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What’s up with WTI #195

Editorial

by Umberto Mucci

Dear friends, 
2026 for We the Italians begins with 
a big novelty: we’re moving from 3 to 
12 podcasts! Starting this January, in 
addition to the weekly podcasts Italy 
in English and L’Italia in America, 
and the monthly We the ItaliaNews: 
The Interviews, we’re adding a po-
dcast featuring the magazine’s con-
tent (We the ItaliaNews: The Maga-
zine), also monthly, and 8 thematic 
podcasts that will rotate weekly, one 

per week alongside the others: Eco-
nomy and Laws; Education, Art and 
Culture; Energy and Sustainability; 
Healthcare; Made in Italy; Science 
and Innovation; Tourism and Natu-
re; Traditions, Lifestyle and Sport.

This is a signiεcant editorial eΦort, 
accompanied by a change in how this 
kind of content is accessed. Starting 
this January, you’ll be able to listen 
to and watch free 30-second pre-

https://wetheitalians.com/news-podcast/italy-in-english
https://wetheitalians.com/news-podcast/italy-in-english
https://wetheitalians.com/news-podcast/italia-in-america
https://wetheitalians.com/news-podcast/the-interviews
https://wetheitalians.com/news-podcast/the-interviews
https://wetheitalians.com/news-podcast/magazine
https://wetheitalians.com/news-podcast/magazine
https://www.wetheitalians.com/news-podcast/economy-and-laws
https://www.wetheitalians.com/news-podcast/economy-and-laws
https://www.wetheitalians.com/news-podcast/education-art-and-culture
https://www.wetheitalians.com/news-podcast/education-art-and-culture
https://www.wetheitalians.com/news-podcast/energy-and-sustainability
https://www.wetheitalians.com/news-podcast/healthcare
https://www.wetheitalians.com/news-podcast/made-italy
https://www.wetheitalians.com/news-podcast/science-and-innovation
https://www.wetheitalians.com/news-podcast/science-and-innovation
https://www.wetheitalians.com/news-podcast/tourism-and-nature
https://www.wetheitalians.com/news-podcast/tourism-and-nature
https://www.wetheitalians.com/news-podcast/traditions-lifestyle-and-sport


https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/WeTheItalians/support/
https://wetheitalians.com/news-podcast
https://wetheitalians.com/news-podcast
https://wetheitalians.com/news-podcast
https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/reel/898065792751325


https://wetheitalians.substack.com/


https://www.whatsapp.com/channel/0029VbBl6ZJDp2QDqRWkCc1Z
https://www.whatsapp.com/channel/0029VbBl6ZJDp2QDqRWkCc1Z


https://www.42n.us/


https://www.facebook.com/WeTheItalians/support/?surface=permalink_subscribe_url&entrypoint_surface=comet_permalink
https://www.facebook.com/WeTheItalians/support/
https://www.facebook.com/WeTheItalians/support/
https://www.wetheitalians.com/
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Milan Cortina Olympic Games, 

high hopes for Italy

Italian sport

Federico Pasquali

Milan-Cortina 2026 is not just 
the next big sporting event on 
Italy’s calendar: it is a home-
coming. The Winter Olympics 
will return to Italian soil from 
February 6 to 22, 2026, bringing 

the εve rings back to the Alps, 
the Dolomites, and major ci-
ties. It is a journey that brings 
together memory and future, 
tradition and innovation, as few 
other times have done. 

















21

January 2026

Italy’s cultural year in 2025. Music, cinema, 

and books led by domestic success

Italian entertainment

We the Italians Editorial StaΦ

2025 conεrmed what has by now 
become a structural trend in 
Italy’s cultural landscape. Music, 
cinema, and publishing all saw a 
strong rise in domestic products, 
supported by solid numbers and 
by an audience increasingly at-
tentive to local content. Overall, 
music surpassed 95 billion stre-

ams, cinema came close to €497 
million in total box oΪce reve-
nue with more than 68 million 
tickets sold, while publishing 
managed to keep the market’s 
overall value stable thanks to a 
small number of major bestsel-
lers.
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Salted anchovies from the Ligurian sea

Italian flavors

We the Italians Editorial StaΦ

Along the narrow coastline of 
northwestern Italy, salted ancho-
vies have long been more than a 
preserved εsh. They are a deε-
ning product of local culture, eco-
nomy, and taste. Known as Acciu-
ghe sotto sale del Mar Ligure IGP, 
these anchovies represent one of 

the most reεned expressions of 
Mediterranean food preservation, 
shaped by geography, technique, 
and time.

The anchovies come exclusively 
from the waters of the Ligurian 
Sea, a stretch of the Mediterra-
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Canto a tenore. Four voices, one hidden sound

Italian curiosities

We the Italians Editorial StaΦ

Four men sing, yet listeners cle-
arly perceive εve distinct voices. 
It sounds like a paradox, but this 
acoustic illusion has been part 
of daily life for centuries in the 
interior of Sardinia. It takes sha-
pe through Canto a Tenore, an 
ancient vocal tradition formally 
recognized by UNESCO as part 
of the world’s intangible cultu-
ral heritage.

A traditional Tenore group con-
sists of four male singers stan-
ding close together in a circle. 
Each voice has a speciεc name 
and function. Sa boche is the le-
ading voice, carrying the melody 
and the lyrics with a clear, ζexi-
ble tone. Sa bassu provides the 
foundation, producing extre-
mely low, guttural sounds that 
can fall below 100 hertz and give 
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Where land and sea meet 

at Torre Guaceto in Apulia

Italian land and nature

We the Italians Editorial StaΦ

Along the Adriatic coast of Apu-
lia, between the cities of Brindisi 
and Carovigno, stretches the pro-
tected natural landscape of Tor-
re Guaceto, an area where land 
and sea interact in a rare state of 
balance. This protected system 
includes both a marine reserve 
and a terrestrial nature reserve, 
extending along about 8 kilome-
ters of coastline. Altogether, the 

protected area covers more than 
3,300 hectares, with approxima-
tely 2,200 hectares of sea and over 
1,100 hectares of land.

The coastal landscape is shaped 
by a continuous sequence of san-
dy beaches, low rocky outcrops, 
and dune systems that rise up to 
10 meters in height. These dunes 
act as a natural barrier between 
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Rome’s new Metro C stop where art and 

archaeology shape everyday travel

Italian art

We the Italians Editorial StaΦ

In Rome, the recently opened 
Metro C stations of Colosseo–
Fori Imperiali and Porta Me-
tronia represent a very speciεc 
idea of art: not autonomous ar-
tworks added to a public space, 
but carefully designed museum 
environments in which exhibi-

tion design, spatial composi-
tion, and archaeological display 
become the artistic language of 
the station itself.

At Colosseo–Fori Imperiali, 
art takes the form of a per-
manent underground exhibi-
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Italian wine

Mountains, memory, and daily life in Carnia

Italian territories

We the Italians Editorial StaΦ

Carnia is a mountainous area in the 
northern part of Friuli Venezia Giu-
lia, close to the Austrian border and 
framed by the Carnic Alps. Cove-
ring about 1,300 square kilometers, 
it includes 28 municipalities and 
is home to roughly 40,000 residen-
ts. The territory is deεned by steep 
peaks, narrow valleys, dense forests, 

alpine meadows, and small villages 
shaped by centuries of adaptation 
to a demanding environment. Eleva-
tions range from valley ζoors below 
400 meters to mountain summits 
rising above 2,700 meters, creating 
sharp contrasts in climate and land-
scape within short distances.









https://muscocenter.org/Online/default.asp?doWork::WScontent::loadArticle=Load&BOparam::WScontent::loadArticle::article_id=68350FB2-5D0A-4296-AFB9-4C6C7411ADC1&BOparam::WScontent::loadArticle::context_id=83318AFE-D95C-4A89-B55C-634E85475D40
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The new frontier of Made in Italy solar power

Italian sustainability

We the Italians Editorial StaΦ

Italy is entering a new phase in 
the development of solar ener-
gy, one that combines technolo-
gical innovation, industrial stra-
tegy, and a growing sensitivity 
to landscape and cultural heri-
tage. By the end of 2025, instal-
led photovoltaic capacity in the 
country exceeded 30 gigawatts, 
more than double the level re-

corded a decade earlier. Solar 
power now accounts for roughly 
12% of national electricity ge-
neration, with peaks above 20% 
during summer months. These 
numbers conεrm that photo-
voltaics are no longer a niche 
solution but a structural com-
ponent of Italy’s energy system.

https://muscocenter.org/Online/default.asp?doWork::WScontent::loadArticle=Load&BOparam::WScontent::loadArticle::article_id=68350FB2-5D0A-4296-AFB9-4C6C7411ADC1&BOparam::WScontent::loadArticle::context_id=83318AFE-D95C-4A89-B55C-634E85475D40
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Italian wine

Cimberio

Italian historical trademarks

Associazione Marchi Storici d’Italia

It is easy – and at the same time 
enjoyable – to retrace the history 
of Cimberio, because doing so 
also means retracing the history 
of a country, a territory, and an 
era marked by young dreamers 
who thought like entrepreneurs 
without yet knowing they were. 

It takes an eΦort of memory and, 
at the same time, of imagination, 
going all the way back to 1927. In 
that year, a very young Giacomo 
Cimberio had an intuition fue-
led by a good dose of courage 
(or, if we prefer, madness). In the 
area around Lake Orta, in what 
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Vespucci world tour and Villaggio Italia 

honored at the 2025 best event awards

Italian good news

We the Italians Editorial StaΦ

The “Vespucci World Tour & 
Villaηio Italia” has earned one 
of the most signiεcant recogni-
tions in the global events indu-
stry, taking center stage at the 
Best Event Awards 2025 - an 
international showcase oδen 
likened to the Oscars for event 
design and innovation. The 

project rose above hundreds of 
competitors from around the 
world, securing three major 
honors: best public-institution 
event, best B2B event for its 
measurable economic impact, 
and best non-proεt / CSR ini-
tiative for its partnership on 
social-inclusion programming 
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Baseball, a bridge between Italy and the US

Interview with Marco Mazzieri

Umberto Mucci

Americans call it “America’s pa-
stime”: baseball is much more 
than just a sport. It arrived in 
Italy thanks to American soldiers 
during World War II, who gave us 
back our freedom and taught us 
their favorite sport.

In Italy, the Federazione Italiana 
Baseball e Soδball (Italian Base-
ball and Soδball Federation) ma-
nages everything related to Ame-
rica’s pastime, and it is obviously 
very important to We the Italians 
as well. We welcome FIBS Presi-
dent Marco Mazzieri, who will 





















https://www.amazon.com/dp/B0G6CT7LR1
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Two hundred years of Collodi, the father 

of Pinocchio, a universal design

Italian design

Alberto Improda

The year 2026 marks the bicente-
nary of the birth of Carlo Collo-
di, pseudonym of Carlo Lorenzo 
Filippo Giovanni Lorenzini, jour-
nalist and writer.

Collodi, who was born in Floren-
ce on November 24, 1826, decided 
to take the name of his mother’s 

hometown, Angiolina Orzali, as 
his pen name.

The young man, inspired by 
strong republican and Mazzinian 
ideals, took part in the Risorgi-
mento revolts of 1848-49 when he 
was just over twenty years old.
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Italian wine

The Piedigrotta cave church in Pizzo

Italian culture and history

We the Italians Editorial StaΦ

Carved directly into a cliΦ over-
looking the Tyrrhenian Sea, the 
Chiesetta di Piedigrotta is one of 
the most unusual religious sites 
in southern Italy. Located about 
1 kilometer north of Pizzo, Cala-
bria, this small sanctuary appe-
ars to emerge naturally from the 

coastal rock, blending faith, folk 
art, and landscape into a single, 
powerful experience. More than 
a traditional church, it is a spa-
ce shaped by devotion, patience, 
and human hands over centuries.
The origins of the church are ro-
oted in legend and survival. In 
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Gene therapies and Italy’s push to become 

a global research hub

Italian healthcare

We the Italians Editorial StaΦ

Italy is positioning itself to 
become a major global hub 
for gene therapy and advan-
ced medical research, levera-
ging growing scientiεc capa-
city, strategic investments and 
collaboration between public 

institutions and private com-
panies. Over the past decade, 
the country has signiεcantly 
expanded its eΦorts in gene 
therapy, RNA-based treat-
ments and precision medicine, 
fostering a network of resear-
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After tariffs, beyond tariffs. Why the economic 

ties between Italy and the US run deeper 

than politics

Italian economy

Fabrizio Fasani

Every time the issue of tariΦs 
resurfaces in American and Eu-
ropean public debate, the econo-
mic relationship between Italy 
and the United States is por-
trayed as if it were suddenly fra-

gile, exposed to political shocks 
capable of deeply damaging it. It 
is a narrative that works in the 
media because it strikes reco-
gnizable symbols: wine, cheese, 
fashion, everything that embo-











91

January 2026

The wooden dolls of Val Gardena

Italian handcra̼s

We the Italians Editorial StaΦ

Tucked into the Dolomites of 
northern Italy, Val Gardena 
became internationally known 
not for paintings or textiles, 
but for wooden dolls. These 
simple yet expressive objects 
turned a remote Alpine valley 
into one of Europe’s most reco-
gnizable centers of toy making, 
long before mass production 

reshaped the global market.

The tradition emerged out of 
necessity. Until the 18th cen-
tury, farming in Val Gardena 
was limited by altitude and cli-
mate. Snow oδen covered the 
ground for 5–6 months a year, 
leaving families with little agri-
cultural work during winter. 
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Beyond the €1 Homes Dream. 

Why Italy is not an outlet store - 

and why living comes before investing

My Life in Italy

Matteo Cerri

Over the past decade, Italy has 
been marketed abroad in two 
radically opposite - yet equal-
ly misleading - ways. On one 
side, there are the crime hea-

dlines and cautionary chroni-
cles, the kind that make any 
foreign country feel intimida-
ting if you only experience it 
through the news. 
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Emilia Romagna street food has many names, 

but one tradition

Italian street food

We the Italians Editorial StaΦ

Street food in Emilia Romagna 
reads like a living poem made 
of ζavors, dialects, and shared 
habits. Across an area of about 
22,000 square kilometers, simi-
lar ingredients take on diΦe-
rent names and forms depen-
ding on the province, yet they 
all express the same devotion 
to quality and tradition. Here, 

eating on the go does not mean 
compromising. Even the sim-
plest snack carries centuries of 
know-how and a strong sense 
of local identity.

One of the clearest examples 
is fried dough. In Modena 
and Reηio Emilia, it is called 
gnocco fritto. The dough is 

Gnocco fritto from Modena
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Those interested in acquiring 
Italian citizenship for themsel-
ves or their children might alre-
ady be aware of the changes that 
have taken place in the process 
during the past year. There are 
now stricter rules around ap-
plications for jure sanguinis ci-

tizenship, and even citizenship 
for minor children. However, 
promising changes came about 
with the new year regarding the 
latter. In the below article, we 
talk about how minors acquire 
Italian citizenship and how the 
rules have changed recently.

2026 Changes to the Registration 

of Minor Children

Italian Citizenship Assistance

Italian Citizenship Assistance



https://italiancitizenshipassistance.com/decree-law-no-36-2025-conversion-into-law/


https://www.italiancitizenshipassistance.com
https://www.italiancitizenshipassistance.com


https://villacagnoni-boniotti.com/
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Italian-led repair project brings robotics and 

AI to the reconstruction of Pompeii’s frescoes

Italian innovation

We the Italians Editorial StaΦ

The RePAIR project in Pom-
peii has concluded aδer nearly 
four years of research, marking 
a major achievement for Italian 
innovation in the εeld of cultural 
heritage conservation. Launched 
in September 2021, the project 
was conceived, coordinated, and 
largely developed in Italy, brin-

ging together Italian archaeologi-
sts, conservators, engineers, and 
university researchers with the 
goal of solving one of archaeolo-
gy’s most demanding problems – 
the reconstruction of fragmented 
ancient frescoes.

Rooted in Italy’s long tradition 

https://villacagnoni-boniotti.com/
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Italy maps its living traditions with 

a national census of intangible heritage

Italian traditions

We the Italians Editorial StaΦ

Italy has launched an unpre-
cedented eΦort to document 
and map its intangible cul-
tural heritage, creating the 
εrst comprehensive national 
census of living traditions, 

rituals, local knowledge and 
community practices. This 
initiative, oΪcially begun in 
2023 and now showing sub-
stantial progress, is designed 
to record the customs and 
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Roots and character of Umbria’s wines

Italian wine

We the Italians Editorial StaΦ

Umbria is a small, landlocked 
region in central Italy, oδen 
described as the country’s gre-
en heart. While it lacks a coa-
stline, it makes up for it with 
rolling hills, forested landsca-
pes, and a long tradition of 
agriculture. Wine has been a 

central part of Umbrian life for 
centuries, shaped by a conti-
nental climate with warm sum-
mers, cold winters, and signiε-
cant day-to-night temperature 
swings that help preserve aci-
dity and aromatic intensity in 
grapes.

Sagrantino
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The Vasto-San Salvo glass district in Abruzzo

Italian industrial districs

We the Italians Editorial StaΦ

The glass district of Vasto–
San Salvo is one of Italy’s 
most signiεcant industrial 
centers for ζat glass pro-
duction, with a strong fo-
cus on automotive and 
construction applications. 

Located in southern Abruz-
zo, the district has shaped 
the economic identity of the 
Vastese area for decades and 
continues to play a strategic 
role in national manufactu-
ring as it moves into 2026.
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