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What’s up with WTI #188

Editorial

by Umberto Mucci

Dear friends, 

Even in this July 2025 editorial, I’m 
thrilled to share lots of exciting news 
with you. First up, our cover story, 
something big is coming to Atlanta, 
Georgia, this September. We the Ita-
lians, through our 501(c)(3) nonpro-
昀椀t, the Italia America Reputation 
Lab (IARL), is proud to partner in 
the 昀椀rst-ever Made in Italy Expo in 

the “Big Peach.” 吀栀e event is being 
organized by the unstoppable Nico-
la Vidali, Managing Director of the 
Georgia Chapter of the Italy-Ame-
rica Chamber of Commerce Southe-
ast, our partner at IARL and We the 
Italians Ambassador to Georgia.

Starting with this July, we’ll feature 
three articles highlighting this im-
portant new event, which brings the 
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excellence of Made in Italy to one 
of the most vibrant, fast-growing 
regions of the United States. I’ll be 
there on Monday, September 22, 
participating in one of the panels, 
昀氀ying in straight from Chicago.

So, what’s happening in Chicago? 
From September 19 to 21, the Win-
dy City will host the very 昀椀rst We 
the Italians U.S. Ambassadors Con-
vention! 吀栀anks to my friend and 
our Illinois Ambassador, Ron One-
sti, we’ve 昀椀nalized a great program. 
We’ll explore the city, network, and 
share updates on We the Italians ini-
tiatives and the amazing work our 
Ambassadors are doing across the 
country. We’re even planning a sur-
prise for Sunday morning, Septem-
ber 21. It’s going to be a lot of fun!

But before all that, We the Italians 
will kick o昀昀 September back in 
Italy—speci昀椀cally in Vicenza, Vene-
to. 吀栀ere, we are partners of the Ita-
lia America Friendship Festival, and 
on Saturday, September 13, I’ll be ho-
nored to share stories of innovation, 
resilience, adaptability, and ingenu-
ity from the Italian American expe-
rience: tales of people who climbed 
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the ladder of success through 
the powerful blend of Ita-
lian DNA and the opportu-
nity-rich, business-friendly 
environment of the United 
States. Truly a match made 
in heaven.

Looking back to late June, I 
had the pleasure of attending 
a screening of Larry Foley’s 
compelling documentary, 
Cries from the Cotton Fields, 
at the University of Arkansas 
Rome Center. It’s an extra-
ordinary 昀椀lm that explores a 
lesser-known chapter of mi-
gration, one with both simi-
larities and striking di昀昀eren-
ces from the more familiar 
Northeast Italian American 
narrative. It’s a powerful and 
insightful story that deserves 
to be widely seen.

As part of the new direction 
for We the Italians, we want 
to include our audience more 
than ever. We’re launching 
a new video project aimed 
at giving a voice and face to 
Italian stories, emotions, and 
places across the United Sta-
tes. With your help, we’re cre-
ating a series of short videos 
that tell the story of Italian 
America—through your eyes, 

Cries from the Cotton Field
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from your community. One great 
example has already been shared by 
our Columbus, Ohio Ambassador, 
Rich Leto. You can check it out here.

吀栀ese videos will be featured on our 
Facebook page, which gets 5.5 mil-
lion views each month, and the best 
ones will be selected for our exclusive 
Meta Subscription program. 吀栀ey’ll 
also be posted on our Instagram and 
TikTok channels, helping us build a 
more authentic and engaging social 
media presence while giving visibili-
ty to you and your content.

Want to make a video? Here are a 
few quick tips:
• Use your phone in vertical (Reel) 
format
• Aim for 30 to 60 seconds

• Make sure your face is well-lit with 
natural light (no backlighting)
• Choose a quiet place and avoid 
loud background noise
• Be yourself, smile, and have fun!
Y
ou can focus on one (or more!) of the 
following topics:
1. Italian festivals or events
2. Local Italian landmarks or busi-
nesses
3. “Sauce or Gravy?”

吀栀is will be a playful look at the 
heart of Italian American culture. 
Once your video is ready, you can 
send it to us via email or Messenger.

Our magazine keeps growing—and 
starting this month, we’re adding 
two new columns! 吀栀e 昀椀rst, Italian 
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Sustainability, highlights how Ita-
lian excellence is contributing to a 
greener, more sustainable future. 
吀栀is month, we’re covering Italy’s 
roadmap to meet the 2030 Green 
Homes Directive targets.

吀栀e second, Italian Curiosities, lau-
nches with… a bang!. Did you know 
the combustion engine was invented 
in Lucca, Tuscany?

If all goes well, by the end of July 
we’ll 昀椀nally be launching our brand-
new website: faster, better, and more 
dynamic. It’s been a huge job (we’ve 
got almost 90,000 pieces of con-
tent!), but we’re nearly there, and 
we’re preparing lots of exciting new 
features.

Our incredible team of Ambassadors 
keeps growing, and this month we’re 
welcoming three new members.

Maria Fosco is our new Ambassador 
in Manhattan, New York. Maria be-
gan working in the Italian American 
community as a teenager, earned a 
degree in International A昀昀airs from 

Hunter College, and joined the Ca-
landra Italian American Institute/
CUNY in 1986. She testi昀椀ed in the 
landmark Scelsa v. CUNY civil ri-
ghts case, which o昀케cially recogni-
zed Italian Americans as a protected 
group. A founding member and cur-
rent Vice President and Trustee of 
the Italian American Museum, Ma-
ria has received both the Cavaliere 
and U昀케ciale honors from the Re-
public of Italy. She currently serves 
as Director of Administration and 
Special Programs at Queens College 
and sits on several Italian American 
boards.

Maria Fosco
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Mike Daigle is our new Ambas-
sador in New Hampshire. Mike is 
the President of Friends of Italian 
Americans, a nonpro昀椀t promoting 
Italian American heritage, history, 
and culture while advocating for all 
immigrant communities in the U.S. 
He holds a B.S. in Accounting and 
an M.B.A. in Entrepreneurship. 
Mike lives in Portsmouth, NH, 
with his wife of over 45 years. 吀栀ey 
have three daughters and six gran-
dchildren.

We’re also adding a new thema-
tic Ambassador! Marco Gianni is 
now our Ambassador for Luxury. 
Marco is Managing Partner Italy 
at Équité Brands, a strategic con-
sultancy for the luxury sector, and 
co-founder of 吀栀e Italian Mind, a 
cultural and business platform de-
dicated to the evolution of Made in 
Italy. A specialist in symbolic po-
sitioning, post-identity economic 
models, and reputational capital, 
Marco works with top brands and 

institutions to create value through 
systems thinking and storytelling 
innovation. With a global and un-
conventional perspective, he’s hel-
ping rede昀椀ne how Italian luxury 
is communicated, developed, and 
experienced around the world.
And it doesn’t stop there! 吀栀at’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.

Mike Daigle

Marco Gianni

https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
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Taranto and its black gold. 

The story of the cozza tarantina

Italian 昀氀avors

We the Italians Editorial Sta昀昀

Taranto, o昀琀en called the queen 
of Magna Graecia, is a city rich 
in history and art. Founded by 
the Spartans in the 8th century 
BCE, it was one of the most im-
portant city-states of the ancient 
world. Even today, its geography 
is unique, as it is surrounded by 

two bodies of water—the Mar 
Piccolo (Small Sea) and the Mar 
Grande (Big Sea)—precious tre-
asures of the Mediterranean.

One of the most iconic local 
delicacies born on the shores 
of Taranto is the Taranto mus-
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sel, known locally as cozza gnore, 
or “black mussel” in the Taranti-
no dialect. It’s considered the sa-
fest and healthiest mussel in all of 
Italy. Taranto is, in fact, the Italian 
capital of mussel farming, and the 
mussel itself has become a cultural, 
economic, and identity symbol of 
the city. Annual production of Ta-
ranto mussels varies depending on 
environmental conditions, but can 
exceed 30,000 tons.

吀栀e secret that makes the Taranto 
mussel truly one-of-a-kind lies in 
the place where it is grown: the Mar 
Piccolo. Here, the water transitions 
from “wavy” to “smooth” near the 
citri, natural freshwater springs 

that 昀氀ow from the Alta Murgia and 
eventually reach the Ionian coast. 
吀栀is extraordinary natural feature 
gives the mussels their distinctive 
昀氀avor. 吀栀e low salinity of the water 
provides an ideal hydrobiological 
environment for mussel metabo-
lism and growth. Taranto mussels 
have unmistakable and unique cha-
racteristics: they’re large, have a 
pinkish-white interior, a briny io-
dine aroma, and a full, slightly swe-
et 昀氀avor.

So far, 34 freshwater springs have 
been identi昀椀ed in the Mar Piccolo, 
resembling underground rivers that 
昀氀ow directly into the sea. Along 
with the low salinity, another cru-
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cial factor contributes to the mus-
sel’s quality: the Mar Piccolo is a 
calm body of water, which allows 
mussels to grow stress-free and de-
velop their unique taste. From the 

planting of the mussel seed to the 
time they are ready for market, 
around 18 months of work are re-
quired for full maturation.
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Over time, local mussel farming 
practices have evolved toward a su-
stainable model. Today, mussels are 
commonly grown in compostable 
bioplastic nets, which degrade na-
turally within a few years. 吀栀is 
innovation has helped prevent 20 
tons of plastic from being dumped 
into the sea in just the past 24 mon-
ths.

By May or June, the Taranto mus-
sels reach maturity and are ready 

for distribution in both domestic 
and international markets.

A long series of laboratory tests, 
combined with carefully monitored 
puri昀椀cation processes and analyses, 
makes these mussels among the sa-
fest in the world. In fact, Taranto 
mussels are also used as bioindica-
tors—their ability to absorb pollu-
tants helps monitor water quality 
and pollution levels.
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The hidden legacy in Leonardo’s masterpiece 

and the story of Perugian tablecloths

Italian handcra昀琀s

We the Italians Editorial Sta昀昀

How many times have you lo-
oked at Leonardo da Vinci’s Last 
Supper? It’s one of the most stu-
died and admired works of art 
in history. But there’s a detail 
that most people miss. Right at 
the center of the table, beneath 
the hands of Christ and his di-

sciples, lies a white tablecloth 
adorned with delicate geome-
tric patterns. 

While it might seem like a sim-
ple decorative touch, that cloth 
actually holds centuries of Ita-
lian heritage. It’s a re昀氀ection of 
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a rich textile tradition from 
Umbria dating back to the 14th 
century—the famous tovaglie 
perugine, or “Perugian table-
cloths,” recognizable by their 
blue diamond motifs woven 
into a white linen background.
Far from being a relic of the 
past, this unique cra昀琀 still li-
ves on today in Umbria. Master 
weavers continue to handcra昀琀 
these textiles using the same 
medieval techniques, blending 
linen and cotton on traditional 
looms. 吀栀ink about it—Leonar-
do chose to represent this very 
fabric in what is arguably the 
world’s most iconic painting, 

o昀昀ering a subtle tribute to the 
artistry of his homeland. And 
seven centuries later, that same 
cra昀琀smanship is still practiced 
by skilled artisans.

Textile production in Umbria 
dates back to at least the 12th 
century. It was heavily in昀氀uen-
ced by French traditions, espe-
cially by the weavers of Lille 
and the teachings of Giacomo 
Bergierès. Over time, Perugia 
developed its own distinctive 
style, creating fabrics like the 
tovaglie perugine, typically 
woven in a “partridge-eye” pat-
tern in white linen with indi-
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go cotton bands. 吀栀ese fabrics 
were used both in churches 
and noble households, and you 
can still see them depicted in 
numerous medieval and Re-
naissance paintings housed in 
churches and museums throu-
ghout Umbria.

吀栀e patterns o昀琀en feature styli-
zed 昀氀ora, fauna, and abstract 
geometric designs, sometimes 
even inscriptions or blessin-
gs. 吀栀eir aesthetic owes much 
to Middle Eastern in昀氀uence, 
which 昀椀ltered into Italy throu-
gh centuries of trade. By the 
1800s and early 1900s, inte-
rest in traditional textile work 
was revived through the use of 
hand-powered Jacquard looms, 

leading to a rebirth of artisanal 
weaving in the region.

In di昀昀erent towns across Um-
bria, local styles 昀氀ourished. Pe-
rugia produced a 昀氀ame-patter-
ned fabric known as 昀椀amma di 
Perugia. In Assisi and Città di 
Castello, the Renaissance-style 
“double cross stitch” known as 
Punto Assisi came back into 
favor. On Isola Ma最最iore in 
Lake Trasimeno and at the Ars 
Panicalensis workshop, Irish 
crochet lace—known locally as 
pizzo d’Irlanda—made a come-
back. Orvieto, meanwhile, gai-
ned international renown for 
its exquisite Ars Wetana lace, 
another intricate Irish-inspi-
red tradition.
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吀栀e 14th and 15th centuries mar-
ked the golden age of the tova-
glie perugine. 吀栀ese table linens 
were made with a partridge-eye 
weave of white linen and deco-
rated with indigo-dyed cotton, 
o昀琀en sourced from the guado 
plant, also known as woad. 吀栀e 
blue patterns, usually con昀椀ned 
to horizontal bands at the ends 
of the cloth, were thought to 
resemble the movement of wa-
ves, and in Perugian dialect, the 
stylized design was a昀昀ectiona-
tely called “belige,” referencing 
the rocking motion of the loom 
pedals used during weaving.

Originally used as altar cloths 
in medieval churches, these tex-
tiles quickly gained popularity 
among the aristocracy. By the 
15th century, they were conside-
red luxury items and were found 
throughout central Italy, from 
Tuscany to the Marches, and 
even as far as northern Europe—
Trentino, Friuli, Carnia, and 
Sicily. 吀栀ere, educated and elite 
buyers adopted them as a sym-
bol of social status. 吀栀e cloths 
became prized components of 
dowries and were later repur-
posed into curtains, cushion co-
vers, shawls, or even headscar-
ves. In more practical settings, 
they were rolled up to support 
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baskets carried on women’s he-
ads, or worn as belts, bags, ban-
ners, or tournament prizes.

Today, traditional Umbrian we-
aving is still part of the region’s 
cultural and economic iden-
tity. Several family-run work-
shops continue to use 18th- and 
19th-century foot-powered lo-
oms to create textiles in the 
same way they’ve been made 
for hundreds of years. 吀栀e pat-
terns—ranging from stylized hu-
mans and animals to good-luck 
phrases—are carefully woven 
with supplemental we昀琀 thre-
ads in cotton or linen blends. 
吀栀e blue bands alternating with 
ivory ones remain the signature 
of this historic fabric. Every pie-
ce is handmade, and cra昀琀ing a 
single tablecloth can take up to 
20 days.

Leonardo’s Last Supper might 
be the most famous example, 
but these tablecloths appear in 
numerous works of art. Late me-
dieval and Renaissance painters 
o昀琀en included them in depi-
ctions of the Last Supper, alon-
gside other 昀椀ne textiles like silk 
from Lucca, Sicily, or the Far 
East—fabrics reserved for chur-
ches and royal garments. One 
example is a painting by the Ma-
estro delle Palazze, dated to the 
late 13th century and now hou-

sed at the Worcester Art Mu-
seum in Massachusetts, which 
shows a long table draped with 
a classic Perugian cloth. Giotto 
immortalized them in his fre-
sco 吀栀e Dinner at the House of 
the Knight of Celano, part of 
the vast cycle of the Life of St. 
Francis in the Basilica of Assisi. 
Other noteworthy appearances 
include Pinturicchio’s frescoes 
in the Baglioni Chapel in Spello, 
and the Last Supper by Perugi-
no in Foligno.

吀栀rough all these examples, the 
tovaglie perugine have woven 
their way into art, history, and 
daily life—enduring symbols of 
Umbria’s extraordinary textile 
legacy.
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The quartz shores of Is Arutas in Sardinia

Italian land and nature

We the Italians Editorial Sta昀昀

Is Arutas Beach stretches for se-
veral kilometers, featuring cry-
stal-clear waters that range in 
color from emerald green to deep 
blue. It’s famously known as the 
“rice grain beach” because it’s 
made up of tiny grains of quar-
tz, which shimmer in shades of 
pink, green, and pure white.

Is Arutas - along with nearby be-
aches like Mari Ermi and Punta 
Maimoni -stands out from most 
other Sardinian coastlines be-
cause it’s formed from porphyri-
tic granite rather than the more 
common limestone. Over time, 
the slow erosion of this rock un-
der weather conditions and spe-
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