and 
contributes to aromatic whi-
te wines with notes of citrus 
and ζowers.

The region’s main quality desi-
gnation is Molise DOC, whi-
ch covers a broad range of red, 
white, and rosé wines. Within 
this classiεcation producers 
can work with several grape 
varieties and styles, reζecting 
the diversity of the territory. 
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Although Molise does not 
have as many protected wine 
denominations as some larger 
Italian regions, its producers 
have increasingly focused on 
improving vineyard practices 
and emphasizing local cha-

racteristics.

Annual wine production in 
Molise remains relatively mo-

dest compared with major 
Italian wine regions such as 
Tuscany or Veneto. Total 
output is estimated at around 
200,000–300,000 hectoliters 
per year, depending on the 
harvest. This limited volume 
reζects both the small size of 
the region and the fact that 
many vineyards are operated 
by small and medium-sized 
wineries rather than large in-

dustrial producers.

In recent decades Molise has 
gradually attracted more at-
tention from wine enthu-

siasts and critics. Producers 
have invested in modern wi-
nemaking equipment and im-

proved vineyard management 
techniques, aiming to highli-
ght the unique environmen-

tal conditions of the region. 
The combination of hillside 
vineyards, Adriatic breezes, 
and long agricultural tradi-
tions gives Molise wines a di-
stinct identity within Italy’s 
diverse wine landscape.

Although it remains less well 
known internationally, Moli-
se continues to strengthen its 
position as a niche wine re-

gion. By balancing tradition 
with innovation and main-

taining relatively small pro-

duction volumes, the region 
oΦers wines that reζect the 
character of its hills, climate, 
and rural heritage.
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Occhio per occhio, dente per dente

Italian proverbs

We the Italians Editorial StaΦ

The Italian proverb “Occhio per occhio, dente per dente” (literally 
“An eye for an eye, a tooth for a tooth”) refers to the ancient principle 
known as the law of retaliation, or lex talionis. This rule states that 
punishment should match the harm inζicted. The idea appears in very 
old legal traditions, including the Code of Hammurabi and the Bi-
ble. Its original purpose was not to encourage revenge but to limit it, 
establishing proportional justice instead of uncontrolled retaliation. 
In the Old Testament – particularly in Exodus 21:24 and Leviticus 
24:20 – the rule served as guidance for judges when determining pe-

nalties. Later, in the New Testament, Jesus encouraged a diΦerent 
approach based on forgiveness and nonviolence, famously teaching 
people to “turn the other cheek.” Today the expression is oδen used to 
describe proportional revenge or retaliation.
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