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What’s up with WTI #192

Editorial

by Umberto Mucci

Dear friends, 

As I write this editorial, the second 
survey prepared by We the Italians 
as part of the Italia America Repu-
tation Lab is currently underway. 
吀栀is time, we are receiving valuable 
help from three Italian American or-
ganizations: the Conference of Pre-
sidents of Major Italian American 
Organizations, the Italian Sons and 

Daughters of America, and the Ita-
lian American ONE VOICE Coali-
tion. We are truly grateful to them, 
and we hope that other associations 
will soon join us in helping to stren-
gthen the voice of Italian Americans 
- a voice we intend to bring to the 
attention of Italian institutions.

吀栀e second survey focuses on Co-
lumbus Day, and the question is 
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very simple: Do you think Co-
lumbus Day should be retained 
as a federal holiday? By the time 
this issue of the magazine is pu-
blished, Columbus Day will have 
passed and the survey will have 
already closed. We will share the 
results through our communica-
tion channels.

We’re getting used to our new, 
beautiful website - and we hope 
you are too. 吀栀ere’s so much to 
explore, and we’d like to give you 
a quick overview to help you na-
vigate and discover all the rich 
content available. Please note 
that the U.S. regions we use have 
been reduced from nine to six. 
New York, New England, and 
East remain unchanged; Great 
Lakes has been merged into Mi-
dwest, South East into South, 
and California into West.

Here’s a quick tour of the site’s 
main sections:
• Latest News – Updated daily 

and divided into eight ge-
ographic subcategories: the 
six U.S. areas, a general Ame-
rican section called From 
USA, and another with the 
news from Italy.

• Podcast – Features our three 
AI-assisted podcast series: 
Italy in English (weekly, 8 
news stories from Italy, in 
English); L’Italia in America 
(weekly, 6 news stories about 
Italy in America, in Italian); 
吀栀e Interviews (monthly, 
summarizing the monthly in-
terview).

• Interviews – Includes all 331 
interviews published so far, 
in both English and Italian.

• Magazine – Hosts all 192 is-
sues of our monthly Engli-
sh-language magazine dedi-

https://wetheitalians.com/latest-news
https://wetheitalians.com/news-podcast
https://wetheitalians.com/news-interviews
https://wetheitalians.com/magazine
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cated to Italian excellence.
• Books – O昀昀ers previews and 

purchase options for the eleven 
books published so far by We the 
Italians.

• We Love Columbus – Contains 
three subsections: Columbus Day 
2020, featuring the virtual cele-
bration we organized 昀椀ve years 
ago during the COVID emergen-

cy; Italian Columbus Day, with 
the o昀케cial text of the 2014 pro-
clamation in which the Italian 
government designated October 
12 as Columbus Day in Italy as 
well; News on Columbus, ga-
thering all articles ta最最ed “Chri-
stopher Columbus” – the most 
comprehensive collection on Co-
lumbus available anywhere, onli-

ne or o昀툀ine.
• Team – Presents 
everyone involved in We the 
Italians: from our daily col-
laborators to our magazine 
contributors, and our Am-
bassadors in the U.S., in Italy, 
and across thematic areas.
• Events – Showcases 
events we have organized or 
participated in, divided into 
Events in Italy, Events in the 
USA, and – fortunately now 

https://wetheitalians.com/books
https://wetheitalians.com/columbus-day-2020
https://wetheitalians.com/columbus-day-2020
https://wetheitalians.com/italian-columbus-day
https://wetheitalians.com/tag/christopher-columbus
https://wetheitalians.com/team
https://wetheitalians.com/news-events
https://wetheitalians.com/news-events/in_italy
https://wetheitalians.com/news-events/in_usa
https://wetheitalians.com/news-events/in_usa


9

October 2025

inactive – the Online Events 
section, dedicated to the COVID 
period.

• Gala – Features descriptions, 
journals, photos, and videos from 
the three editions of our Gala, 
which will return – better than 
ever – in 2026.

• IARL – Dedicated to our spino昀昀, 
the Italia America Reputation 
Lab, developed in collaboration 
with our friends at Reputation 
Research and the Il Newyorkese 
network.

I’m about to leave for Washington, 
D.C., where I’ll be happy to meet 
old and new friends during the ce-
lebrations – more meaningful than 
ever this year – of the National Ita-
lian American Foundation. My dear 
friends at NIAF are celebrating their 
50th anniversary, and there will be 
many exciting events in addition to 
their famous Gala, which I’ll have 
the pleasure of attending. It’s impor-
tant to thank NIAF for these 昀椀rst 50 
years and to celebrate this milestone 
together with them.

A昀琀er that, I’ll be in New York, whe-
re – at the legendary Red Sauce 
Studio in Little Italy – I’ll have the 
pleasure of launching a new collabo-
ration, together with other Italian 
journalists in the Big Apple, with 
our friends from the remarkable Ita-
lian American Podcast.

吀栀is month we welcome a new Am-
bassador to our to the We the Ita-
lians team.

Stephen Al昀椀eri is our new Am-
bassador in Tennessee. Stephen is 
a proud Italian American and dual 
citizen of Italy and the United Sta-
tes, who is committed to celebrating 

https://wetheitalians.com/news-events/online
https://wetheitalians.com/gala
https://wetheitalians.com/iarl
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and preserving his heritage. He is 
engaged in initiatives which allow 
him to share his love for his Italian 
Roots. Stephen believes in hono-
ring tradition while encouraging 

modern thought, dialogue, cultural 
pride and connection to our Italian 
heritage. 吀栀rough his service, he lo-
oks for ways to share his passion for 
the Italian heritage so that the Ita-
lian American identity continues to 
thrive in America and beyond.

Last but absolutely not least, I’d like 
to highlight another milestone an-
niversary, which we discuss in this 
month’s interview with Colonel 
Scott Horrigan, Chief of Sta昀昀 of 
the U.S. Army Southern European 
Task Force, Africa (SETAF-AF), 
and former Commander of the U.S. 

Stephen Al昀椀eri

Scott Horrigan
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Army Garrison Italy in Vicenza. 
吀栀is month marks 70 years of the 
American presence in Vicenza, 
and we at We the Italians want to 
celebrate it by sincerely thanking 
all the American service members 
currently stationed there – and, 
through them, all those who have 
served in Vicenza over the past 
seven decades. 吀栀ank you for your 
service, and for defending Italy.

Seventy years of Two Flags, One 
Heart.

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.

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

the vineyards of the alps

Italian wine

We the Italians Editorial Sta昀昀

Trentino Alto Adige, perched 
between the Dolomites and 
the central Alps, is Italy’s nor-
thernmost wine region – and 
one of its most distinctive. Vi-
neyards climb terraces from 200 
to 1,000 meters, hu最最ing steep 
slopes where the climate shi昀琀s 

from valley warmth to alpine 
crispness. 吀栀is mosaic of altitu-
des and exposures creates wines 
with clarity, balance, and unmi-
stakable character.

Although the vineyard surfa-
ce is only about 15,000 hecta-
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res – less than 3% of Italy’s total – 
the output is among the country’s 
most respected. More than 98% of 
production quali昀椀es as DOC, the 
highest proportion nationwide. 
Annual volumes reach around 1.2 
million hectoliters, yet the empha-
sis is always on quality rather than 
quantity. 吀栀e region’s patchwork 
of microclimates means that each 
valley, hillside, and even single plot 
can produce wines with unique si-
gnatures.

Trentino in the south leans toward 
versatility. Its 昀氀agship grape is 
Teroldego, native to the Rotalia-
no plain. 吀栀is red variety delivers 
deep color, vibrant acidity, and 昀氀a-
vors of blackberry, plum, and spi-

ce. Structured yet approachable, 
it has earned recognition as one 
of Italy’s great indigenous grapes. 
Marzemino, another local red, is 
lighter, with 昀氀oral aromas and 
supple tannins – elegant and o昀琀en 
enjoyed young. Pinot Grigio, wide-
spread here, achieves remarkable 
precision: citrus, green apple, and 
a mineral streak that re昀氀ects al-
pine freshness. Chardonnay and 
Pinot Noir, planted at higher alti-
tudes, form the backbone of Tren-
todoc, Italy’s 昀椀rst sparkling wine 
appellation cra昀琀ed with the classic 
method. Trentodoc today produces 
over 9 million bottles a year – crisp, 
re昀椀ned bubbles that stand proudly 
beside Champagne.
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Alto Adige, or Südtirol, presents 
a di昀昀erent pro昀椀le. Roughly two-
thirds of its vineyards are devoted 
to white grapes, and the results 
are stunning. Gewürztraminer is 
perhaps its most emblematic wine 
– aromatic, perfumed with rose, 
lychee, and exotic spice, yet ba-
lanced by cool-climate acidity. 
Pinot Bianco shows elegance and 
restraint, o昀琀en with notes of pear 
and almond. Sauvignon Blanc thri-
ves in higher vineyards, producing 
wines with vibrant citrus and her-
bal tones. Pinot Grigio here is taut 
and structured, proving that the 
grape can deliver much more than 
mass-market simplicity.

Red wines of Alto Adige are equal-
ly distinctive. Lagrein, grown near 
Bolzano, yields dark, powerful wi-
nes with 昀氀avors of blackberry, co-
coa, and violet, structured by 昀椀rm 
tannins. Schiava (known locally 
as Vernatsch) o昀昀ers the opposi-
te – light, fruity reds with delica-
te aromas of cherry and almond, 

perfect for everyday enjoyment. 
Together they illustrate the diver-
sity of a small but varied territory: 
from bold, cellar-worthy reds to 
easy-drinking alpine styles.

吀栀e secret behind this diversi-
ty lies in terroir. Soils range from 
porphyry and quartz to limestone 
and dolomite. Sun exposure varies 
dramatically between south-facing 
terraces and shaded mountain val-
leys. Altitude brings cooler nights, 
preserving acidity and aromatic 
intensity. Annual rainfall avera-
ges around 1,000 millimeters, but 
winds like the Ora del Garda sweep 
through valleys, reducing humidity 
and protecting grapes from disea-
se. 吀栀is natural ventilation allows 
sustainable practices, and many 
growers now embrace organic or 
biodynamic viticulture.

History has also shaped the region’s 
wine identity. Vines were cultivated 
here in Roman times, and medieval 
monasteries preserved traditions 
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on terraced hillsides. Centuries of 
Habsburg rule introduced Germa-
nic varieties and cellar discipline. 
A昀琀er World War I the region beca-
me Italian, blending Mediterrane-
an in昀氀uences with existing alpine 
heritage. Today, this dual legacy is 
visible in everything from grape 
choices to winemaking styles – a 
true crossroads of culture in a glass.
Cooperatives are the backbo-
ne of production. Around 70% of 
growers belong to cooperative wi-
neries, a necessity in a land where 
plots are tiny and slopes steep. 吀栀e-
se cooperatives, however, are not 
anonymous factories – many are 
recognized for excellence, bottling 
single-vineyard selections and pu-
shing innovation. Alongside them, 
family estates and boutique pro-
ducers experiment with old vines, 
high-altitude plantings, and new 
blends. 吀栀e dynamic between col-
lective strength and artisanal preci-
sion keeps the region’s wine culture 
vibrant.

Numbers highlight the balance 
between tradition and innovation. 
Pinot Grigio accounts for about 
15% of total vineyard area. Schia-
va still covers a large share of Alto 
Adige plantings, though in decline 
as Lagrein and international varie-
ties gain ground. Gewürztraminer 
from the village of Tramin – the 
grape’s spiritual home – is exported 
worldwide. Teroldego’s reputation 
continues to rise, with more pro-
ducers aging it in wood to reveal 
depth and complexity. And Tren-
todoc has become Italy’s bench-
mark sparkling wine, praised for its 
mountain freshness and long aging 
potential.

Wine here is more than commerce 
– it is identity. Festivals in autumn 
celebrate the harvest with open 
cellars and tastings. Families ga-
ther around tables with canederli 
and speck paired with Pinot Bian-
co, or polenta with Teroldego. A 
glass of Schiava at a summer picnic, 
Gewürztraminer with apple stru-
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del, Trentodoc for life’s milesto-
nes – wine 昀氀ows naturally through 
daily life.

Challenges remain. Climate chan-
ge pushes cultivation ever higher, 
with experimental vineyards now 
above 1,000 meters. Heat waves 
test delicate varieties, while water 
management becomes increasingly 
urgent. Yet resilience de昀椀nes Tren-
tino Alto Adige. Innovative canopy 
practices, organic farming, and re-
newed focus on indigenous grapes 
promise a future where authentici-
ty is preserved.

To taste a wine from these valleys is 
to drink the mountains – sharp air, 
bright sun, and centuries of dedi-

cation captured in a glass. Trentino 
Alto Adige may be small, but every 
bottle tells a grand story of altitu-
de, precision, and cultural fusion. 
Few regions demonstrate so clearly 
how geography and history shape 
昀氀avor. Here, vines do not simply 
grow – they thrive, speaking the 
language of the Alps with every sip.
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SAVE THE DATE

www.crps-treatment.com/conference-san-francisco-2025

Use the QR below to find out more

November 15, 2025

San Francisco, CA

1st Conference in the US

https://crps-treatment.com/conference-san-francisco-2025/
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Feathers, Rebellion, and Love. 

Renato Zero turns 75

Italian entertainment

We the Italians Editorial Sta昀昀

In Italy, the 1970s were turbu-
lent and complicated years: a 
time of change, revolution, and 
violence. Italian society was re-
shaping itself. Catholic Italy was 
discovering rebellion, and long-
held beliefs were being questio-
ned.

In those years, on the outskirts 
of Rome, a restless and daring 
young man would sneak out of 
his house dressed in ordinary 
clothes, then change in the en-
tryway of some nearby building. 
Once transformed, he would 
roam the city wearing feathers, 
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heavy makeup, bright colors, and 
out昀椀ts that were undeniably pro-
vocative for the conventions of 
that era.

He was o昀琀en beaten, insulted, and 
sometimes even arrested. His fa-
ther was a police o昀케cer, and you 
can imagine the shock the 昀椀rst 
time he saw his son brought into 
the station – bloodied, dressed like 
David Bowie or another rebellious 
singer, openly and proudly chal-
lenging norms, clearly signaling 
his gay identity.

吀栀at young man was Renato Fiac-

chini. Since everyone called him “a 
zero,” he turned the insult into his 
stage name: Renato Zero. It was 
the beginning of an Italian musical 
icon, who today turns 75. 

His fans number in the millions, 
and he gave them a name that stuck 
in history: he called them sorcini. 
In the 1980s, a昀琀er one of his con-
certs, his car was surrounded by a 
swarm of scooters carrying wild, 
devoted fans. Looking at them 
from above, he a昀昀ectionately de-
scribed them as little “sorci” – the 
Roman slang word for mice. From 
that moment on, his fans proudly 
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carried that nickname.

Renato Zero has long stood out 
for his eccentric persona, thea-
trical 昀氀air, and deeply personal 
songwriting. Over a career that’s 
spanned more than 昀椀ve decades, 
he’s released more than 40 records 
and written circa 450 songs – each 
a window into the lives of outsi-
ders, the invisible, the mis昀椀ts. His 
music o昀琀en explores themes of 
love, su昀昀ering, alienation, hope.

Zero’s catalog boasts many hits 
beloved across generations. In “Il 
cielo,” he grappled with human 

fragility faced with vastness. In 
“Triangolo,” he wove ambiguous, 
daring narratives. “Mi vendo” re-
mains enigmatic – a song open 
to multiple interpretations. “Il 
carrozzone” evokes life’s journey 
as a traveling show, with all its 
characters and sorrows. His later 
works – “La pace sia con te,” “Tut-
ti gli zeri del mondo,” “Chiedi di 
me” – shi昀琀 between calls for pea-
ce, vulnerability, and authentici-
ty.

Renato Zero’s concerts are immer-
sive events. He doesn’t just sing – 
he performs. Costumes, theater, 
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emotion: his live shows serve as 
communal celebrations whe-
re fans sing, dance, and feel 
seen. 吀栀roughout his career, he 
has pushed the boundaries of 
spectacle while giving voice to 
those o昀琀en ignored.
He has always insisted on re-
fusing to age into irrelevance. 
Long ago he claimed he’d dress 
like a marionette if needed – 
to never become rigid, predi-
ctable, or lifeless. 吀栀at creative 
restlessness has kept him vital.

As he steps into his 75th year, 
Zero isn’t looking back – he’s 
evolving. He plans to take his 
new album “Orazero” across 
Italy with 23 concert dates 
scheduled between January 
and April. Once again he’s 
defying labels: he rejects being 
boxed by genre or trend, insi-
sting that art must come from 
a place of purpose, not fol-
lower counts.
Critics and fans alike see him 
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as timeless. He has survived eras, 
outlasted fads, and continues to 
matter. His music resonates with 
young people as much as those 
who grew up with him – a sign 
that his art transcends genera-
tions.

His voice, once startling, remains 
potent. His lyrics, once provoca-
tive, still carry weight. His pre-
sence – always dramatic, always 
present – remains unforgettable.

He’s not just celebrating a birth-
day. He’s rea昀케rming a legacy. Re-
nato Zero at 75 isn’t fading – he’s 
still creating, still daring, still in-
sisting on connection. Anyone in 
Italy over the past 50 years who 
has fought to claim their sexual, 

cultural, or social identity owes a 
debt of gratitude to Renato Zero 
– who broke down barriers and 
shattered conventions with cou-
rage and audacity, passion and 
talent, and an endless love for 
life. In his own way, Renato Zero 
is an Italian hero.
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The chestnut of Monte Amiata

Italian 昀氀avors

We the Italians Editorial Sta昀昀

On the slopes of Monte Amiata, a 
once volcanic peak rising between 
Tuscany and Lazio, chestnut trees 
dominate the landscape like silent 
guardians of history. For centuries 
these groves have shaped the lives, 
diet, and traditions of local com-

munities. More than just food, 
the chestnut has been a lifeline, a 
cultural symbol, and now a pro-
tected product that links the past 
to the present.

吀栀e tree thrives between 350 and 
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1,000 meters above sea level, co-
vering the mountain in dense wo-
ods. Villages dotting the slopes 
have long relied on the harvest. 
In the past, chestnuts were called 
“the bread of the poor” – a reliable 
source of nourishment when whe-
at was scarce or too costly. Fami-
lies gathered the nuts, dried them, 
ground them into 昀氀our, and tran-
sformed them into polenta, soups, 
and cakes. Every recipe carried the 
memory of survival and ingenuity.
Chestnut cultivation here fol-
lows the rhythm of the seasons. 
In spring, the woods awaken with 

fresh leaves and blossoms. Sum-
mer brings shade to hikers and 
animals. Autumn is the climax – 
the harvest season. Families and 
visitors take to the groves with 
baskets, bending to pick shiny 
brown fruits from the ground. 吀栀e 
work is physical, but the atmo-
sphere is festive. Conversations 
echo under the trees, children race 
to 昀椀ll their baskets, and the scent 
of roasted chestnuts dri昀琀s from 
village squares.

吀栀e nut itself has distinct quali-
ties. 吀栀e Monte Amiata chestnut 
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has a glossy shell, a sweet and de-
licate 昀氀avor, and a 昀椀rm texture. 
Several varieties are grown, each 
with small di昀昀erences in size and 
taste, but all share a balance that 
makes them versatile in the ki-
tchen. Roasted, they warm chil-
ly evenings. Boiled, they become 
so昀琀 and comforting. Ground into 
昀氀our, they turn into the base for 
rustic breads and desserts. One of 
the best-known sweets is casta-
gnaccio – a 昀氀at cake enriched with 
raisins, pine nuts, and rosemary – 
that carries the 昀氀avor of tradition.
Within the o昀케cial protected desi-
gnation, three main varieties stand 
out. 吀栀e Cecio is small and round, 
known for its sweetness and suita-

bility for roasting. 吀栀e Marrone is 
larger, with an elegant shape and 
delicate taste that makes it per-
fect for confectionery and 昀椀ne 
pastries. 吀栀e Bastarda Rossa, with 
its reddish shell and slightly more 
robust 昀氀avor, lends itself to hearty 
cooking and 昀氀our production. To-
gether, these three types represent 
the diversity of the mountain’s 
chestnut heritage, each bringing a 
unique note to the local culinary 
repertoire.

Over time, the chestnut earned 
recognition not only for its cul-
tural value but also for its quality. 
Local producers secured an o昀케-
cial geographical indication, gua-
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https://italiancitizenshipassistance.com/decree-law-no-36-2025-conversion-into-law/
https://italiancitizenshipassistance.com/decree-law-no-36-2025-conversion-into-law/


https://villacagnoni-boniotti.com/
































https://www.facebook.com/WeTheItalians/
https://www.instagram.com/wetheitalians/
https://twitter.com/wetheitalians
https://www.linkedin.com/groups/8483117/
https://www.youtube.com/channel/UCsMaPIPU4I2GqtpO1CuEy5g
https://www.tiktok.com/@wetheitalians
https://open.spotify.com/show/21KWFPvbh3p4yhIaalpHo6
https://anchor.fm/wetheitalians
https://t.me/wetheitalians
https://www.paypal.com/donate/?hosted_button_id=EANLDTP7K32VJ

