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Editor's Note
Fall feels magical in Italy. The palette of the countryside transforms into hues 
of yellow, gold and red. Italians bundle up in their cashmere scarves and signa-
ture puffy, quilted coats and enjoy their hometowns with very few tourists.  
The harvest of the country’s “green gold” (olive oil) has Italians out amongst 
the olive trees and manning the olive presses. 

In this issue we detail nine new things to experience in Italy these days. 
I particularly love telling the stories of the Italians behind these innovations. 
You met world-famous Renaissance man/butcher Dario Cecchini in the Tuscany 
episode of season 1 of Dream of Italy. During the pandemic, he came up with 
the idea for a panini food truck outside his shop. 

I’ve been a repeat customer of artist and jeweler Marina Calamai.  I have 
purchased some of her Santo Spirito -inspired jewelry for both author Frances 
Mayes and Sting and Trudie Styler’s publicist as thank you gifts! Marina is the 
brainchild behind a creative labyrinth and game that you can enjoy outside of 
Florence. 

Italophile-extraordinaire Fred Plotkin and I have crossed paths but hadn’t 
had a deep conversation until we talked about him writing this essay.  We were 
both about to cry sharing what we miss most about Italy! I devoured his book 
Italy for the Gourmet Traveler, and I think you will find his essay compelling. 

Associate editor Elaine Murphy found the most moving quote for the 
back cover. You may not know the quote’s author, Olindo Guerrini, but he was 
an Italian poet known for being the de facto leader of the verismo movement, 
focused on realism in literature. Born in 1845, Guerrini grew up in Ravenna and 
worked as a librarian at Bologna University before publishing his poems. 

I always welcome your feedback and ideas. 
Email me at kathy@dreamofitaly.com

Kathy McCabe
Founder, Editor and Publisher
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A fter more than a year of being closed to travelers, you 
might expect Italy to be frozen in time upon its reopening.

But as always, there’s plenty of new things to see, eat 
and do in Italy—and it’s a testament to the resilience and 
spirit of the nation that Italy keeps changing and inno-
vating even in the face of hardships like a global pandemic. 
Here are nine new adventures to put on your list in 2022.

Two new museums in L’Aquila and Milan, as well 
as an artful exhibit outside Florence, will inspire your 
creative side. Foodies will delight in Dario Cecchini’s new 

food truck in Chianti, an Aperol bar in Venice and the new 
Michel’angelo Cooking School on Capri. 

Sophisticated travelers will love the 25hours Hotel 
Piazza San Paolino in Florence, while those seeking peace 
for the soul should book a trip to Procida, the Italian 
capital of culture for 2022. 

There’s even a new airline waiting to welcome you 
back to Italy!

What’s 
New 

in Italy 

PHOTO BY MEIGAN ARNONE
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A rrivederci, Alitalia! After 75 years, the historic state-
owned airline has been replaced by Italia Trasporto 

Aereo (ITA). Alitalia had a long history of financial issues 
until its final declaration of bankruptcy in May 2017. The 
new national airline, ITA, is owned by the Italian Ministry 
of Economy and Finance. 

Initially, there will be six weekly flights available from 
Rome Fiumicino to New York, with the goal of increasing 
flights during the Christmas holidays. In 2022, ITA will 
expand its flight availability from Rome Fiumicino to 
Miami, Los Angeles and Boston; and from Milan Malpensa 
to New York JFK. At press time, round-trip flights for 
the week before Christmas from New York JFK to Rome 
Fiumicino were about 850€, while round-trip flights on 
the same route for off-peak dates in the winter were about 
450€.

On the short- and medium-haul network, ITA plans 
to operate connections from Rome Fiumicino and Milan 

Linate to major European destinations, with plans to 
increase the number of destinations and frequency in 
summer 2022. On the domestic side, ITA will serve 21 
airports in Italy. ITA plans to acquire a brand-new fleet by 
2025, 77% of which will be new-generation aircraft with 
improved comfort and lower CO2 emissions.

One of the perks of flying with ITA is that one change 
of date is allowed free of charge for all tickets purchased 
before November 30, 2021, for flights that take place 
from now until March 31, 2022. Change of destination is 
also possible, but you will have to pay the fare difference. 
Economy passengers can bring one carry-on bag plus one 
personal item, and one checked bag, for free, in line with 
requirements for other major airlines. For more informa-
tion, visit www.itaspa.com —Maria Pradissitto

Arrivederci Alitalia, Benvenuto ITA

     CURRENCY EXCHANGE: 1€ = $1.18 at press time 
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W orld-famous butcher Dario Cecchini has added a food 
truck to his Antica Macelleria Cecchini empire of restau-

rants, aiming to elevate the meaning of fast food. Cecchini came 
up with the idea in December 2019 and, during the pandemic, 
found that the food truck brought a sense of normalcy to its 
patrons—especially as Cecchini’s other restaurants were closed. 

The red-and-black Cecchini Panini food truck, parked near 
Cecchini’s flagship butcher shop in Panzano,  serves two kinds of 
panini alongside beer, wine and Cecchini’s famous olive oil cake. 
The Panino Cecchino features a hamburger patty with red-wine 
caramelized onions and the truck’s signature “Darionaise” and 
“PomoDario” sauces, while the Butcher’s Steak Panino contains 
a beef belly steak and Darionaise sauce. Both are cooked on the 
truck’s charcoal grill and served on a bun. For vegetarians, the 
truck offers pappa al pomodoro, a hearty Tuscan tomato and bread 
stew. 

“It’s a sandwich made by a butcher; you have to taste the 
meat,” says Cecchini. 

Panzano native Cecchini is a ninth-generation butcher who 
took over the family business from his father. His artistry, love 
for his trade and gregarious personality have earned him critical 
acclaim, and he was featured in the Tuscany episode of season 1 
of Dream of Italy. 

Via XX Luglio, 1, Panzano; 39-055-852020;  
www.dariocecchini.com; open daily from 11 a.m. to 3 p.m.  
Prices start at 6€.—Elaine Murphy

Dario Cecchini Tries  
His Hand at Fast Food

ERIN PIROZZINI

MEIGAN ARNONE

MEIGAN ARNONE
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Modern Art in Abruzzo

M AXXI L’Aquila (National Museum of 21st-Century Arts) opened 
its doors to the public this year—a symbol of rebirth in L’Aquila, 

a community that was ravaged by both Covid-19 in 2020 and a devas-
tating earthquake in 2009. The museum is located in the beautiful 
Palazzo Ardinghelli, a Baroque gem and historic building declared a 
national monument in 1902. The palazzo was severely damaged after 
the earthquake of 2009 and consequently underwent a massive resto-
ration that was completed in September 2020 thanks to a generous 
Russian contribution. 

Today, cream-colored frescoes and stuccos live in full symbiosis 
with contemporary works of art. Among the permanent collection, the 
work of Ettore Spalletti stands out. The artist from Abruzzo chose to 
place one of his pieces, Colonna nel Vuoto, in the chapel of the palace. 
Unfortunately, Spalletti did not have time to see it, because he died 
in 2019 while collaborating on the preparation of the new museum. 
Another permanent work, Sospeso, was created by artist Nunzio. Other 
permanent works like the ones by Arte Povera artists Alighieri Boetti 
and Maurizio Cattelan, as well as by hyperrealist artist Michelangelo 
Pistoletto, come from the MAXXI collection in Rome. 

MAXXI was originally established in Rome in 2010 and is 
managed by Fondazione MAXXI, created by the Ministry of Cultural 
Heritage; the L’Aquila location is MAXXI’s second museum. 

Piazza Santa Maria Paganica, 15, L’Aquila; 39-0862-414083;  
www.maxxilaquila.art; open Thursday from 3 to 7 p.m. and Friday to 
Sunday from noon to 8 p.m. Reservations are currently required, and 
tickets range from 5 to 7€.—Maria Pradissitto

Maurizio Nannucci, “The Missing Poem Is the Poem”
AGOSTINO OSIO (ALTO PIANO STUDIO)

Maurizio Cattelan, “Mother” FOTO M3 STUDIO

MAXXI L’AQUILA

William Kendrick, “North Pole Map” ROBERTO GALASSO
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I n the village of Poppiano, outside of Florence, artist 
Marina Calamai has adapted the 15th-century royal 

board game “The Game of Goose” into her Love Labyrinth 
installation, allowing guests to take part in a life-sized, 
immersive educational activity. The first traces of the 
game were found in Chieti in Abruzzo, as well as the first 
print that is thought to have been donated by the Grand 
Duke of Tuscany Francesco I de’ Medici to King Federico of 
Spain. At that time, the goose had a strong symbolic value 
as a good omen. This symbolism is brought back to light 
in the Love Labyrinth, which is themed around environ-
mental conservation and sustainability. 

Calamai’s interest in nature inspired her to create 
artwork and jewelry using geometrical patterns and sacred 
numbers. The Love Labyrinth game is designed for players 
of all ages, who navigate with life-size dice through 63 
spots within the 500 laurel plants that compose the 
heart-shaped labyrinth. The dice will decide the destiny 
for each player as each of the spots will have either a posi-
tive or negative impact upon the climate and will offer 
ways to resolve such challenges. The ultimate goal is to 
raise awareness about sustainability, clean living and a 
greener planet.  

Visitors can also explore Calamai’s other perfor-
mative and interactive works, including the Touch Love 
Labyrinth, an interactive artwork framed with gold 
chocolate wrapping. This tactile experience challenges 
the visitor to abandon the sense of sight and completely 
surrender to the touch to escape the Love Labyrinth. After 
the game, players can tour Calamai’s art studio, visit the 
13th-century Castello di Poppiano and taste wine from the 
on-site cellar. 

Reservations are required for the game, which runs 
for about an hour and a half, and tickets cost 25€ per 
person for a minimum of four people. Via di Poppiano, 32, 
Poppiano; www.marinacalamai.com/eco-oca   
—Maria Pradissitto

The Eco Game of Goose in Tuscany

Marina Calamai
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D esign enthusiasts, as well as casual art observers, have another new museum to explore on their return trip to 
Italy. The Italian Associazione per il Disegno Industriale (ADI), or the Industrial Design Association, has opened a 

new museum in northern Milan to showcase pieces by winners of ADI’s Compasso d’Oro award, among other, temporary 
exhibits. 

The Compasso d’Oro (Gold Compass) design award, 
presented by ADI to artists in categories such as design 
for living, design for work and exhibition design, has been 
given to more than 2,300 Italian-designed projects since 
its inception in 1954. Now, these projects have a perma-
nent home at the ADI museum. Exhibits include a graphic 
design installation, a series of metal-printed geometric 
and mathematical images, and a collection of home and 
kitchen items highlighting the quality of products made 
in Italy. A cafeteria, bookstore and meeting rooms round 
out the light and airy space, which will enable the public 
to make appointments and host business meetings there.  

The ADI Museum is located in an industrial district 
of Milan, inside a building dating from the 1930s that 
was previously used as a horse-drawn tram depot and an 
electric power station. Its location is part of an exper-
imental “15-Minute Cities” initiative that aims to 
increase sustainability and reduce pollution by developing 
mixed-use urban areas with cultural attractions and 
essential services that residents can reach by traveling 15 
minutes on foot or by bicycle. 

Piazza Compasso d’Oro, 1, Milan; www.adidesign 
museum.org; open daily except Monday from 10:30 a.m. to 
8 p.m. Tickets cost 12€.—Elaine Murphy

ADI Design Museum Opens in Milan

PHOTOS COURTESY OF ADI DESIGN MUSEUM
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I s there anything more Venetian than an Aperol spritz? 
Sipping a spritz while snacking on cicchetti is a quint-

essential Venetian experience, and now fans of the 
bright-orange drink can order one alongside food at 
Terrazza Aperol in Venice, a bar dedicated to the spirit and 
operated by Aperol’s parent brand, Campari. 

Aperol, deriving its name from aperitivo, is a bright-or-
ange liqueur with notes of citrus and herbs. A citrusy 
sweetness is prominent upon first taste, followed by bitter 
herbs. Pairing it with prosecco and sparkling water—as the 
Aperol spritz recipe dictates—tempers the bitterness and 
brings out the sweetness. Though Aperol was founded by 
Luigi and Silvio Barbieri in Padua in 1919, it didn’t achieve 
cult-status popularity until it was introduced in Venice 
after World War II. 

At Terrazza Aperol, the spirit’s signature orange color 
is highlighted in mid-century modern design elements 
from 3-D printed wall panels to table accents and coasters. 
The bar is open all day, so diners can stop in for an espresso 
and brioche, or come by for a more substantial meal later 
in the day. Cicchetti—Venetian small plates—include 
creamed cod and polenta, as well as tomato and mozzarella 
salad. Dinner courses include three-cheese ravioli, maca-
roni with cuttlefish and thyme-crusted chicken breast. 

Cocktails are 7€, cicchetti plates are 2.50€ and 
entrées start at 15€. The prix fixe brunch menu, available 
on weekends for 25€, features three courses. Campo Santo 
Stefano, Venice; 39-041-30183; www.terrazza.aperol.com; 
open daily from 10 a.m. to midnight.—Elaine Murphy

A New Spot to Sip a Spritz in Venice

PHOTOS COURTESY OF TERRAZZA APEROL
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I f you’ve been to Capri, there’s a good chance you’ve 
dined at Ristorante Michel’angelo, owned by Chef 

Gianluca D’Esposito and his wife, Holly Star. When it 
closed after 12 years, fans were devastated the couple were 
already working on their dream of creating a garden para-
dise and cooking school where they could share a deeper 
and more authentic side to their island home. In 2021, 
they made this dream a reality and opened their private 
villa garden in picturesque Anacapri.

At the Michel’angelo Cooking School, guests can expe-
rience a true Caprese home and hospitality as they pick 
homegrown organic vegetables, herbs and fruits straight 
from the garden. Then, Gianluca, a Capri local, reveals the 
secrets of Caprese cooking while teaching participants 
to make dishes from scratch over great conversation and 
vino. Guests who prefer small bites can participate in a 
degustazione meal with a private chef, complete with a 
digestivo of homemade Anacaprese limoncello.

With sustainability at the forefront, Holly and 
Gianluca use organic and locally sourced ingredients; 
compost, recycle and minimize waste; and support local 
artisans and musicians so guests can experience a Capri 
of generations past. 

Gianluca, Holly and their two young children, Valentino 
and Francesca, live on Capri year-round and are passionate 
about sharing the history, traditions, nature, delicious 
produce, cuisine and daily life on their island home—an 
experience to celebrate the true essence of Capri. 

Cooking classes start at 200€ per person, while 
degustazione meals start at 120€ per person. Prices 
include Michel’angelo wine and extra virgin olive oil tast-
ings, take-home recipes, private taxi transfers to and from 
the villa and digital photographs. 39-347-3346696;  
www.caprimichelangelo.com —Kathy McCabe

Delightful Garden Cooking on Capri 
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V isitors looking for a more unexplored corner upon 
their return to Italy next year can venture to the 

tiny island of Procida, which was named Italy’s Capital 
of Culture for 2022. The award comes with 1 million 
euro that will go toward 44 projects centered around art, 
sustainability, citizen science and urban development that 
are sure to draw in visitors from both Italy and abroad. 

Understated Procida, with its emerald waters and 
sherbet-colored houses, won the title with its campaign 
titled “La Cultura non Isola,” or “Culture Does Not 
Isolate”—a reminder that the island’s culture remains 
unique while also being tied to and influenced by that 

of mainland Italy. With the title, Procida is sending a 
message that small towns aren’t to be overlooked as hubs 
of art and culture. 

Procida has had visitors since at least the 16th century 
BC, as artifacts found on the island can attest, but settlers 
from Greece are believed to have arrived in earnest around 
the 8th century BC. In the 17th century AD, King Charles 
III of Spain established a royal game reserve and oversaw 
a prolific period of shipbuilding on the island. In modern 
times, the island was featured in the movies Il Postino 
(The Postman), Cleopatra with Elizabeth Taylor and The 
Talented Mr. Ripley.

Tucked between the more well-known islands of 
Ischia and Capri in the Bay of Naples, uncrowded Procida 
boasts historic sites and nature, including pristine 
beaches. Sunbathe on the black-sand Pozzo Vecchio beach 
or swim in the crystal-clear waters of Spiaggia Chiaia, 
then check out the nature reserve at Isola di Vivara. The 
island, less than two square miles, can be visited in a day 
trip, but there are hotels for those who wish to soak in the 
slower pace. 

This laid-back fishermen’s outpost can be reached 
from Naples by hydrofoil (40 minutes) or ferry (one hour), 
or from Ischia by ferry (20 minutes). Once you disembark, 
head to the main drag of Via Roma and pick up a Procidani 
puff pastry filled with lemon custard at a café. For more 
information, visit www.procida2022.com —Elaine Murphy

Procida Takes the Spotlight in 2022
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F lorence’s Santa Maria Novella neighborhood is no 
stranger to shake-ups. The neighborhood’s newest 

talking point is the 25hours Hotel Piazza San Paolino, 
wedged between the elegant boutiques of Via de’ Fossi and 
the melting-pot mood of Via Palazzuolo. 

The design-heavy hotel opened in mid-September 
2021 and spans a whole block, spread across what was 
formerly the Monte de’ Pegni, a historic loan company. 
Sixty-six of its 171 rooms are concentrated in the 
ex-convent of the Baroque church of San Paolino, a 
once-forgotten gem now primed for more foot traffic. 

While the Divine Comedy-themed “Heaven” and 
“Hell” rooms are a draw, it’s the spaces for locals and 
guests to commingle that set 25hours apart in Florence’s 
hospitality scene. Courtyard restaurant San Paolino is 
steered by chef Nicola Schioppo, who was plucked from an 
Oltrarno osteria; bakery-bar Alimentari lines its shelves 
with local goodies from local bakery S.forno; and the 
swanky Companion Bar puts Negroni, Florence’s native 
cocktail, on its due pedestal. Milan-based designer Paola 
Navone’s new-school, color-saturated interiors pair natu-
rally with only-in-Florence flourishes—like the main 
building’s 14th-century “wine window,” where passersby 

can pick up a glass of regional red, nodding to a lost form 
of local commerce. 

25hours isn’t the first hospitality complex in Florence 
to encourage connections between guests and the general 
public, but it’s uniquely set up to succeed in the mission. 
There’s no awkward navigation needed to reach the dining 
areas and social hubs; none of that “am I allowed in here?” 
discomfort so common to high-end hotels. Instead, the 
Alimentari opens directly onto the main piazza and is 
active from 7:30 a.m. until after dinnertime, all but guar-
anteeing a mix of residents, curious tourists and guests on 
the go.

The snug Companion Bar has already hinted at forth-
coming collaborations with city-wide events like the 
annual Florence Cocktail Week. And finally, through the 
Via Palazzuolo entrance, the San Paolino restaurant is 
center stage. Beyond its blend of Tuscan classics and more 
modern dishes, the restaurant’s greenhouse-like aesthetic, 
pietra serena arches and indoor-piazza appeal are sure to 
attract walk-ins. 

Piazza di San Paolino, 1, Florence; 39-055-2966911; 
www.25hours-hotels.com  Rates start at 177€, including 
breakfast. —Mary Gray

Design Meets Divine at New Florence Hotel
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by Fred Plotkin 
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F or me, dreaming of Italy—which is all I have done since my 
last visit there in October 2019—might not be what you 

would expect. 
Yes, there is the sublime cuisine and superb wine, but 
I write Italian cookbooks and can make dishes at home 
that remind me of la cucina casalinga, homestyle dishes 
like mamma used to make. Italian wine is widely available. 
Enough food products arrive from Italy to where I live that 
I can make do without feeling compromised.

I can dream of gorgeous landscapes, splendid art in 
museums and churches, and the glorious sound of live 
opera in large cities and small towns the entire length of 
the peninsula. Yes, I miss all of that, yet I know it will be 
there when pandemic conditions enable us to go back to il 
bel paese. 

But there is something else I miss that is not fulfilled 
by conjuring in dreams: il sapore della vita. This trans-
lates loosely as “the taste of life,” but I think it’s better 

expressed as savoring the small pleasures of daily life that 
are so extraordinary in Italy. These small but essential 
pleasures give life meaning and reflect the Italian passion 
for excellence and reverence for quality in all things.

When I am away from Italy—a country I have 
frequently visited, lived, studied and worked in since 
1973—I miss so many details of il sapore della vita. For 
example, have you noticed the artful displays in almost 
every Italian shop window, whether they are selling 
clothing, medical supplies or fish? Or the way courtesy is 
embedded in the language—buon giorno, grazie, prego—
and becomes part of almost every exchange? These words 
are invariably accompanied by a smile.

All of this makes me feel good. There is some truth to 
the adage that if you feel good, you look good. I would add 

Lavanderia italiana—clothes hanging to dry in the sun
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the corollary that, in Italy, if you look good, you feel good 
too. I am not talking here about fancy designer clothing, 
but rather a quiet pride in one’s presentation and the 
delight that comes in being with other people who take 
similar care. This Italian attention to detail makes looking 
good available to almost everyone who wants to.

Much of my experience in this department came 
when I was a teenaged college student in Bologna. A friend 
of mine, all of 20 years old, was spectacularly knowl-
edgeable about these things because she grew up in a 
family that cared not only about aesthetics, but also about 
pleasure. She taught me how to pick clothing made of 
good materials that are durable and easy to care for, but 
that also flattered my physique. “Buy fewer things,” she 
advised, “but make sure they will last for many years.” 

She located a barber who could turn my unruly thick 
hair into a stylish cut. She taught this college boy that, 
when it comes to food, quality is more important than 
quantity. And, when it came time to buy a blanket as the 
weather turned cold, she selected one that I still use 45 
years on. Thanks to her guidance, I lived incredibly well 
on a student budget and took lessons from the way she 
taught me to observe life among everyday Italians.

Perfectly Groomed
Let’s start with the hair. Italian women always seem 
to know how to comb and tie their hair, whether it is a 

fancy updo or simply pulled back in an elegant ponytail. 
Most Italian men are fastidious about their hair, getting 
frequent haircuts and trims at their barbers, who always 
seem to know the right style for each client. 

In New York, a Roman woman cuts my hair, but I also 
go to a barber in Milan, a city I pass through often, even 
when I am headed elsewhere in Italy. Maurizio works at 
the Antica Barbieria Colla (Via Gerolamo Morone, 3; 39-02-
874312; www.anticabarbieriacolla.com), a classic salon that 
has stood near the La Scala opera house for more than 
a century. When Puccini was in Milan, this is where he 
went, as have many opera singers ever since. 

The Colla shop is renowned for giving sublime shaves, 
using a series of soaps and creams made with almonds, 
apricots and oils that soften the beard and make the face 
glow. 

On my last visit, in the fall of 2019, my friend Thomas 
Hampson, the elegant American baritone, was in Milan 
to perform at La Scala. Tom is a famous interpreter of 
Figaro in The Barber of Seville and has given many onstage 
shaves. I was surprised to learn that he had never received 
a professional shave and invited him to Colla. He readily 
submitted to Maurizio’s ministrations and remarked to 
me, “I like how I look and I like how this makes me feel.”

One does not have to go to the Colla salon to have this 
experience. I have received excellent shaves at modest 
prices throughout the peninsula, especially in Naples and 

Opera star Thomas Hampson about to receive a shave from Maurizio at Milan’s Antica Barbieria Colla FR
ED

 P
LO

T
K

IN

 
D

r
e

a
m

 o
f

 I
t
a

l
y

 
O

C
T
/
N

O
V

 2
0

2
1

16

http://www.anticabarbieriacolla.com


Puglia. A small pleasure, perhaps, but not an insignificant 
one. 

Made to Fit
Another small pleasure is wearing an Italian shirt or blouse 
that fits as if it’s made for you. One can go to a shirtmaker 
in many cities and have a shirt made to order. I did this as 
a student in Bologna and the shirts lasted for years. It was 
I who outgrew them, not the other way around. There are 
talented shirtmakers throughout the country who have 
access to beautiful fabrics and patterns. They measure you 
and discuss your personal preferences for the cut, type of 
collar, cuffs (button or cuff link?) and how long the tail of 
the shirt should be to stay tucked in. Sometimes this can 
be done at moderate prices, but made-to-order shirts can 
be thought of as a luxury item, especially among the finest 
shops in Naples, a city full of gorgeous shirts. 

A good alternative, and one affordable for most men, 
are ready-made shirts found at Camicissima (www.cami-
cissima.com), which has branches in many major cities. 
Their shirts come the closest I know to made to order. 
They also have a line of women’s blouses, though the 
offerings are more limited.

In most countries, even Italy, store-bought shirts 
come in standard sizes and are cut wider, with bigger 
collars and longer sleeves. At Camicissima, shirts come in 
different lines called regular, slim and extra slim. Do not 

be deceived by some of the names. Even a husky man with 
a large neck size can wear a “slim” (pronounced sleem) 
that will fit his broad shoulders and provide high armholes 
while tapering at the waist, making him look taller and 
slimmer. The shirt material does not billow as most 
ready-made shirts do. This attention to fit is a pleasure 
that is almost always overlooked elsewhere. Camicissima 
has sample shirts to try on in all sizes so you can find the 
one best for you.

The store offers shirts for men with many neck 
sizes who might not necessarily have long arms. These 
shirts all come in different weights and weaves of cotton 
with collars that are broader (French), longer (Italian) or 
button-down. The shirts come in numerous colors and 
patterns, and you can choose between French (cuff link) 
or button cuffs. Buying one shirt might seem costly, but 
prices drop significantly if you buy three or four. For a 
small additional cost, you can have your initials sewn into 
the left side of your new shirts.  

Accessories
During the pandemic, I went for 14 months without 
wearing a tie, which can be a means of personal expression 
in which a vibrant color or pattern can enliven a tradi-
tional blue or white shirt. Eventually, I started wearing 
ties even if I had no place to go!

In Italy, I learned to find ties that express my person-
ality. Most Italian ties are made of silk, and the best silk 
in the country comes from Como, an hour north of Milan. 
This lakeside city is a destination for stylish Milanese 
who prefer more manageable prices for attire. Como has 
been the center of the Italian silk industry for hundreds of 
years and has a museum (www.museosetacomo.com) that 
documents that history.

In Como, it is possible for a stylish man or woman 
on a budget to do some elegant accessorizing. Two of 

Camicissima shop in Milan Linate Airport

Silk ties in Como
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Riparazioni Sartoriali Milano Centro Negozio

my favorite shops are Inseta Incomo (Via Pasquale Paoli, 
43; 39-031-505000; www.incomo.com) and A. Picci (Via 
Vittorio Emanuele II, 54; 39-031-261369; www.apicci.
it). Both have beautiful items in silk (including gloves) 
and chic knitwear. In these shops I buy colorful, some-
times fanciful, ties for low prices, as well as silk scarves 
and pocket squares that are part of my look. In Italy, 
consciously or not, everyone has a look and everyone else 
likes to look at you.

Tailoring
Another pleasure I miss terribly is going to my tailor! 
The details that complete one’s look come in how your 
trousers fit, the length and style of cuffs on jackets and 
trousers, where the jacket buttons meet and how all the 
elements come together. For women in Italy who go to a 
good sarta or sarto for tailoring, the way dresses and other 
clothes are fitted always seem flattering no matter one’s 
shape or size. 

In Italy, if a garment you own doesn’t fit as before 
or a seam comes undone, you don’t toss it out—you 
take it to your tailor. A couple of years ago I lost a good 
amount of weight. Rather than buy new clothes, I brought 
several jackets and pants (some of them 25 years old) to 
Riparazioni Sartoriali (Via Vettabbia, 1; 39-02-36736573; 
www.riparazionisartoriali.com) in Milan, was measured to 
take in each garment at the right spot and left them to be 
adjusted while I traveled about the country for my work. 

Before flying home from Milan, I picked up my rejuve-
nated old clothes, which were perfectly pressed, folded and 
placed in the suitcase I brought for the purpose. Suddenly 

I had a wardrobe of timelessly stylish clothes that fit me 
perfectly. Prices are very fair for work of this quality and 
a whole lot cheaper than buying new things. They also 
do excellent work when you want to have just-purchased 
jackets, trousers or shirts tailored. Just give them time . . . 
such expert work is not done in an instant.

Passeggiata and Coffee 
If you are nicely dressed, even if it is not fancy attire but 
just in a way that makes you feel good, one of the great 
pleasures of Italian life—true sapore della vita—is to join 
the passeggiata, that wonderful early evening promenade 
on a main street or piazza in which people like to see and 
be seen, not because of vanity but rather the innate socia-
bility so often found in Italy. The tradition has diminished 
somewhat as more people work longer business hours, but 
it still can be found in many cities and towns, especially 
in central and southern Italy. Some of my favorites are in 
Turin, Bologna, Ferrara, Lucca, near Rome’s Spanish Steps, 
Capri, Martina Franca, Taormina and Siracusa.

Inevitably, on a passeggiata, I will stop at a bar for 
a perfect caffè espresso, the ultimate Italian small plea-
sure. No matter what you are doing, the pausa caffè, when 
you focus just on the cup in front of you, is a moment of 
caffeinated Zen. Italy has some excellent brands, including 
Illy, Lavazza, Hausbrandt and Kimbo, that you can find 
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Passeggiata in Siena
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in bars around the country. But it also has more than 
700 roasters called torrefazioni that cater to local tastes. 

You enter to have a perfect espresso and then buy a bag of 
beans to take home. One of my favorites is near the Pantheon 
in Rome: La Casa del Caffè Tazza d’Oro (Via degli Orfani, 84; 
39-06-6789792; www.tazzadorocoffeeshop.com), whose 
rich aromatic blend makes delicious espresso, cappuccino 
and granita di caffè—coffee ices served con panna (with 
real whipped cream). That is a real pleasure!

Now imagine if, on your passeggiata, you have coffee, 
gelato or perhaps oily canapés with your aperitivo and your 
beautiful clothes get stained. Or if you go on to dinner and 
get splattered with tomato sauce, gravy from your main 
course, squid ink or deep red wine . . .

Handle With Care
To me, another Italian pleasure is the knowledge many 
people have about dealing with this crisis. Restaurants 
immediately bring out a powder or liquid that prevents the 
stain from going too deep into the fibers of your cotton, 
silk or wool garment. I have learned some of the secrets 
based on the offending stain or the fabric being treated. 
Talc goes on olive oil in a restaurant but then you use dish 
soap on oil-based stains at home. Use cold water and salt 
on blood. Ink requires cotton balls soaked in cold water 
followed by cotton balls soaked in alcohol. If your cotton 

shirt is stained with coffee, use acqua minerale con gas and 
blot the shirt with a white cotton cloth or a paper towel. 
If coffee gets on silk or wool, use still water and Marseille 
soap. Other responses to particular stains include white 
wine vinegar, coarse salt, glycerin and baking soda. 

Once the stain has been addressed in its urgency, take 
your garment to the lavanderia (laundry) or tintoria (dry 
cleaner). My school friend all those years ago in Bologna 
taught me that clothing should be laundered slowly and at 
low temperatures to avoid damaging the fibers. If possible, 
avoid dryers or use them sparingly as the dry heat can 
harm your clothes. To me, seeing laundry flapping on 
clotheslines and drying in the sun is the perfect expres-
sion of the Italian preference for going slowly to achieve 
superior results.

So now I will make a confession: I have a small suit-
case that can hold 26 shirts. Each time I go to Italy, I pack 
this bag with shirts in need of washing. In various towns 
around the country, I know of lavanderie that take pride in 
their work, using delicate soaps and tepid water, drying in 
the sun and then carefully pressing with a cool iron. These 
shirts have lasted for more than 15 years because the 
fibers are treated with care, the shirts don’t shrink and the 
collars don’t fray. 

I know that many people dream of Italy for all kinds 
of reasons filled with grand passions and regard for the 
nation’s achievements. That is valid and I have those 
dreams too. But, in a period when so much has been taken 
away from humanity, it is those simple pleasures that 
Italy does so well that fill my reveries. I dream of il sapore 
della vita—savoring life. 

Fred Plotkin was named, 
by the president of Italy, as 
a Cavaliere della Stella d’Italia in 
2015 for his decades of service 
spreading Italian culture 
around the world.

Cappuccini at Caffè Tazza d’Oro
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DREAM OF ITALY
P.O. Box 2025
Denver, CO 80201

When the harvest is over, the leaves fall;  
when the youth is over, love falls.  

The wine remains, a memory of the bunches;  
the works remain, a memory of life.

Olindo Guerrini

Finita la vendemmia, cadon le foglie;  
finita la gioventù, cade l’amore.  

Rimane il vino, ricordo dei grappoli;  
rimangono le opere, ricordo della vita.
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