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What’s up with WTI #188

Editorial

by Umberto Mucci

Dear friends, 

Even this month, there have been 
many things that have kept us at We 
the Italians busy. 

Let’s start with the big news: We the 
Italians: the surveys. It is a new tool 
to further enhance our role as a pla-
tform for listening to and discussing 
the interests and opinions of this 

community. We’ve launched an ob-
servatory dedicated to this mission, 
involving a signi昀椀cant number of di-
stinguished individuals both in Italy 
and the United States.

We began by surveying the Italian 
American community on a particu-
larly sensitive and important issue 
that has recently been the subject of 
a controversial reform: dual citizen-
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ship. 吀栀e title of this survey is: Two 
passports, One heart. We asked our 
audience whether they agreed with 
the new law. Of the 350 responses 
received, 35% agreed, while 65% di-
sagreed. All the very interesting data 
are here. 

吀栀is is just the 昀椀rst survey: we’re 
working to involve key Italian Ame-
rican and Italian institutions to give 
this initiative an even broader scope.

From 2022 to 2024, June was the 
month in which we successfully 
hosted our gala here in Rome. 吀栀is 
year, our friends at the National Ita-

lian American Foundation are cele-
brating their 50th anniversary and 
asked us to give up the June slot for 
their own gala dinner here in Rome, 
since Lazio is their Region of Ho-
nor this year. We have been pleased 
to pass the baton to our friends at 
NIAF for June 2025 and to celebra-
te their 昀椀rst extraordinary 50 years: 
our best wishes and thanks go to 
NIAF for all they have done so far. 
吀栀e We the Italians gala in Rome has 
become a well-established tradition 
in celebrating the Italian American 
community and the relationship 
between Italy and the United States, 
and it will return in June 2026 with 
even greater enthusiasm.

NIAF

https://www.wetheitalians.com/from-usa/new-citizenship-law-what-do-italian-americans-think-two-passports-one-heart
https://www.wetheitalians.com/from-usa/new-citizenship-law-what-do-italian-americans-think-two-passports-one-heart
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吀栀ree more recent events saw 
We the Italians representing the 
friendship between Italy and the 
United States. I had the pleasure 
of speaking at one of the “吀栀ou-
ght Leader Talks” organized by the 
Rome chapter of the Order Sons 
and Daughters of Italy in America, 
led by my friend Carmelo Cutu-
li. It’s always interesting to enga-
ge with fellow Italians who share 
the mission of promoting the Ita-
lian American community here in 
Italy.

A few days later, in the beautiful 
Palazzo Vecchio in Florence, our 
Ambassador to Tuscany, Maurizio 

Mancianti, organized a very im-
portant event on luxury and Made 
in Italy, which also focused on the 
U.S. market—crucial for high-end 
Italian products. We the Italians 
is a partner in this initiative cal-
led “Florence Capital 2025: Value 
as Treshold, Identity as Strategy” 
and is working on an agreement 
that we can’t reveal just yet, but 
it’s looking very promising. Hope-
fully, we’ll be able to share more 
details soon.

OSDIA

Florence Capital 2025

https://wetheitalians.com/events-ita/wti-events-may-28-2025-osdia-rome-chapter
https://wetheitalians.com/events-ita/wti-events-may-28-2025-osdia-rome-chapter
https://wetheitalians.com/events-ita/wti-events-may-28-2025-osdia-rome-chapter
https://wetheitalians.com/events-ita/wti-events-may-28-2025-osdia-rome-chapter
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Finally, We the Italians’ Managing 
Director, Fabrizio Fasani, had the 
opportunity to highlight the poten-
tial of the Italian American commu-
nities during the ”Festival dell’Im-
prenditore” here in Rome, speaking 
to an audience of stakeholders, insti-
tutional representatives, and entre-
preneurs.

吀栀ere have been some minor delays 
with our new website, which we 
had previously announced. We will 
be online soon—hopefully as early 
as July. 吀栀ere are 90,000 pieces of 

Festival dell’imprenditore  Fabrizio Fasani

Florence Capital 2025

https://wetheitalians.com/events-ita/wti-events-june-13-2025-festival-dellimprenditore
https://wetheitalians.com/events-ita/wti-events-june-13-2025-festival-dellimprenditore
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content, and it is not easy to imple-
ment all the ideas we have to impro-
ve We the Italians. In the meantime, 
we would like to remind you that 
we will be reduced from nine to six 
the areas of the Us States. 吀栀e new 
areas (which we already used in the 
survey) will be New England, New 
York, East, South, Midwest, West.

With the end of June, it will alrea-
dy be six months since we launched 
our two new podcasts: We the Italia-
News: Italy in English and We the 
ItaliaNews: L’Italia in America. 吀栀is 
week, we’re reaching 20 episodes for 
both podcasts. You can 昀椀nd them all 
here - and they’re truly very intere-
sting!

吀栀e We the Italians family continues 
to grow wonderfully, and today I am 
happy to welcome three new friends 
as our Ambassadors. 

Lorenzo Agnoloni

https://wetheitalians.com/podcast
https://wetheitalians.com/podcast
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Bill Cerruti is our new Ambassa-
dor in Sacramento (California). 
Bill was raised in East Sacramento, 
an area heavily populated by Ita-
lian Americans. He later obtained 
a law degree. In 1981 he incorpora-
ted the Italian Cultural Society of 
Sacramento, which soon became 
the dominant regional Italian or-
ganization in the area. In 2007, 吀栀e 
Society built a multi-million-dol-
lar Italian Center a昀琀er a ten-year 
fundraising campaign. 吀栀e Society 
obtained recognition of the “Little 
Italy Historic District” in the East 
Sacramento area. Today, Bill is the 
Executive Director of the Society 
and also chairs the California Ita-
lian American Task Force.

Jennifer Caito is our new Ambas-
sador in Iowa. Jennifer is the Pre-
sident of the Little Italy Founda-
tion–Midwest, a mentor for Italian 

American Future Leaders (IAFL), 
and an active member of the Coun-
cil of Presidents of Major Italian 
American Organizations. Deeply 
rooted in her Sicilian American 
heritage, Jennifer has proudly ser-
ved on numerous Italian American 
nonpro昀椀t boards and committees 
to preserve and promote Italian 
American culture.

Alberto Improda is our Ambassa-
dor for Design: he is the ninth the-
matic Ambassador of We the Ita-
lians. Alberto is the CEO of Studio 
Legale Improda and the President 
of the Centro Studi Cross Route 
Impresa, the Malacoda Cultural 
Organization, and Fondazione Cit-
tà Italia. He serves on the Board of 
the ESG European Institute and 
on the ESG Committee of Ream 

Bill Cerruti

Jennifer Caito
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SGR. Alberto is also a member of the 
Scienti昀椀c Committee of Fondazione 
Messina, the Art 吀栀inking Project, 
and the Italian Sharing Economy 
Association. A lecturer at the ISIA 
University Institute in Rome and a 
Senior Fellow at the University In-
stitute of European Studies in Turin, 
he has authored an extensive body of 
essays and publications.

If you like what we do, let me remem-
ber you to please subscribe to We the 
Italians, here. Every month we give 
you 50 news excusive for our subscri-
bers, at the cost of one single espres-
so, one for month. You can subscribe 
on our Facebook page. besides, as al-
ready announced, the eleventh book, 
the ninth annual yearbook, is avai-
lable for you: twelve interviews from 
2024 on twelve di昀昀erent topics that 
have in common Italy and the United 

States. On this page, you will 昀椀nd a 
preview and the link to purchase it.

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 future’s so 
bright, we gotta wear tricolor shades! 
A big Italian hug from Rome.

Alberto Improda

https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
https://www.wetheitalians.com/yearbook2024
https://www.wetheitalians.com/yearbook2024
https://www.wetheitalians.com/
https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
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Pino Daniele, the heart and soul 

of contemporary Naples

Italian entertainment

We the Italians Editorial Sta昀昀

Neapolitan music has an extra-
ordinary history, 昀椀lled with me-
lodies, lyrics, and masterpieces 
of the musical world. Naples 
is a city where emotions play a 
central role, and they have o昀琀en 
been expressed through popular 
songs that are part of its history 

and are still sung and played to-
day by both the young and the 
old. But this music dates back 
many years.

During the 1960s and 1970s, 
Naples experienced a cultural 
explosion. Some local musicians 
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had the insight to blend traditional 
Neapolitan folk music with the gen-
res that were popular in the Uni-
ted States at the time, like jazz and 
blues. In the 1980s, the Neapolitan 
music scene was revolutionized by 
a streetwise kid from Naples: Pino 
Daniele. It’s hard to 昀椀nd someone 
who’ll tell you they don’t love Pino 
Daniele’s music — and not just in 
Naples. 吀栀is year marks two major 
anniversaries: 70 years since his bir-
th, and 10 years since his passing.

Why blues? He explained it him-
self in this quote: “Since I’ve been 
old enough to understand the wor-
ld, nothing has changed — in fact, 
things in Naples have gotten wor-
se. But I don’t want to believe that 
hope is gone. Hope unfortunately 
only 昀氀ares up when someone new 
comes along: once it was Marado-
na, once Massimo Troisi, once Pino 

Daniele. Sadly, we’re a people that 
always needs a king. Or a Masaniel-
lo.”

Blues is music of the people — a 
sorrowful cry sung by African 
Americans while they worked in 
the 昀椀elds. And so, unexpectedly, 
blues became closely connected 
to the Neapolitan people, who for 
centuries have sung to exorcize 
their own misfortunes. Pino Da-
niele became the voice of this new 
movement, using music to express 
both his anger and his deep love for 
Naples during the years of youth 
protests.

Pino created a unique and hybrid 
style that he himself called “tarum-
bò”, a name symbolizing the union 
of traditional Neapolitan tarantel-
la and blues. He made this blended 
sound into a high art form — sophi-
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sticated compositions disguised 
as catchy, singable melodies that 
would go on to become some of the 
most familiar tunes in modern Ita-
lian music. His work is a mix of Ne-
apolitan music and Mediterranean 
rhythms, where English and Nea-
politan lyrics merge into a perfect 
melodic relationship.

He also stood out for his eclectic 
songwriting: he could alternate 
between soulful ballads, ironic and 
danceable tracks, and songs of so-
cial protest, o昀琀en 昀椀lled with origi-
nal metaphors and paradoxes.
Pino Daniele was born and raised 
in a working-class neighborhood of 
Naples.

His childhood was marked by po-
verty: the son of a dockworker and 
a homemaker who cleaned hou-
ses sporadically, he lived in a tiny 
vascio — the traditional one- or 
two-room ground-昀氀oor homes of 
Naples — with his parents and 昀椀ve 
siblings.

Pino and Massimo Troisi
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He taught himself to play guitar 
during the social upheavals of 1968, 
which heavily in昀氀uenced his early 
songs, 昀椀lled with anger and sor-
row for his homeland. At just 18, 
he wrote “Napule è,” a masterpiece 
that is now considered one of the 
greatest Italian songs of all time.
In 1976, he joined the band Napoli 
Centrale, featuring standout mu-
sician James Senese. Together they 
created pivotal albums like Pino 
Daniele (1979), Nero a metà (1980), 
and Vai mo’ (1981). His breakout 
hit came with the album Terra Mia.
In 1980, he opened for Bob Marley 
in Milan, and a year later, 200,000 
Neapolitans 昀椀lled Piazza del Plebi-
scito for his concert — something 
the city had never seen before. 
From that day on, Pino could no 
longer walk through Naples’s nar-
row streets without being recogni-
zed and embraced by locals in their 
typically exuberant way. But he was 
a shy man and not entirely comfor-

table with the overwhelming af-
fection he received.

What Pino had called Tarumbò, 
others began calling “Neapolitan 
Power” — a style of music that 
mixed Neapolitan tradition with 
blues, jazz, funk, and rock. You 
hear it in songs like “Yes I Know My 
Way,” “Viento ’e terra,” and “Notte 
che se ne va.” His greatest album, 
Nero a metà, was named in tribu-
te to the late singer Mario Musel-
la, who had a Neapolitan mother 
and Native American father. 吀栀e 
album, which fuses Neapolitan me-
lodies with blues and jazz, ranks 
among Rolling Stone Italy’s list of 
the 100 greatest Italian albums of 
all time.

During the 1990s, Pino’s popularity 
continued to grow. One of his most 
beautiful songs from this period is 
“O saje comme fa o core”, written 
by another brilliant Neapolitan 

Piazza del Plebiscito
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artist and close friend, Massimo 
Troisi, for whom Pino composed 
昀椀lm soundtracks — right up until 
the actor-director’s sudden and tra-
gic death. In these years, Pino gra-
dually moved away from the Nea-
politan dialect, embracing a more 
pop-oriented sound, o昀琀en blended 
with oriental and North African 
in昀氀uences. Still, his love songs re-
mained central.

In 2008, he reunited with his old 
friends and bandmates — including 
Tullio De Piscopo, James Senese, 
Enzo Avitabile, Tony Esposito, Joe 
Amoruso, and Rino Zurzolo — to 
release Ricomincio da 30, celebra-
ting thirty uninterrupted years of 

musical success and paying homa-
ge to Massimo Troisi. 吀栀e tour that 
followed was unforgettable, taking 
fans back to the early days when 
“Tarumbò” was raw and vibrant. It 
would be his last gi昀琀 to those who 
loved him.

Pino Daniele passed away on Ja-
nuary 4, 2015, due to heart com-
plications. Naples’s reaction was 
immediate and emotional: the very 
next day, people were singing his 
songs in the subway, breaking into 
spontaneous, moving choruses. On 
the night of January 6, over 100,000 
people gathered in Piazza del Ple-
biscito, singing his songs together. 
Two funerals were held — one in 
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Rome, and one in Naples’s iconic 
square. His ashes were displayed 
for 10 days in the Maschio Angio-
ino so the city could say goodbye, 
before being moved to Magliano, 
where he had been living.

A street in Naples has been named 
a昀琀er him, and a permanent exhibit 
dedicated to him has been opened 
at the Museum of Peace.

Pino Daniele’s importance to 
Naples was immense. He revo-
lutionized Neapolitan music by 
bringing in a fresh sound and an 
original style, merging tradition 
with modern in昀氀uences like blues, 
jazz, and funk. He promoted the 
Neapolitan dialect, turning it into 
a respected artistic language reco-
gnized across Italy. He sang about 
his love for Naples, its people, and 
its story — becoming a powerful 
symbol of Neapolitan pride and 
identity.

His music reached far beyond 
Naples, earning both national and 
international acclaim. Songs like 
Napule è became uno昀케cial an-
thems of the city. He le昀琀 behind 
a remarkable musical and cultural 
legacy. His songs are still widely 
listened to and appreciated, and 
his in昀氀uence is alive today — espe-
cially in genres like rap and con-
temporary Italian pop. His ability 
to write songs that told the story 
of Naples and its people made his 
work timeless and iconic.

Today, Pino Daniele is considered 
a legendary 昀椀gure in Naples’s cul-
tural identity — on the same level 
as Totò or Diego Armando Ma-
radona. As you walk through the 
city, it’s not unusual to come across 
murals dedicated to him — like the 
one at the end of Via dei Tribuna-
li, where he’s depicted almost like 
a saint. On San Gregorio Armeno, 
the famous street of nativity 昀椀guri-
nes, you’ll see hundreds of statuet-
tes made in his honor.
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Varesino DOP acacia honey, a Lombard 

treasure rooted in nature and tradition

Italian 昀氀avors

We the Italians Editorial Sta昀昀

Varesino DOP Acacia Honey is 
among the most re昀椀ned and pri-
zed designations found in Lom-
bardy. Honey has gently accom-
panied humankind throughout 
history — the earliest beehives, 
man-made shelters where bee 
colonies live, date back to the 

6th millennium BC. For centu-
ries, honey was the only sweete-
ning food available. Called the 
“food of the gods” by the ancient 
Greeks, today honey is also con-
sumed for its therapeutic an-
ti-in昀氀ammatory, sedative, and 
detoxifying properties.
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Varesino DOP Acacia Honey 
is a mono昀氀oral honey made 
from nectar collected — or, as 
beekeepers say, “foraged” — by 
bees from the 昀氀owers of Robi-
nia pseudoacacia. It is known 
for its high level of nectar pu-
rity, made possible by speci昀椀c 
territorial and climatic condi-
tions. In the Varese area, Robi-
nia pseudoacacia is widespread 
and, in many areas, is the do-
minant tree species in the fo-
rests. Additionally, during its 
昀氀owering season, there are no 
competing nectar-producing 
plants blooming in large quan-
tities. Originally native to Nor-
th America, the species was 

introduced to Italy in the late 
18th century as an ornamental 
tree and found an ideal habitat 
in the Province of Varese.

吀栀is honey is the most recent of 
the three Italian honeys to be 
awarded Protected Designation 
of Origin (DOP) status. 吀栀ou-
gh the designation was only of-
昀椀cially recognized in 2014, the 
product itself has deep roots 
in the area, particularly in the 
pre-Alpine foothills. 吀栀e entire 
Province of Varese constitutes 
the o昀케cial production zone — 
both for honey collection in the 
昀椀eld and for its extraction and 
preparation for consumption. 
Apiaries, where the beehives 
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are placed, must be located in 
plains or hills at altitudes not 
exceeding 600 meters (about 
2,000 feet) above sea level. 吀栀is 
area has a temperate continen-
tal climate, with moderate se-
asonal temperature variations 
so昀琀ened by the nearby lakes. 
吀栀ese conditions support the 
昀氀owering of acacia and other 
exotic species that have grown 
in the gardens and parks of Va-
rese villas since the 17th cen-
tury and are now also found 
in the local understory. It’s not 
uncommon, for example, to 
昀椀nd pollen from Trachycarpus 
fortunei (Chinese windmill 
palm) in the pollen spectrum 
of this honey.

Beekeeping has always played a 
vital role in the rural economy 
of this area. In the early 1900s, 
two major developments gave 
a signi昀椀cant boost to the indu-
stry. First, with the expansion 
of the Italian railway network, 
Robinia was widely planted 
to stabilize rail embankmen-
ts thanks to its extensive root 
system. At the same time, tra-
ditional “villica” (village-style) 
beekeeping evolved into mo-
dern beekeeping, using mo-
vable-frame hives, which made 
it possible to produce mo-
no昀氀oral honeys — something 
impossible under the old 
昀椀xed-hive system. 吀栀ese inno-
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vations led local beekeepers to 
specialize in acacia honey, whi-
ch, thanks to its distinctive qua-
lities, quickly stood out from 
other varieties and soon became 
the most widely produced ho-
ney in the region.

To produce it, vertical mo-
vable-frame hives must be used. 
吀栀e supers — the wooden boxes 
that hold the honeycombs whe-
re bees store honey — must be 
clean and empty at the time of 
harvest. Honey is extracted only 
from combs without brood and 
must be processed using centri-
fugal honey extractors.

Filtering is done by gravity using 
permeable 昀椀lters. Once 昀椀ltered, 
the honey is le昀琀 to settle in lid-
ded containers. It can be stored, 
packaged, and labeled for up to 
24 months a昀琀er extraction. 吀栀e 
sensory characteristics of Va-

resino DOP Acacia Honey are 
unique: it has a liquid consisten-
cy, a clear straw-yellow color, 
and does not crystallize. Its aro-
ma is light and delicate, with a 
very sweet taste and subtle hints 
of candy and vanilla. It’s perfect 
for breakfast, desserts, and pa-
stries, and also pairs beautifully 
with fresh cheeses like robiola 
or chèvre.

Production is highly dependent 
on weather conditions betwe-
en late April and early May, 
the acacia’s 昀氀owering period. 
吀栀e o昀케cial production area 
stretches across the foothills of 
the Alps, between the Ticino 
and Olona Rivers, and between 
Lake Ma最最iore and Lake Luga-
no — an area that corresponds 
to the entire Province of Varese 
in Lombardy.
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Italy’s walking trails: 

a growing movement

Italian land and nature

We the Italians Editorial Sta昀昀

Italy is a country crisscrossed by 
walking routes — from historic 
trails like the ancient Appian 
Way and the Via Francigena, 昀椀rst 
mapped out during Lombard ti-
mes, to more recent ones like the 
Way of St. Francis or the Oro-
pa Trail, created by experienced 

hikers in search of new paths to 
explore on foot.

Some of these trails were initia-
ted by individual citizens, such 
as the Cammino dei Borghi Si-
lenti in Umbria — a 昀椀ve-day loop 
through quiet villages — while 
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others, like the Sentiero d’Italia, 
have been restored and promoted 
a昀琀er years of neglect.

In 2017, an annual report be-
gan to track data on hikers and 
trends in the sector. 吀栀e infor-
mation is gathered through colla-
boration with the organizations 
responsible for managing the 
trails, who report the number 
of credentials (documents given 
to walkers at the start of a trail) 
and testimoniums (certi昀椀cates of 
full or partial completion). 吀栀is 
work has allowed for an estima-
te of the number of hikers using 
Italy’s trails: in 2017 there were 
about 17,000 hikers, but only 7 
trails were tracking credentials. 
By 2024, over 190,000 hikers were 
counted, and the number of trails 
issuing credentials had risen to 
99.

吀栀ese numbers have a signi昀椀cant 
economic impact on the surroun-
ding areas, which are o昀琀en remo-

te or not typically tourist destina-
tions. In the past year alone, there 
were about 1.4 million overnight 
stays connected to walking touri-
sm, with an average daily spend 
of around 40 euros, according to 
the data. In 2024, the sector’s ove-
rall economic impact surpassed 8 
billion euros.

吀栀e pandemic accelerated the 
shi昀琀 toward so-called “slow tou-
rism.” A昀琀er months spent indo-
ors during lockdowns, many pe-
ople felt the need to spend time 
outside. In the 昀椀rst post-pande-
mic summer, travel restrictions 
abroad pushed many toward do-
mestic tourism, while interest in 
environmentally friendly, locally 
grounded travel also grew.

Hiking began to move beyond its 
traditional mountain-enthusiast 
niche, attracting people who 
had never considered walking 
long distances before. Low-alti-
tude trails became an accessible 

Appian Way
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choice for beginners, as opposed 
to high-mountain hiking, which 
requires more preparation, spe-
cialized gear, and good physical 
condition.

吀栀e walking trail sector respon-
ded quickly to the surge in de-
mand, helped in part by seasoned 
hikers who advised hospitality 
businesses on how to adapt. Se-
veral regional governments also 
invested in this type of tourism 
— especially Tuscany, Emilia-Ro-
magna, Lazio, Umbria, Sicily, and 
Puglia. In Puglia alone, around 
900,000 euros have been invested 
over the past two years in pro-
moting and improving the trail 

network, with 800,000 of that 
dedicated to the Via Francigena. 
吀栀e estimated economic return 
from this path alone exceeds 7 
million euros.

Some initiatives have been star-
ted by individuals or small 
groups. One example is the Rotta 
dei Due Mari (Route of the Two 
Seas), a trail from Polignano a 
Mare to Taranto via Alberobello 
and Locorotondo. 吀栀e goal was 
to transform Taranto’s image — 
better known for its industry 
than for tourism — and promote 
the beauty of the region. It took 
about four years to de昀椀ne the 
route, combining on-the-ground 

Way of St. Francis
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scouting, satellite checks, and 
adjustments. Promotion happe-
ned largely through social media 
— Facebook, Instagram, TikTok 
— and word of mouth, which re-
mains one of the most powerful 
tools in the world of walking tou-
rism.

Even lesser-known trails have 
managed to grow and gain po-
pularity. 吀栀e Cammino di Oro-
pa, founded in 2012, is one of the 
few privately run trails. It runs 
through Piedmont — speci昀椀cal-

ly the Canavese and Biella areas 
— and into the Aosta Valley, pas-
sing through villages and valleys 
before ending at the Sanctuary of 
Oropa. 吀栀e trail has seen steady 
growth; in 2024, it was walked by 
over 5,000 people and generated 
around 1.4 million euros in over-
night stays, meals, and transpor-
tation. It also helped revitalize 
small towns whose economies 
had long been stagnant.

People working in the walking 
tourism sector generally welcome 

Via Francigena
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