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What’s up with WTI #190

Editorial

by Umberto Mucci

Dear friends, 

As August begins here in Italy, 
everything pretty much slows down. 
For an entire month, it’s as if the 
country runs at a quarter of its usual 
pace—especially in the big cities. But 
We the Italians never stops. In fact, 
we’re hard at work planning several 
new initiatives for this fall and even 
into next year.

As mentioned earlier, our 昀椀rst big 
event in September will be in Vicen-
za, in the Veneto region. With 14,000 
American residents, Vicenza is the 
Italian city with the largest Ameri-
can population. 吀栀e Italy-America 
Friendship Festival, for which We 
the Italians is a media partner, is al-
ready underway, but its main events 
are scheduled for September. On Sa-
turday, September 13th at 4:30 p.m., 
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I’ll have the honor and pleasure of 
speaking at the magni昀椀cent and hi-
storic Basilica Palladiana. 吀栀e talk is 
titled “Italian Style vs. All’Italiana: 
Incredible Stories of Italian Ame-
rican Ingenuity.” And our journey 
in Vicenza doesn’t stop there—so-
mething special is coming in Octo-
ber to celebrate a very round-num-
bered milestone… stay tuned!

We’re also collaborating with our 
tireless Illinois Ambassador, Ron 
Onesti, to organize the We the Ita-
lians American Ambassadors reu-
nion, which will take place in Chi-
cago from September 19 to 21. It will 
be a great opportunity to connect, 
network, and discuss the future of 
Italy’s relationship with the Italian 
American community. And yes—
there’s another surprise in the wor-
ks for that event. It’s a tough one to 
pull o昀昀, but we’re doing our best to 
make it happen.

On September 21st , I’ll be 昀氀ying 
from Chicago to Atlanta to attend 

the Gala of the Made in Italy Expo—
an outstanding event where We 
the Italians is also a proud partner. 
吀栀e expo is organized by our Geor-
gia Ambassador, Nicola Vidali. 吀栀e 
following day, I’ll be part of a panel 
discussion on trade and industrial 
relations in this new world we’re na-
vigating.

September will also mark the laun-
ch of our brand-new website. We’ve 
had to deal with some unexpected 
technical issues, but everything is 
昀椀nally ready. We decided not to lau-
nch it in August, as many people in 
Italy are away on vacation, but now 
it’s full steam ahead. Starting in Sep-
tember, our U.S. regional divisions 
will be reorganized from nine areas 
to six—this also applies to our new-
sletters.

And just to prove we never stop, 
we’re thrilled to welcome 昀椀ve new 
Ambassadors to the We the Italians 
team this month!
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Bryce Ciccaglione is our Ambas-
sador in North Dakota. Bryce 
is a fourth-generation Italian 
American living in Fargo, Nor-
th Dakota. He was raised in 
southwestern Connecticut in a 
large Italian family. During col-
lege, he studied abroad at John 
Cabot University in Rome and 
later worked for the Italian Tra-
de Agency in New York, promo-
ting U.S.-Italy investment. In 
2024, Bryce became a dual citi-
zen by descent. He deeply values 
his Italian heritage and is proud 
to represent and promote Italy 
and Italian culture throughout 
North Dakota. 

Bryce Ciccaglione
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Martin Novak is our Ambassador 
in Virginia. Martin is President of 
the Italian Heritage and Cultural 
Society in Burke, Virginia, and his 
maternal grandparents immigrated 
from San Cataldo, Sicily at the turn 
of the 20th century. He has a passion 
for genealogy and is the author of 
three books – Spanish In昀氀uenza in 
the Wyoming Valley; Anthracite, the 
Birth and Death of an Industry; and 
United Americans, Mobilizing the 
Homefront in World War II. He is a 
graduate of the University of Balti-
more and George Mason University.

Jody Valet is our Ambassador in 
Kansas. Jody is a local author and 
researcher with a particular focus 
on the Italian American communi-
ty in Kansas City. She is building 

an archive of Italian items from KC 
hoping that an Italian American hi-
storical society or museum will be 
established in the area one day. She 
is producing a documentary about 
the evolution of Kansas City’s Little 
Italy neighborhood. She is also wor-
king on a new book about Fairyland 
Park in KC, which shares thestory of 
her family’s immigration from Sicily 
and the life they built in America.

Anna Manunza is our Ambassador 
in San Pedro (California). Anna is 
manager and Cultural Ambassador 
of the Little Italy of Los Angeles As-
sociation in San Pedro (CA), She was 
born in Sardinia, and in May 2025 
she was honored as Knight of the 
Order of the Star of Italy (Cavalie-
re). Key achievements include secu-
ring Luciano Pavarotti’s star on the 

Martin Novak

Jody Valet
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Hollywood Walk of Fame, helping 
organize the 昀椀rst Italian-themed 5K 
in L.A., expanding the Festa Italia-
na in San Pedro to over 30,000 visi-
tors, and coordinating the “Villa最最io 
Italia” during the Amerigo Vespucci 
ship’s Los Angeles visit.

Fabiana Pagani is our Ambassador in 
Dallas (Texas). Fabiana was born and 
raised in Italy, now is proudly living 
in Dallas-Fort Worth, Texas. She is 
a licensed Realtor® helping fami-
lies buy, sell, and relocate, especially 
those new to the U.S. or seeking a 
fresh start. She actively supports and 
promotes all things Italian in DFW, 
she is the creator of the “ITALIANI 
A DALLAS” Facebook page, and bo-
ard member of the “ITALIAN CLUB 
OF DALLAS”. From cultural events 
to local Italian businesses, she brings 

passion, community, and a touch of 
Italy to everything she does.

As mentioned last month, part of the 
new direction for We the Italians, we 
want to include our audience more 
than ever. We’re launching a new vi-
deo project aimed at giving a voice 
and face to Italian stories, emotions, 
and places across the United States. 
With your help, we’re creating a se-
ries of short videos that tell the story 
of Italian America—through your 
eyes, from your community. 

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 exclu-
sive Meta Subscription program. 
吀栀ey’ll also be posted on our Insta-

Maria Fosco

Anna Manunza

Fabiana Pagani
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gram and TikTok channels, helping us 
build a more authentic and engaging 
social media presence while giving visi-
bility 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!

You can focus on one (or more!) of the 
following topics:

1. Italian festivals or events
2. Local Italian landmarks or busines-

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

https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
mailto:info%40wetheitalians.com?subject=
mailto:info%40wetheitalians.com?subject=
https://www.facebook.com/WeTheItalians/
https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
http://www.wetheitalians.com/
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Ligurian wines, a legacy carved by sea, 
stone and tradition

Italian wine

We the Italians Editorial Sta昀昀

In Liguria, a narrow strip of 
land nestled between the moun-
tains and the Mediterranean 
Sea in northwestern Italy, wine 
production is as much about ge-
ography as it is about tradition. 
吀栀e region’s steep coastal cli昀昀s 
and terraced vineyards, o昀琀en 

with no road access, de昀椀ne what 
many call “heroic viticulture.” 
Grapes are harvested by hand, 
o昀琀en carried in baskets on the 
shoulders of workers navigating 
rocky paths that plunge toward 
the sea. 吀栀is challenging envi-
ronment, constantly kissed by 
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salty sea breezes, gives Ligurian wi-
nes a distinctive character found 
nowhere else.

With only 1,500 hectares under 
vine, Liguria’s wine industry is 
small but mighty. Around 65% of 
vineyards are located in mountai-
nous areas, 34% on hills, and just 
1% on 昀氀at land. Annual production 
hovers around 46,000 hectoliters, 
with 79% of the wines classi昀椀ed as 
DOP (Denominazione di Origine 
Protetta) and 9% as IGP (Indica-
zione Geogra昀椀ca Protetta). White 
wines dominate production at 65%, 
while reds and rosés make up the 
remaining 35%.

Liguria’s viticulture is shaped by 
the region’s unique topography and 
Mediterranean climate. Combined 
with a deep commitment to native 
grape varieties, these factors make 
Ligurian wines stand out from tho-
se of neighboring regions. Grapes 
like Vermentino, Pigato, and Ros-
sese have adapted over centuries 
to Liguria’s demanding terrain and 
salty, sun-drenched air, producing 
wines that re昀氀ect the authenticity 
and complexity of the local terroir.
吀栀e history of winemaking in Ligu-
ria is ancient and storied. Eviden-
ce su最最ests that both the Etruscans 
and the Greeks were cultivating 
vines along this coastline well be-
fore the rise of the Roman Empire. 
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吀栀e Greeks brought sophisticated 
viticultural practices and new gra-
pe varieties, laying the groundwork 
for a wine culture that 昀氀ourished 
under Roman rule. Recognizing 
the area’s potential, the Romans 
expanded vineyard plantings and 
improved winemaking methods, 
integrating wine deeply into every-
day life and ritual.

During the Middle Ages, it was the 
monastic orders that preserved and 
enhanced Ligurian viticulture. Mo-
nasteries became centers of agri-
cultural innovation, with monks 
meticulously tending the vines and 
re昀椀ning winemaking processes. 
吀栀e Renaissance saw a resurgen-

ce in Ligurian wine’s reputation, 
aided by the powerful maritime 
republic of Genoa, which enabled 
exports throughout Europe and the 
Mediterranean.

Today, Liguria is known for its 
small-scale wineries, many of them 
family-run, that continue to prio-
ritize native grapes and time-ho-
nored methods. Harvesting is still 
done by hand, a necessity in many 
parts of the region due to the rug-
ged terrain. 吀栀is painstaking ap-
proach yields wines with bright 
acidity, 昀氀oral aromatics, and laye-
red minerality - qualities that have 
come to de昀椀ne the region’s output.
Most of Liguria’s wine production 

Cinque Terre
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takes place along the coast, as the 
inland areas are dominated by 
mountains. White grape varieties 
are most prevalent in the central 
and eastern parts of the region, 
while black-skinned grapes are 
more commonly grown in the west. 
吀栀e 昀氀agship white grape is Ver-
mentino, prized for its freshness 
and citrusy notes, while the top red 
is Rossese, a low-pigment grape re-
miniscent of Nebbiolo in its delica-
te complexity. Other white grapes 
include Pigato, Bosco, and Albaro-
la; reds include Ormeasco (a local 
clone of Dolcetto), Barbera, and 
Ciliegiolo, particularly prominent 
in the central and eastern areas.

One of the most iconic wine-
growing areas in Liguria is the 
Cinque Terre, a stunning coastal 
stretch known for its vertical vi-
neyards overlooking the sea. Here, 
the famed Cinque Terre DOC white 
wine is made - a crisp, mineral-rich 
expression of the ru最最ed coastline. 
吀栀e area also produces Sciacchetrà, 
a golden-hued, aromatic dessert 
wine made from sun-dried grapes 
- a true rarity and a local treasure.
To the west of Genoa lies the Rivie-
ra Ligure di Ponente, extending all 
the way to the French border. 吀栀is 
area is especially known for Pigato, 
a white wine with a citrusy, herbal 

Riviera Ligure di Ponente
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pro昀椀le and a marked mineral edge. 
Vermentino also thrives here, along 
with Rossese di Dolceacqua, a li-
ght, fruity red that pairs beautiful-
ly with the region’s seafood-driven 
cuisine.

At the southeastern edge of the 
region, where Liguria meets Tu-
scany, are the Colli di Luni, a wine 
zone o昀昀ering a compelling blend 
of Ligurian and Tuscan in昀氀uence. 
Vermentino reigns here as well, 
showing a range from fresh and 昀氀o-
ral to full-bodied and structured. 
Red wines like Ciliegiolo and San-
giovese are also produced, known 
for their spicy, fruit-forward cha-
racter.

Closer to Genoa, the Golfo del Ti-
gullio and Porto昀椀no DOC o昀昀er a 
selection of whites and reds. Whi-
te wines here are o昀琀en made from 
Vermentino and Bianchetta Geno-
vese, o昀昀ering gentle aromatics and 
light, refreshing palates. 吀栀e reds, 
cra昀琀ed from Dolcetto and Rossese, 
are ideal companions to both land 
and sea dishes typical of Ligurian 
cuisine.

Finally, in the Val Polcevera, loca-
ted in the hinterland near Genoa, 
lies one of Liguria’s lesser-known 
designations: Coronata Val Polce-
vera DOC. 吀栀is white wine, prima-
rily made from Bianchetta Genove-
se, is notable for its bright acidity 
and saline 昀椀nish - an elegant, un-

Colli di Luni
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der-the-radar expression of Ligu-
ria’s viticultural soul.

Liguria’s wines may not be produ-
ced in large volumes, but they o昀昀er 
a vivid taste of place - shaped by 

steep cli昀昀s, salty winds, and cen-
turies of cra昀琀smanship. For wine 
lovers seeking something truly uni-
que, this narrow coastal region de-
livers bottles as memorable as its 
breathtaking landscapes.

Golfo del Tigullio

Val Polcevera
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50 years later, the enduring legacy 
of Amici Miei 

Italian entertainment

We the Italians Editorial Sta昀昀

Exactly 50 years ago, Italian cine-
ma once again proved its genius 
for creating unforgettable cha-
racters and stories that would 
become cultural landmarks - at 
least in Italy. Back then, few Ita-
lian 昀椀lms made it across the At-
lantic, which means American 

audiences missed out on some 
remarkable masterpieces. While 
the 1990s gave the U.S. Friends, 
Italy had its own, far more irre-
verent take on friendship with 
the 1975 classic Amici Miei - a 
昀椀lm that has since become part 
of Italy’s national DNA.
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Directed by Mario Monicelli, one 
of the legends of Italian comedy, 
Amici Miei arrived at a time of 
deep social unrest in Italy. Yet in-
stead of o昀昀ering a tidy resolution 
or a feel-good message, the 昀椀lm 
served up a bitter laugh in the 
face of personal and cultural col-
lapse. It combined absurd humor 
with a poignant sense of loss, we-
aving slapstick pranks with the 
existential despair of men wa-
tching their lives dri昀琀 past them. 
吀栀e result? A cinematic trium-
ph that resonated so strongly it 
even outperformed global hits 
like Jaws and One Flew Over the 
Cuckoo’s Nest in Italian theaters 
that year.

吀栀ough originally conceived to 
take place in Bologna, Moni-

celli relocated the story to his 
native Tuscany - home of sharp 
wit, deadpan sarcasm, and mi-
schievous humor. And it wasn’t 
just a stylistic choice: many of 
the 昀椀lm’s events were based on 
real-life anecdotes from Floren-
tine friends of the screenwri-
ters. Even the most outlandish 
characters and gags were rooted 
in truth. 吀栀e aristocratic Count 
Mascetti, played by Ugo Tognaz-
zi, was inspired by a real person 
who once dra最最ed his wife - and 
a leashed bear - on a honeymoon 
that lasted two and a half years 
and bankrupted all three.

吀栀e 昀椀lm follows 昀椀ve middle-aged 
friends: Count Mascetti, Ram-
baldo Melandri (an architect), 
Giorgio Perozzi (a weary journa-
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list), Guido Necchi (a barten-
der), and Professor Sassaroli (a 
doctor). Despite their wildly 
di昀昀erent backgrounds, the 昀椀ve 
share a deep bond built around 
a singular purpose -escaping 
the dreariness of adulthood. 
吀栀eir escape route? 吀栀e zinga-
rata: a spontaneous, o昀琀en ab-
surd prank that becomes their 
shared ritual of rebellion.

吀栀rough Perozzi’s voiceover, 
we’re taken on a ride through 
their misadventures - mocking 
strangers, disrupting wed-
dings, impersonating pro-
fessionals, or bamboozling 
unsuspecting victims (o昀琀en 
authority 昀椀gures) with surre-
al nonsense known as the su-
percazzola. 吀栀e 昀椀lm’s humor, 
o昀琀en outrageous and border-

line cruel, is also layered with 
pathos. Each character is hi-
ding from something: a failing 
marriage, professional stagna-
tion, or the crushing realiza-
tion that life hasn’t quite tur-
ned out as planned.

Fittingly, the city of Florence 
plays a leading role. 吀栀is isn’t 
the postcard-perfect Floren-
ce of tourist brochures, but a 
faded, gray version of the city 
- melancholic and weathered - 
mirroring the emotional lives 
of its protagonists. Even the 
Tuscan dialect, rarely used in 
Italian 昀椀lms at the time, be-
comes a tool for both comedy 
and introspection.

Amici Miei struck a deep 
chord because it captured so-
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mething universal: the desire to 
hold on to youthful irreverence 
even as time marches on. But 
beneath the surface of all the 
gags and farce lies something 
much more sobering. Peroz-
zi is a disillusioned journalist 
stuck in an unhappy marriage. 
Mascetti is an aging aristocrat 
who’s lost everything and is ba-
rely getting by. Melandri is an 

architect who’s never experien-
ced real love. Sassaroli, the most 
composed of the group, is a bril-
liant and respected doctor, cool 
and detached. Necchi runs a 
bar with his wife - a cozy, fami-
liar hangout where the friends 
gather to play pool and waste 
time. In many ways, it’s a kind 
of proto–Central Perk, 昀椀昀琀een 
years before Friends would po-
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