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Dear friends,

ptember is turning out to be one

f the busiest months in the history
of We the Italians, and | could not be
happier about it. We have many new
projects, many ideas becoming reality,
and - most importantly - many wonderful
people helping us strengthen the bridge
between Italy and the United States.

| want to begin with our Ambassadors. Our net-
work is becoming increasingly structured and
active across the United States. We now have six
Coordinators, one for each of the six areas into
which We the lItalians divides the country: Chris
Vaccaro for New York, Tom Damigella for New
England, Robert DiBiase for the East, Ron Onesti

for the Midwest, Nicola Vidali for the South, and
Anna Manunza for the West. Their role will be to
coordinate and support our Ambassadors, help
us understand what is happening locally, create
introductions and opportunities, and make our ex-
traordinary network even more useful to the Ital-
ian American community and to relations between
Italy and the United States. Our strategy now
organizes the U.S. network around six regional co-
ordinators, alongside our territorial and thematic
Ambassadors. Six coordinators. Six regions. One
network.

Speaking of the future of our community, We the
Italians is launching a new survey around a ques-
tion we believe deserves to be measured rather
than simply discussed: how strong is the Italian
American community’s connection with Italy
today? Italian heritage lives through history, tra-
ditions, memories and identity. But connection

We the Italians
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HOW CONNECTED
ARE ITALIAN AMERICANS
TO ITALY TODAY?

mwmw ‘ ’
SHARE YOUR EXPERIENCE.

SHAPE OUR FUTURE TOGETHER.
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TAKE THE SURVEY NOW
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with Italy can also be contemporary — following and will help us create the Italian American Con-

what happens in Italy, speaking the language, nection Index 2026. Please take a few minutes and
visiting the country, enjoying its culture and prod- participate! Take the Italian American Connection

ucts, maintaining relationships with Italians, and survey Ten questions. A few minutes. One rela-

feeling part of a bond that crosses the Atlantic. tionship across the Atlantic. Two Flags, One Heart.
Through ten questions, we want to explore how Our website now has a dedicated survey section

Italian Americans relate to Italy culturally, emo- featuring this survey and the three previous ones.

tionally and practically. There are no wrong an- <RX FDQ ¢QG LW KHUH

swers, and this is certainly not about determining

who is “more Italian.” Responses are anonymous, $QRWKHU SURMHFW WKDW ZH ¢ UVW
DQG WKH ¢QGLQJV ZLOO EH VKDUHPGR?IY\OVKKLWI&BERLHIBQ(G\ VRRloBalgid D O O
nity and institutions in Italy and the United States aresearch project by We the ltalians, ITS ltaly and

NOMAG | rrsiTALY | & Wetheliaions
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INVITO

RELOCALS

chi arriva dall’estero _
sta cambiando il racconto dell’ltalia

Presentazione dei primi risultati della ricerca dedicata
alle persone nate all'estero che hanno scelto di vivere in Italia.

wlde

Giovedi Ore Centro Studi Americani
24 settembre 2026 17.00 Via Michelangelo Caetani 32

Roma

I Yl L B hitps:fwww.eventbrite it/e/biglietti-relocals- 1989281604097

DATI. STORIE. PROSPETTIVE
PER UN'ITALIA PIU APERTA
CONSAPEVOLE E INTERNAZIONALE
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NOMAG focused on people born abroad who have
chosen to live in Italy — international residents

who have become partly “local” while retaining

the perspective of someone who arrived from
HOVHZKHUH 7KH ¢UVW SKDVH V
through 50 questions, exploring their experiences,
expectations and relationship with Italy. This is

only the beginning. In 2027, the project will con-
WLQXH ZLWK D URDGVKRZ RI DW
Italy, turning their perspectives into new data and
practical insights for communities, institutions

and businesses. And if you are in Rome on Sep-
tember 24, come and meet us! We will present the
project at the Centro Studi Americani, from 5:00
WR Bé@qister for Relocals in Rome

There is another project | am particularly proud
of, because it is based on one of the most beauti-
ful words in any language: thank you. “GRAZIE,
AMERICA — THANK YOU, AMERICA. Firenze ri-

We the Italians
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GRAZIE,

—— Firenze ricorda

FRUGD JORUHQFH 5HPHPEHUV
lingual project by We the Italians and Associazione
Toscana-USAmarking the 60™ anniversary of the
WHUULEOH )ORUHQFH ARRG RI 1RY]|
X UarethbHi@erested)inl ©tRIMY tBetragedy itself. We

want to remember what happened immediately af-

—+

terward: the extraordinary wave of solidarity that
came from the United States and Italian America.

O Yblimélrs, stvdhi ohdarFatoRs Vinstitutions,
Italian American organizations, expertise, dona-
tions and fundraising helped Florence recover and
save an irreplaceable part of the world’s cultural
heritage. A bilingual book, which we will present in
Florence in November 2026, will tell this wonder-
ful story of friendship and gratitude and will then
travel across the Atlantic to 500 carefully selected
recipients in the United States. Sixty years later,
Florence remembers. And says: Thank you, Amer-
ica.

THANK YOU, AMERICA
1966-2026

Ash TAA

...-\----ql.lm

AMERICA

6" anmiversano
el alluvicne i Firenze

Florence Remembers —— 60 anmiversary

of the Florence flood
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HAPPY BIRTHDAY
USA ﬁf'?f?uu ]f’ﬁ{?

Italy's role
in America’s greatness

. Unsung Italian heroes

HAPPY BIRTHDAY

. h ';' 4 fuﬁ- jlainmen!

-

Secutily and Defense

P

Thade in [f #t‘j\

AUGUST 2026

Meanwhile, our Two Anniversaries, One Heart
journey continues. The fourth insert is now online
LQ ERWK ,WDOLDQ DQG (QJOLVK
fascinating and prestigious content. In Happy
Birthday Italy, we express Italy’s gratitude to the
United States for its contributions over the past 80
years in three areas: Security and Defense, Enter-
tainment, and Made in Italy. Happy Birthday USA,
DV DOzD\V KDV WZR SDUWV ,Q
three extraordinary Italians who helped make

America great: Maria Montessori, Enrico Caruso
and Luigi Del Bianco. Then comes another chapter
RofoEHUrBuhD ltalary e és @roett\VW Kis time we

EUDWLQJ
Michigan, Wisconsin, lllinois, Indiana, Missouri,
Kansas, Nebraska, lowa, Minnesota, South Dako-
ta, North Dakota, Montana, Wyoming and Colo-
W KaHo. J beveViire ZoHmaniy SDoirds st Walting to be
told — and we intend to tell them.

11

WUDYHO WKURXJK WKH OLGZHVW Z
UHPDUNDEOH ,WDOLDQ'
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thing truly big that We the Italians has been work-
ing on — something that, as far as we know, has
never been done before. It is still too early to reveal
it, but this month we are giving you another clue
with two new photos. Look carefully. We won't say
anything else for now. Stay tuned. We are going

to surprise you. And since this story speaks of It-
aly and America, Naples and New York, faith and
identity, there is only one way | want to end this
little clue: Ddoje bbanneire, nu santo.

And now my favorite kind of news: the We the Ital-
ians family is growing again! Three wonderful new

members are joining us.

Dr. Rosy Nigro is our new We the Italians Ambas-
sador in Mississippi. A native of Catania, Rosy is

Italian Instructor Il at Mississippi State Universi-

ty, where she founded the Italian Program in 2008

and has directed it ever since. She holds a Laurea

in Political Sciences from the Universita di Cat-

ania, a Master’s in Italian from the Universita di

Pisa, and a Master’s and Ph.D. in Sociology from
OLVVLVVLSSL 6WDWH 8QLYHUVLW\
WKH 8QLWHG 6WDWHV LQ DV DQ
and has since built MSU’s complete Italian minor.
Today, she is also committed to expanding Italian
language education into Mississippi high schools.
Welcome Rosy!

> ROSY NIGRO
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> PAOLO MANGIA

Paolo Mangia is our new We the Italians Ambas-
VDGRU LQ OLDPL
Paolo moved to Miami when he was 24 and built
his professional career in international freight and
logistics, founding MP Freight Logistics in 2002.

A U.S. citizen based in Florida, Paolo is President
of Casa lItalia Miami, Miami Coordinator of MAIE,
and President of the Development Committee and
a Board member of the ITALIC-US Foundation.
For years, he has worked to promote Italian cul-
ture, business relationships, community initiatives
and stronger connections between Italy and Flori-
da. Welcome Paolo!

Last but certainly not least, Marlo DiCrasto joins
We the Italians in a new role: Chief Visual Story-
teller. Marlo is an American singer, actress and
dancer with dual U.S.—Italian citizenship who
divides her time between New York and Rome.
Fluent in English and Italian, she has worked in-
WHUQDWLRQDOO\ LQ WKHDWUH
theatre and live performance since beginning her
professional career at the age of twelve. Her Italian
credits include Francesca Archibugi’s Il Colibri,
alongside Pierfrancesco Favino and Nanni Moret-
ti, as well as productions for Rai Cinema and SKY

%RUQ LQ *DOD

> MARLO DICRASTO

Italy. She also leads the Rome-based band Lady

W L@giban@cuh@s dustdnQtalian travel experiences

for American visitors. Welcome Marlo — there are
many visual stories ahead for us to tell together,
and now we have a Chief Visual Storyteller to help
us tell them! In the meantime, there’s a brand new
section on our website for our videos: it's here.

7THQ GL HUHQW SLHFHV RI QHZV LQ

— and believe me, there is much more happening
behind the scenes. We keep growing, researching,
connecting people, creating projects and telling
stories because we remain convinced that the rela-
tionship between Italy and the United States, and
the extraordinary Italian American community at

its heart, still has enormous unexplored potential.

And it doesn’t stop here! That's why we ask you to
subscribe to We the Italians, here.

It's all for now. Please stay safe and take care, and

¢ @ijoy ¥iHhRghYike\ahdrddr cohteMts Snlb & web-
site. Stay safe and take care: the future’s so bright,
we gotta wear tricolor shades! A big Italian hug
from Rome.

13



Based in Washington, D.C., NIAF's mission is to celdrate and advance the

inspiring achievements and uplifting values of the Italian culture and presence in
America and to strengthen and empower ties betweenthe United States and Italy.

he National Italian American Foundation (NIAF) is a nationwide organization

headquartered in Washington, D.C., and is the largest and most loyal
representative of the more than 20 million Italian American citizens living in the
8QLWHG 6WDWHV 1,$) ZDV IRXQGHG LQ DQG LV D F QRQ
ZLWK QR SROLWLFDO D OLDWLRQV

IAF’s two most important purposes are to encourage Italian Americans to
N continue keeping their culturally rich heritage and traditions alive and present,
and to ensure that the entire community never forgets the great contribution that
Italians have made to the history and progress of the United States. To this end, the
Foundation actively collaborates with the United St ates Congress and the White
+RXVH RQ DOO PDMRU LVVXHV D HFWLQJ ,WDOLDQ $PHULFDQV

o celebrate the great legacy that unites us and althe objectives achieved so far,
TNIAF organizes its Anniversary Gala every October h Washington, D.C., which is
XVXDOO\ DWWHQGHG E\ WKH BUHVLGHQW RI WKH 8QLWHG 6WDWF
¢QDQFLDO DQG FXOWXUDO DUHQDV LOOXVWULRXV ,WDOLDQ $PF
from the United States and Italy.

On this occasion, the Foundation awards honors to eminent Italian and Italian
American personalities who have distinguished themselves in their professional

or civic role.
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ITALIAN CULTURE AND HISTORY

Terra del Sole, where the Medicl
turned power into an ideal city

BY WE THE ITALIANS EDITORIAL STAFF
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Terra del Sole began as a political idea
expressed through architecture. Near
Forli, where the Montone valley opens
toward the Romagna plain, Cosimo | de’
Medici envisioned a settlement whose
streets and buildings would proclaim the
authority of his government. Founded

LQ WKH WRZQ MRLQHG
ideals of proportion and rational order
with the demands of military defense and
territorial administration.

crossing the Apennines and the neighboring terri-
tories of the papacy.

&RQVWUXFWLRQ EHJDQ RQ 'HFHPEF

Its location mattered. This was the edge of the procession and solemn Mass. The project unfolded

Medici territories, facing the Papal States, where over years: the defensive enclosure was completed

a new urban center could make sovereignty visi- LQ ZKLOH PDUNHG WKH WR?Z
ble. Today part of the municipality of Castrocaro tion as the seat of the grand ducal commissioner.

Terme e Terra del Sole, the settlement occupies a Those dates reveal the scale of the undertaking.

valley setting beside the Apennine foothills. The Establishing a functioning capital required hous-

surrounding landscape placed it between routes

A T

-

n
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-
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LQJ JRYHUQPHQW R FHV PLOLW
places of worship within a coordinated plan.

Giovanni Camerini played a central role in the de-
sign. Baldassarre Lanci, Bernardo Buontalenti, and
Simone Genga also contributed to the undertaking
as collaborators or successors. Their involvement
connects Terra del Sole to the architectural and
engineering culture of the Medici court, where ar-
tistic invention and practical expertise frequently
belonged to the same profession.

7KH UHVXOW ZDV D IRUWL{HG Uk
URXJKO\ NLORPHWHUV RI ZDOO
miles, with 4 projecting corner bastions. Their an-
gular forms accommodated artillery and protected
WKH DGMRLQLQJ GHIHQVLYH-ZD(
ways controlled entry. This geometry embodied a
UHVSRQVH WR FKDQJLQJ zZzDUIDU
reshaped the relationship between cities and their
defenses.

Inside, the main streets of Borgo Romano and

p !
= ||
-
fm
-
-
—
-

DW\]]DFAfBIWMILHYVKBRWG ZLGWK DERXW
feet, corresponds to the height of the neighboring
houses. Such proportions brought the ideal city
into ordinary experience: residents encountered
its governing principles simply by walking between
their homes and the central square.

Piazza d’Armi gave that order a public and cere-

monial focus. The Church of Santa Reparata faces

the Palazzo dei Commissari, also known as Palazzo

Pretorio. Religious and governmental authority

thus occupled opposmg S|des of the same civic

1F Vr\)/a[ge 'IJhe arr L

v C|ety in V'Vhld[l archltg\étﬂrg r\emforced institutional
relationships and made the workings of power

fe HG E\
an men expressed a vision of so-

phyS|caIIy legible.
7ZR IRUWL{HG JDWH

That vision included punishment. The commis-

H simersSRlZcd thhxabed fisbbslardvunder-
JURXQG FHOOV ZKHUH VXUYLYLQJ
of people caught within the judicial system. These
marks complicate the polished image of Renais-
VDQFH KDUPRQ\ 7HUUD GHO 6ROH

) O

Borgo Fiorentino organize movement around Pi-

soldiers, but also defendants and prisoners whose

17
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experiences belonged to the same urban order.

WV DGPLQLVWUDWLYH UROH FR
the province of Florentine Romagna was abol-

ished. Later generations found other ways to pre-
VHUYH DQG LQWHUSUHW WKH WH
the Museo del’lUomo e dell’Ambiente now uses

25 exhibition rooms to explore local history, rural
households, agricultural work, craftsmanship, and
customs alongside the fortress’s development.

Historical memory also enters the streets through
WKH 3DOLR GL 6DQWD 5HSDUDWI
day of September. Costumed processions and
crossbow competition renew the rivalry between
Borgo Romano and Borgo Fiorentino. These mod-
ern commemorations give residents an active role

in interpreting their inheritance. Terra del Sole’s
enduring cultural value lies in this meeting of

design and lived experience — a place where an

ambitious Renaissance plan remains visible, while
Q Vynhs%a( ml_s| ,C%ra%ﬁt%r\{g,l'aﬁ)d materia% t|§a|<—:|e% restore

human complexity to its ordered streets.
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ITALIAN CUISINE

Timballo Teramano

WALTER POTENZA
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orthern Abruzzo historical savory
crepe torte.

N

Timballo is made with these crepes called “scrip-
pelle” or “scorpelle” (depends on where in Abru-

zzo yau're from), plus tomato sauce, mozzarella,

parmigiano, and meatballs. You really need more
than one person if you want to get it done without
losing your mind. One person has to make the
batter and crank out 40-50 crepes. Another persg
has to shape the meatballs—and tradition says th
have to be super tiny and all roughly the same siz
Let's just say... | hate being the one stuck making
the meatballs! Then someone else cuts the mozz
rella into cubes, preps the sauce, and gets the ovj
ready.

This recipe is a project, but the result is unforget-
table. The key is the combination of textures from
WKH GL HUHQW SDVWDV DQG-WK
vor.

Ingredients

For the Meat Ragu (Sugo di Carne):
WEVS ROLYH RLO

2 ounces of pancetta, diced

VPDOO RQLRQ ¢QHO\ FKRSSI

FDUURW ¢(QHO\ FKRSSHG

FHOHU\ VWDON ¢(QHO\ FKRSSE

R] RI PL[HG JURXQG PHDW
veal, and a little chicken liver)

%2 glass red wine (Montepulciano d’Abruzzo)
28 ounces of tomato passata or peeled tomatoes

Salt and pepper

)

a-
en

203 « SEPTEMBER 2026

For the besciamella:

OLWHU RI ZKROH PLON

4 tbsp. of unsalted butter
WEVS RI DOO SXUSRVH ARXU
A pinch of nutmeg

Salt

n For the Assembly:

ey.
e.

VFULSSHOOH WKLQ $EUX]]JHVH

R] RI

penne)

PDFFKHURQL DOOD FKLW

8 o0z. of small meatballs (polpettine), pre-cooked

8 0z. of provola or mozzarella cheese, diced

% cup of Pecorino Abruzzese, grated

HFRPEDUHEG ERIHMHWGRH AN VOLFHG

Butter for greasing the pan.

Instructions:
Prepare the Components (can be done ahead)

The Ragu:
Add ground meat and brown. Deglaze with wine, let
it evaporate. Add tomatoes, season, and simmer for
at least 2 hours until rich and thick.

Sauté pancetta and vegetables in oil.

- .

the Besciamella: OHOW EXWWHU ZKLVN
make a roux. Cook for 2 mins. Gradually whisk

5 jig warm milk until smooth. Add nutmeg and salt.

Cook, stirring, until thickened. Let cool slightly.
WUDGLWLRQDO SRUN

The Scrippelle: ODNH D VLPSOH FUHSH E
ARXU HJJV PO PLON SLQFK RI
thin, large crepes. Let cool. (This replaces pasta
sheets as the main structural layer.

The Pasta: Boil the maccheroni until very al dente.
Drain and toss with a little ragu to prevent sticking.

The Meatballs: Make tiny, marble-sized meat-

balls from the same meat mix and brown them in

20
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a pan.

Assemble the Timballo: BUHKHDW RYHGC(
f) *HQHURXVO\ EXWWHU D
springform pan (26-28cm).

Line the pan:  Place the scrippelle (crepes) one by
one, slightly overlapping, to cover the bottom and
sides of the pan entirely, letting the edges hang over
the sides. You will use these to wrap over the top
later.

Create the layers:  First Layer: Spread a layer
of Besciamella on the bottom. Second Layer: Add
a layer of cooked maccheroni. Third Layer: Spoon
over a generous amount of ragu, scatter some meat
balls, diced provola, and sliced eggs, and sprinkle
with pecorino. Repeat these layers until the pan is
QHDUO\ IXOO ¢QLVKLQJ ZLWK D
pecorino. Fold the overhanging scrippelle over the
WRS WR HQFDVH WKH ;00LQJ %
cover any gaps.

Bake for 45-60 minutes until the top is golden
brown and the interior is bubbling. Let it rest for at
OHDVW PLOXWHY DIWHU WDNL
allows it to set and makes slicing possible. Carefully
unmold from the springform pan onto a large plat -
ter. Slice into wedges to serve.

Tips & Traditions:

The Secret: The scrippelle are what make it unique
ly Teramano. They create a delicate, non-starchy
FUXVW WKDWYV GL HUHQW IURP

Make-Ahead: All components (ragu, besciamella,
VFULSSHOOH PHDWEDOOV FDQ
vance.

Variations: Some add sautéed mushrooms, peas, or
slices of mortadella between layers.

Serving: It's often served at room temperature,
making it perfect for a feast.

21
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ITALIAN ENTERTAINMENT

80 years later, Roberto Rossellini’s
“Paisa” still feels like cinema
discovering reality

BY WE THE ITALIANS EDITORIAL STAFF
22
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Eighty years ago, Roberto Rossellini brated War Trilogy, later completed by “Germany
UHOHDVHG D (OP WKDW|VHIPPHFEWFR <HW LWV VWUXFWXUH

. . . ent. Instead of asking viewers to follow one group
dismantle the rules of moviemaking . ,
] . o~ of characters, Rossellini follows the Allied advance
while the camera was rolling. "Paisa, through Italy, moving geographically from Sicily
¢UVW SUHVHQWHG LQ 9HQL Ftl‘ﬁ'ou@n@arﬁiak' ﬁo%&%r&!:‘élalnd the Apen-
ZDV QHLWKHU D FRQ Yrindd bfdreReacBn@th £ Delta.

movie nor a traditional drama. It was The result is approximately 2 hours of cinema that

cinema built from fragments — six stories, RIWHQ ORRNV DV WKRXJK ¢FWLRQ |
six locations, changing characters and dered into a documentary.
a country that becomes the movie’s real

7KDW LPSUHVVLRQ ZDV GHOLEHUDYV
extensively on location and mixed professional
performers with people who had little or no act-

protagonist.

ing experience. Italians and Americans appear
Coming immediately after “Rome, Open City,”

Rossellini’s international breakthrough, “Paisa”

together, and their inability to understand one

another becomes almost as important as the mil-
became the second chapter of the director’s cele-

itary events surrounding them. Language is not

23
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polished away for the audience’s convenience.
Confusion, translation, accents and silence become
dramatic material.

7TKH ¢OPPDNLQJ LWVHOI UHLQIRU
Otello Martelli’'s black-and-white cinematography
observes bombed cities, streets, countryside and
ordinary people without turning destruction into
VSHFWDFOH (UDOGR 'D 5RPD HG
Renzo Rossellini composed the music. The writing
credits involved an extraordinary collection of tal-

ent, including Sergio Amidei and a young Federico
Fellini, who also worked as an assistant director.
Fellini would later become one of world cinema’s
GH¢QLQJ ¢OPPDNHUV

Each episode changes the emotional temperature.
In Sicily, an American soldier and a local woman
struggle to communicate. Naples pairs a Black
American military policeman with a street child.
Rome turns a chance encounter between a soldier
and a woman into a melancholy story about mem-
ory and recognition. Florence places its characters

SEPTEMBER 2026

sode strips the war down to survival and death.

:KDW FRQQHFWV WKHVH VWRULHYV 1
making. Rossellini repeatedly creates the expec-
WDWLRQ WKDW WZR SHRSOH PLJKW
each other, then allows circumstances to interfere.
&KDUDFWHUV PHHW EULHA\ BQG GL
ships remain incomplete. There is rarely the emo-

tional resolution audiences had been trained to

expect from studio cinema.

LQVLGH DQ XUEDQ EDWWOH $ PRQDVWHU\ R HUV D TXLHW
HU FROOLVLRQ RI IDLWKV ZKLOH Whatimakes (Paisd Rartigubavly faskigting 80
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years later. Its importance is not limited to what graphically expansive and dramatically powerful
LW UHFRUGYV DERXW + ,WDO Whhidutid€pendirg OnSstduG, elaborate sets or a
demonstrate that a feature could be episodic, geo- tightly engineered screenplay.
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WV LQAXHQFH DOVR WUDYHOHG |l tRHh&Vi® BelfneD@rs aceeBsible rather

became known internationally as Italian Neoreal-

WKDQ WUDSSHG LQ ¢OP KLVWRU\

LVP R HUHG ¢OPPDNHUV DQRW K H Ucizmates interfatioNal\Q ihclDdivig a restoration

the world — real locations, unfamiliar faces, avail-
able light, social reality and stories discovered in
ordinary life rather than imposed upon it.

associated with Cineteca di Bologna and CSC —
Cineteca Nazionale, while Criterion has made the
full original-release version available to contempo-
rary audiences.

7KH ¢OPTV LOWHUQDWLRQDO UHFRIJQLWLRQ IROORZHG

“Paisa” received an Academy Award nomination

for its writing at the 22nd Oscars, with Alfred

Hayes, Federico Fellini, Sergio Amidei, Marcello
Pagliero and Roberto Rossellini credited by the
Academy. Decades later, its reputation remains re-
markably strong: in the 2022 Sight and Sound crit-
LFVYf SROO LW UDQNHG MRLQW
,OPV HYHU PDGH

1 R

Eight decades after its premiere, “Paisa” still has
the nervous energy of something newly invented.
Rossellini did not simply make a movie about a
shattered Italy. He found a cinematic language ca-
pable of looking directly at that shattered world —

$

DQG WUXVWHG WKH FDPHUD WR ¢£Q

DPRQJ WKH JUHDWHVW
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ITALIAN SPORT

Curtis and Pellag:ani, th__e Italian
122w, E O °2Y

BY FEDERICO PASQUALI
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ZR ,WDOLDQ DWKOHWHYV Zhatbgckyyoiinps, €gds, ad plecey v/ origin are

life stories, united by the same

passion for water, victory, and records.
Last August, the European Swimming
and Diving Championships were held in
WKH J)UHQFK FDSLWDO ,WD
LQ WKH PHGDO VWDQGLQJY
status as one of the continent’s greatest
aguatic powers.

Among the many Italian champions who earned
victories and medals, two made history in swim-
ming and diving: Sara Curtis and Chiara Pellacani.
These young athletes gave Italy two complementa-

U\ LPDJHV RI WULXPSK 7KH ¢(UVW

ter by racing through it; the second passed through
LW IURP DERYH
ing the springboard and making a perfect entry.

GL HUHQW EXW LQ WKH )UHQFK FD
formed their talent into a very clear message:

Italian sports can be young, diverse, and interna-

tional.

i %gff\%‘é PP Py paeshe provice

QHR RQ $XIXV WR DC

nd a IQg@n%JnFr)n%tr(\%r She\é\{ew up in Piedmont,
supported by a family and a region that nurtured
the early emergence of an athlete with extraordi-
nary natural ability.

Swimming soon became the arena in which she
tested herself: short distances, explosive speed,
and the ability to combine power with precision.
Curtis gradually added the backstroke to her al-

rgngfgraig_ﬁa% thlg.,nt @r |[[eeZsEer sprinter.

In Paris, she made the leap from promising young

LQ WKH AHHWLQJ p@QKWRRW FRWIRED 8 WD U

,Q WK
PHWHU EDFNVWURNH VKH VZDP

> SARA CURTIS 28
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> CHIARA PELLACANI

setting a world record. The following day, she won

JROG LQ WKH ¢QDO DQG ORZHUH

again, to 26.56. Two world records in two races, at
only twenty years old.

Her Italian story now continues in the United
States. Curtis chose the University of Virginia in
Charlottesville, where she studies psychology and
participates in American college athletics, bal-
ancing her education with training in one of the
NCAA'’s most competitive swimming programs.

Her move was not an escape, but an investment:
a young Italian national team athlete bringing

her experience into an international system so
she can learn, develop, and return to her national
team with new strengths. One of her inspirations
is Gretchen Walsh, the outstanding American
swimmer and University of Virginia athlete whom
Curtis has described as both an idol and someone
from whom she wanted to learn.

29

Sara thus embodies a second-generation Italy,

¢UPO\ URRWHG LQ KHU FRXQWU\ ZK
to the world—identities that do not simply coex-

ist, but become a source of competitive energy.

Beyond the hundredths of a second and the stop-

watch, her record tells that story as well.

Chiara Pellacani was born in Rome on September

WR ,WDOLDQ SDUHQWV 6KH
almost by chance when she was eight years old: a
classmate encouraged her to try the springboard,
DQG WKDW ¢UVW H[SHULHQFH VSDL
tined to become both a profession and a calling.

Her discipline demands a relationship with water

that is the opposite of a swimmer’s. Swimmers

move through it, conquering it one meter at a time.
‘'LYHUV ORRN DW LW IURP DERYH W
ure through the air, and ask the water to receive

them without disturbing the balance they achieved

LQ ALJKW )RU 3HOODFDQL WKDW F
language.

After beginning her training at the Federal Cen-

G tanVilK RoniZeRRé QaBenUddiEKR b&game evident.

She joined Italy’s junior national team during the
+ VHDVRQ DQG PDGH KHU VHQL
fourteen at the European Championships in Kyiv.

At the 2026 European Championships in Paris,

Pellacani accomplished something unprecedented:

¢YH JROG PHGDOV LQ ¢YH HYHQWYV
team event alongside Matteo Santoro, Sarah Jodo-

LQ 'L ODULD DQG 5D DHOH 3HOOLJL
KHU ¢YH PHGDO VZHHS ZLWK YLFWI
and synchronized events—something no European

diver, male or female, had ever achieved at a single
continental championship.

It was more than a collection of medals. It was a

demonstration of remarkable versatility: Pellacani
proved capable of winning in individual, synchro-
nized, and team competitions.

For her, Paris also carried the taste of redemption.
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In the city where she had experienced the disap-
SRLQWPHQW RI WZR IRXUWK SOD
Olympic Games, the Roman athlete enjoyed the
brightest week of her European career.

Pellacani also chose the United States, although

VKH IROORZHG D GL HUHQW SDbW|K

isiana State University, she continued her educa-
tion at the University of Miami, where she studied
psychology and graduated in 2025. She has lived

LQ OLDPL VLQFH ZKLOH FRQW

compete at the highest level.

Her story represents another side of contemporary
Italy: a Roman who grew up in the schools and
swimming pools of the Italian capital, then crossed
the Atlantic to build an adult life encompassing
both academics and sports. It was not an aban-
donment of her origins, but an extension of them.
Rome remains her starting point; Miami has be-
come a place of growth.

Water unites them, but it does not make them
LQGLVWLQJXLVKDEOH 6DUD &XU
launches from the starting block and races toward
WKH ZDOO &KLDUD 3HOODFDOQL
on the springboard and seeks an almost invisible
entry.

One comes from Piedmont and a family with both
Italian and Nigerian roots; the other comes from
Rome. Both chose the United States as a place to
grow, and both returned to represent Italy and
win.

They embody two ways of being Italian and two
paths to excellence: the young woman who ad-
vances through speed and the athlete who trans-
forms control into grace. In Paris, however, the
conclusion was the same: the Italian national
anthem, a gold medal around their necks, and a
generation that no longer asks permission to make
history.
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> SARA CUR