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We’re now very close from the 
opening of Expo Milano 2015. 
On the international front, the 
goal of 145 official participants 
has been exceeded and the 
work on site is progressing ac-
cording to schedule. We’re 
also speeding up on the con-
tent front. We want to offer 
the over 20 million visitors that 
we are expecting a high-
quality experience, in which 
the wealth and variety of con-
tent in the pavilions is perfectly 
complemented by the inno-
vative tools made available 
by the countries and by our 
technology partners.

We aim to make Expo Milano 
2015 a Digital Smart City; a 
model of hi-tech and sus-
tainable urban develop-
ment, which can be applied 
to different contexts and be 
adapted to local needs. We 
are also organising a program 
of cultural events and enter-
tainment that will take place 
at the exhibition site during 
the day (Expo by day) and at 
night (Expo by night) to make 
visits completely fulfilling and 
engaging.

We are convinced that pro-
moting our country and Expo 
Milano 2015 in the main inter-
national tourist markets must 
go hand in hand. Thanks to 
‘Made in Italy’ and the qual-
ity of Italian agri-food prod-
ucts, design projects and high 
fashion, our country itself has 
a strong appeal throughout 
the world; not to mention the 
extraordinary heritage of his-
tory, art and culture that every 
corner of Italy can boast. The 
experience we are preparing 
for visitors to the universal ex-
position will take account of 
and promote all of this. Expo 

Milano 2015 will be our call-
ing card. Bringing hundreds of 
countries and millions of peo-
ple together around a single 
theme is a fascinating chal-
lenge for the world of tourism. 
This is the feeling I have had 
when talking with the major 
players in the sector during 
international trade fairs - from 
WTM in London to ITB in Berlin 
- which we have attended to-
gether with the ENIT network.

In other words, it is the multi-
sensory experience derived 
from the perfect combination 
of these elements that moves 
the operators first and then, 
people from every part of the 
world, inspiring them to buy a 
ticket to visit the 2015 Expo.

Food, innovation and sustain-
ability are the main lines along 
which this multi-faceted pro-
ject is being developed. The 
area of more than one million 
square metres that will house 
the country pavilions will be-
come a technologically ad-
vanced ‘citadel’, which is at-
tentive to the use of energy, 
in which food plays a central 
role, as the theme that drives 
the visitor experience. Expo 
Milano 2015 is designed to be 
a platform for dialogue and 
debate among the countries, 
Expo Milano 2015 is much more 
than a showcase of agri-food 
excellence. It deals with two 
of the most important issues 
facing our world today: food 
security and environmental 
sustainability. Our goal is to 
involve visitors to the event in 
these issues at all levels. This is 
why we are gearing up to of-
fer them the best experience 
possible, in terms of entertain-
ment, technology and edu-
cation.

EXPO Milano 2015: 
Feeding the planet and energy for life
Piero Galli, General Manager, Event Management Division of Expo Milano 2015

Some folks go to great lengths to sample authentic coastal Italian cuisine. 
Who can blame them? No one can resist a homemade tomato base spread over 
crisp, oven-baked bread topped with aromatic basil leaves and a splash of Italian 
charm. Fortunately, you don’t have to go as far. 

Positano is now open at the JW Marriott Marquis Dubai.

Sheikh Zayed Road, Business Bay | T +971 4 414 3000
mhrs.dxbjw.restaurant.reservation@marriott.com

jwmarriottmarquisdubailife.com1 2
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ITALIAN FOOD EXPORT

TO THE UAE

Italian Food & Beverage Exports thrilling in the Second Quarter of 2015

The rearing Food & Beverage (F&B) sector holds a great share among the Italian export volumes world-
wide. 

The demand for Italian food products is thriving and the United Arab Emirates (UAE) confirm the wide-
spread appeal for the Italian gastronomic tradition. The UAE expenditure power, together with the Emi-
rati love for Italian food are continuously fueling the demand for Italian gastronomic products. 

The most recent Italian export data towards the UAE are indeed, extraordinary. The second quarter of 
2015 (2Q 2015) shows an outstanding 30% growth in the revenues, compared to the 2Q 2014. This is a 
significant score gained by the Italian food & beverage industry. 

The Italian F&B products are reigning over the UAE market since the very beginning of this year. The 1Q 
of 2015 already gave us an outstanding performance: +25%. The remarkable trend of +30% for the 2Q 
2015 confirms the attractiveness of the Italian gastronomic tradition inside the Emirati market.

The table below gives an insight on the composition of the F&B Italian exports towards the UAE, thus 
better understanding the consumer preferences in the related market. 

Here you are the top 15 products exported by value with Cocoa powder, chocolate and sugar con-
fectionery confirming once again the leading role already played in the past quarter. Moreover, some 
categories like Ready meals and convenience meals (prepared, seasoned, cooked, packed) and Ta-
ble wines and quality wines scored an outstanding performance: respectively increasing by a 30% and 
a 26.9%, the two categories climbed up the top-15 chart.

Italian Exports to the UAE - 1Q 2015

Category Volumes (Euros)
Cocoa, chocolate and sugar confectionery 25.458.706
Processed fruits and vegetables (excluding fruits and vegetables juices) 11.289.937
Apples and stone fruits 10.106.264
Rusks and biscuits; preserved pastry goods and cakes 9.680.990
Milk products (cream, butter, yoghurt, etc.) 6.096.697
Tea and coffee 5.118.153
Other tree, berries and bush fruits 4.526.939
Ready meals and convenience meals (prepared, seasoned, cooked, packed) 4.194.126
Soft drinks, mineral waters and other bottled waters 4.138.369
Pasta, noodles, couscous and similar farinaceous products 4.123.515
Table wines and quality wines produced in specified regions (QWPSR) 3.632.856
Other food products n.e.c. 2.899.420
Olive oil 2.496.387
Condiments and seasonings 2.319.318
Processed and preserved fish, crustaceans and molluscs (deep-freezed, salted, etc.) 1.731.690
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If purity could be captured in a bot-
tle, if the healing powers of a pris-
tine landscape could be embodied 
in one medium, that medium would 
be natural mineral water, and Mon-
Viso would be its name. Named af-
ter its Alpine source in Italy’s Monviso 
Mountain, MonViso mineral water is 
intimately connected to its natural 
heritage. It’s a natural heritage that 
has long been celebrated for its pu-
rity, and in particular, for the unique 
characteristics of its water. 

Like source, like water

The story begins with Monviso 
Mountain, locally known as Il Re di 
Pietra (The Stone King) because of 
its prominence within the western 
Italian Alps’ landscape. The “Stone 
King” majestically reigns over Po 
Valley, safeguarding a precious 
natural heritage. From its 3841-me-
ter peak, it still dominates the plains 
and gives the gift of life to its people 
every day. 

Monviso is the highest mountain 
of the Cottian Alps, a standalone 
peak higher than all its neighboring 
peaks by about 500m. On its north-
ern slopes are the headwaters of 
the Po, the longest Italian river, and 
the water that feeds the Po River 
has flowed from Monviso’s heart for 
millions of years. The water’s purity 
has granted life to the communities 
that developed along the 642 km 
of the Po River’s long course. 

Since ancient times, the unique 
characteristics of the water of 
Monviso’s slopes have been cel-
ebrated, to the point of giving birth 
to legends handed down across 
generations, about a source at the 
foot of Monviso from which gushed 
magical, miraculous water, able to 
rejuvenate anyone who drank it. 
But the water’s quality is not just leg-
end. This pure water had low min-
eral content and one of the lowest 
sodium levels in the world. 

It’s in this region that MonViso was 
born – 100% “natural mineral water” 
as defined by European and Italian 
regulations – natural mineral water 
as it’s meant to be, that does what 
mineral water is supposed to do.

A mineral water like no other

MonViso is mineral water with a mis-
sion – the mission that led to its dis-
covery in the first place. It was in the 
late 1990’s when a group of local 
entrepreneurs – close friends born 
and raised in Monviso Mountain – 
had an epiphany: they suddenly re-
alized that the water they’ve been 
drinking since childhood in neigh-
boring springs was purer than all the 
mineral water on the market, that 
there was something special about 
the water of Monviso Mountain: a 
unique composition and a certain 
clarity that nourished them and 
made them who they were. 

It was then that they decided to 

The Purest Source of Life
Born in the Heart of 

Monviso

give back. They resolved to dis-
cover Monviso’s ultimate mineral 
water source and launch a supe-
rior brand of Alpine bottled water 
to refresh and heal people in Italy 
and around the world. In 2001, they 
found a source beyond anything 
they ever expected. It wasn’t just 
any source. Located 2042 meters 
high, it is Europe’s highest source: 
the Rocce Azzurre Spring at the 
heart of Monviso Mountain. That’s 
how the Italian company behind 
Monviso, Fonti Alta Valle Po S.p.A. 
(FAVP), was born. 

In 2002, work began on the uptake 
and transport of water. Some 14 km 
of stainless steel pipes carry water 
from the heart of the mountain, at 
an altitude of 2042 meters to 660 
meters at Paesana, hometown of 
the bottling plant in Northwest Ita-
ly at the foot of the mountain. The 
plant was built in a converted old 
spinning mill to restrict impact on 
the local environment. In the plant, 
two state-of-the-art bottling lines 
were installed, securing maximum 
efficiency while producing 36,000 
and 25,000 bottles per hour. The 
founders wanted MonViso to be 
accessible to all, so they competi-

tively priced it to offer excellent val-
ue for money. 

The taste of purity

In May 2013, MonViso gave Fonte 
Alta Valle Po a new claim to fame: 
apart from holding the record for 
Europe’s highest source, since 29 
May 2013, the region where Mon-
Viso water sources were discovered 
was declared a UNESCO Biosphere 
Reserve. This prestigious accredita-
tion rewards the Regional Po River 
Park area for its landscape’s undis-
turbed purity, sustainable develop-
ment and biological diversity. These 
values guide MonViso’s philosophy, 
which seeks to minimize the environ-
mental impact of water collection 
and distribution and which powers 
its plant only with renewable ener-
gy sources. MonViso remains com-
mitted to honoring the terrain of its 
birth. 

Nurtured by a dramatic landscape 
of profound beauty and delicate 
ecosystems, and protected at 3.8 
°C away from pollution and human 
settlement, MonViso has a purity 
unmatched by any other brand. It 
meets the European legal defini-
tion of “natural mineral water”:  It 
originates from a subterranean and 

protected source and is bottled at 
origin in secure, sealed and sustain-
able containers. It is free of chemi-
cal and bacterial contaminants at 
the source, has consistent features 
and composition, and is not subject 
to any disinfecting or potabilizing 
treatments. Instead, it undergoes 
natural purification and enrichment 
in mineral elements through the 
rock. 

MonViso has multiple health ben-
efits. It is perfect for low-sodium di-
ets. It’s minimally mineralized and 
extremely light, which helps avoid 
fatigue, promotes diuresis, purifies 
the kidneys, helps maintain optimal 
blood pressure and makes it safe to 
consume in large quantities. MonVi-
so is suitable for the preparation of 
baby formula and foods, as recog-
nized by an Italian Ministry of Health 
Decree. 

In times when we’re all craving last-
ing wellbeing but can’t quite cap-
ture and maintain it, when we’re 
searching for balance and healing 
and for that safe thirst-quenching 
pure mineral water, there’s nothing 
more natural, accessible, and ben-
eficial than MonViso.

Monviso
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Food retail spending is expected to reach over 
US$106 billion in the Middle East - in the next 

than 28% of their total expenses on food, the 
foodservice industry must meet this booming 
demand by escalating production and 

gourmet food segment.

The most attractive market in the world for 
gourmet food exports:

The Middle 
East: where 
your business 
needs to be!

The Speciality Food 
Festival event delivers: In 
2014, 82% of exhibitors 
secured orders valued 
between US$100,000 

and US$500,000! 

UAE is a booming business & 
tourism destination, particularly 
as it will host the

World Expo  2020

The hotel market is leading 
the economy and is expected 
to reach

US$ 7 billion
according to Dubai-based Proleads

US $ 35 billion
The Middle East remains the 
fastest growing economy in 
the world, and its foodservice 
market is valued at

per year

The value of GCC food imports 
is expected to boule to around US$ 53.1 billion  by 2020

NEW FOR 2015 

+1650  sq gross space 

Want returns on your investment with 
a little cream & sugar?

Limited space. BOOK EARLY!   
 

New features that will 
attract the right audience

PASTA PREMIER LEAGUE
What makes a perfect pasta dish? Come 
see Michelin-star chefs compete & get 
educated on the secrets to perfection

ITALIAN ESPRESSO SUMMIT
Experience the best international and 
regional baristas compete to master 

ITALIAN PIZZA WORLD SUMMIT
Now in its 3rd edition, and organized 
as part of the Italian Cuisine World 
Summit, this international competition 
will run across all 3 days of the show 
and will form part of acrobatic pizza 
demonstrations, master classes, tastings 
and much more

THE ITALIAN CUISINE WORLD SUMMIT  
This renowned annual meeting of world class, Italian Michelin-Starred chefs, returns 
and will once again host cooking demonstrations at the Italian Cuisine World Summit 
Cooking Theatre 

THE 7TH RISOTTO WORLD CONTEST
Where high calibre chefs from the UAE & GCC will compete to win 
“the best made Risotto” title

THE NATIONAL CEZVE/IBRIK CHAMPIONSHIP 

INNOVATION AWARDS 

& celebrate excellence in multifarious industry sectors within a special “Awards 

have the opportunity to showcase their top products. 

DUBAI WORLD TRADE CENTRE
27 – 29 October, 2015

gourmet professionals

Powered by:

www.speciality.ae

95%
of visitors rated the show 

as good to excellent

The speciality 
food festival is 
your gateway 
to the lucrative 
MEASA gourmet 
and specialist 
food market.

Executive chefs • Restaurateurs • Hoteliers • Distributors • Premium brand managers 
• Royal and gourmet caterers • Fine dining restaurants, resorts & spas • Supermarkets & 
Hypermarkets • Exporters / Importers • Specialty retailers & wholesalers • Health stores 

• Organic Traders • HORECA Professionals • Speciality Food Associations 

Meet the region’s most active 
speciality & gourmet food buyers

96%
of visitors were decision makers 

with purchasing authority

WE DELIVER THE AUDIENCE IN 
BOTH QUANTITY & QUALITY

Market your products to the right audience.

countries13,000Over

buyers
From over 115
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La Regione Calabria, Dipartimento 10 – Turismo e Beni Culturali, Istruzione e Cultura e Unioncamere Calabria, 
in collaborazione con la Italian Industry & Commerce Office in the UAE, a valere sulla linea di intervento 7.1.2.1 
del POR FESR Calabria 2007/2013, promuovono la partecipazione di selezionate aziende calabresi alla rassegna 
“Speciality Food Festival 2015” (Dubai,  27 – 29 Ottobre 2015), Hall 6 Stand E6 E16, al fine di sostenere la pre-
senza del ricco patrimonio agroalimentare regionale nel mercato Emiratino e valorizzare il Made in Calabria di 
qualità.

Dedicato alle aziende che producono food di qualità e di nicchia nella cui clientela rientrano ristoranti, cater-
ing, chef, hotel, gastronomie, negozi specializzati, distributori e buyer, “Speciality Food Festival” costituisce una 
nuova piattaforma per l’incontro tra buyer e produttori di alta qualità.

L’attività si colloca nell’ambito del Progetto “Patrimonio Agroalimentare Calabrese negli Emirati Arabi Uniti 
attraverso l’esposizione universale  - “Speciality Food Festival - Dubai 2015” ed ha previsto la realizzazione di 
molteplici servizi, congiuntamente realizzati dagli enti promotori, resi a favore delle aziende partecipanti, tra 
cui servizi di trasporto della campionatura dei prodotti agroalimentari, di personalizzazione dell’allestimento 
dello spazio espositivo e di interpretariato nonché di promozione della cucina tradizionale calabrese, attraverso 
l’acquisizione dello spazio Chef ’s corner per la preparazione e relativa presentazione al pubblico dei piatti tipici 
regionali. 

Tra le attività realizzate, nell’ambito del progetto “Calabria in Dish on Tour Ristoranti Italiani nel Mondo”,  la 
cena di degustazione a base di prodotti tipici calabresi presso ristoranti certificati con il marchio “Ospitalità 
Italiana”

REGIONE CALABRIA
www.regione.calabria.it

UNIONCAMERECALABRIA
www.uc-cal.camcom.gov.it
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Two companies attend the ‘Speciality Food Fes-
tival’ in Dubai within the project co-financed by 
Lazio Region and Lazio Innova

The CNA (National Confederation of Crafts and 
Small and Medium Sized businesses) of Viterbo 
and Civitavecchia (www.cnaviterbocivitavec-
chia.it) attend the ‘Speciality Food Festival’ in 
Dubai (27th-29th October 2015): the two food 
companies, La Dolce Tuscia Sas (Capranica – VT) 
and Terra Etrusca Srls (Terra Etrusca Srls di Tarquinia 
– VT) participate in the fair within the framework 
of the internationalization project ‘Latium Living 
Design And Food’.  The calls of Lazio Region for 
the internationalization of businesses have made 
this participation possible. The CNA has approved 

the projects on the promotion in the United Arab 
Emirates and, as well as in Poland and Czech Re-
public. The food production is the sector identi-
fied as the main field of promotion in the UAE. The 
activities will be entirely managed by the Italian 
Industry & Commerce Office in the UAE, a long-
established partner of the CNA Viterbo and Civi-
tavecchia. 

La Dolce Tuscia Sas. (www.dolcetuscia.com)

The patisserie La Dolce Tuscia was born from our 
passion for the artisanal production and from the 
skills of our experienced hands. La Dolce Tuscia 
offers a range of frozen haute patisserie products 
to the experts on the Horeca sector, in line with 
the centuries-old tradition of our territory, involved 
in high quality production. All the products are 
produced according to the best baking tradition, 
using the most valuable raw materials mainly from 
the suppliers of our territory. Sheep’s ricotta from 
Agro-Pontino, hazelnuts and chestnuts from Ci-
mini hills, milk and cream from Tuscia producers 
are just some of the specialties used by our pas-
try chefs.  Moreover, our Office’s quality control 
supervises the entire production chain in order to 
guarantee consumers the wholesomeness  and 
the healthiness of the products.

INTERNATIONALIZATION PROJECT 

‘LATIUM LIVING 
DESIGN 
AND FOOD’

Our patisserie is also really appreciated outside 
Italy; La Dolce Tuscia cooperates with importers 
and distributors of Italian specialties in Europe, 
South East Asia and North America.

Terra Etrusca Srls.

The firm was born in Tarquinia, ancient barn of 

Rome which is 90 km away.

Cradle of the Etruscan civilization, it is situated on 
a hill 133meters above the sea level. Lands sur-
rounding the necropolis and acropolis bear deli-
cious fruits.  Our firm produces the food products 
(savory and sweet) following old traditions and us-
ing genuine ingredients.
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Idea and funding

Chamber of Commerce of Bari (Italy), financing 
the project though ETCP Greece-Italy 2007-2013, 
Investing in our future (co-funded by the Euro-
pean Union ERDF and by the National Funds of 
Greece and Italy).
Reason why for GIFT 2.0
to enhance the competitiveness of Apulian and 
Greek logistics and transports all over the world.
Actions in Dubai (UAE)

An Italian-Greek GIFT 2.0 collective pavilion at 
the Specialty Food Festival (United Arab Emirates, 
Dubai World Trade Centre, 27-29 October 2015);

Participation of an Apulian institutional delega-
tion (Chamber of Commerce of Bari and Union-
camere Puglia) in order to engage UAE food lo-
gistics system and foster freights logistics and LCL 
pilot case (see more beyond); 

14 food industries (olive oil, jams, pasta, biscuits, 
vegetables in oil, wine) exhibiting.

 
LCL MED: GIFT 2.0 Pilot case

It is the heart of Chamber of Commerce of Bari’s 
action in GIFT 2.0. This public body is implement-
ing a unitized cargo service implementation in 
the neighborhood of the Port of Bari. The strategic 
idea is the so called maritime groupage (or LCL: 
Less than Container Load). 

Why LCL MED is the right way

Maritime mode is the most efficient and the 
cheapest way of transport, nevertheless in the 
South of Italy there are not any LCL shipment 

hubs. Very frequently goods, shipped from the 
Apulia and destined in many parts of the world, 
were consolidated in Northern Range Ports (Rot-
terdam, Antwerp, Hamburg); therefore, Apulian 
companies had to transport their goods by road 
to those ports. Until LCL Med was launched trough 
GIFT 2.0. 

From LCL to collective exhibitions

In order to achieve these objectives Apulia needs 
a concrete and huge demand of logistics services 
and freights shipments, therefore the one and only 
possibility to start this “lab” is to organize collec-
tive participations to common events. In this “pull” 
perspective a freights demand pulls a logistics de-
mand. In fact without a logistics aggregate and 
simultaneous demand you cannot analyze points 

The GIFT 2.0 Project

A strategic project to strengthen Italian and Greek logistics system. 
Why this matters for UAE markets A strategic project to strengthen Italian products 

competitiveness in Arab Countries, integrated 
with GIFT 2.0 and self- funded

Idea and funding
Chamber of Commerce of Bari (Italy), financing 
the project though its own internal resources and 
EU funding.

Reason why
to enhance the competitiveness of Apulian firms 
in Arab markets.

Free Halal certification 
for 27 local businesses (trough a public tender): 
food industries (flour, coffee, olive oil, ice cream, 
sweets, mineral water); perfumes, cosmetics, 
medical supplies; food commerce and e-com-
merce; logistics and forwarding; plasma treat-
ment of materials.

Training 
for managers of certified companies, acquainted 
in target Countries key-issues: Arabic, contracts 
and laws, economy and business environment, 
customs and fiscal discipline.

Logistics
Pilot project of a warehouse for Halal goods in the 
port of Bari.

Incoming
B2Bs in Italy between buyers and local compa-
nies, only Halal certified ones.

Outgoing
collective participation of certified companies in 
exhibitions and business missions in Arab countries.

The Halal Project
Chamber of Commerce of Bari, Italy

of strength and weakness, economies of scales, 
collective transfer of freights and so on.
Other GIFT 2.0 pilot cases

Shop ‘n’ Ship, an app and an upstream supply 
chain management in order to let tourists ship di-
rectly at home some goods purchased abroad; 

A dangerous goods plant in the neighborhood of 
the Port of Bari; 

A freight exchange service ensured for free to Ital-
ian transport and logistics operators.
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ITALIAN FESTIVAL WEEKS 
IN THE UAE 

1st November – 7th December 2014

The Italian Festival Weeks (IFWs) is a recurring one-
month-lasting event in the United Arab Emirates 
(UAE). 

Organized by the Italian Industry and Commerce 
Office in the UAE (IIC UAE) since 2005, the IFWs has 
grown bigger and bigger: primarily conceived as 
a forum for the Italian community in the UAE, the 
IFWs has evolved and changed, thus becoming 
a platform for the Italian expats to showcase their 
lifestyle and Italy’s image to all the communities 
based in the UAE. 

The annual cultural, social and economic Festival 
spans over five weeks, usually covering the edgy 
month of November. 

It takes place across various locations of the three 
main Emirates of Abu Dhabi, Dubai and Sharjah 
and it has become the biggest Italian festival in 
the Gulf, to be dedicated to the enhancement of 
the cultural heritage and economic potential of 
Italy in the region, above all in the UAE. 

The 2015 IFWs’ edition will encompass a wide 
range of events regrouped under three main core 
sections:

• The Networking and Fine Dining Sec-
tion

• The Arts and Culture Section
• The Business Section

In particular the Networking and Fine Dining sec-
tion will be entirely dedicated to the excellencies 
of the enogastronomic tradition of Italy, without 
neglecting the cross-cultural communication

The related calendar indeed, will highlight the 
best aspect of the Italian heritage for the world.

The Italian World Cuisine Summit (IWCS 2015), part-
ner of the Speciality Food Festival (SFF), will be the 
showcase of the amazing delicacies that the sim-
plicity of the Italian territory can give to humanity. 
Signa Maris Dinner will highlight and let you taste 
some of the regional traditions that characterize 
the Italian diverse cuisine. And also, the events 
dedicated to one of the most important moment 
in the day of the truly Italian people: the Aperitivo. 

Let’s have a look on some of the upcoming events, 
in preview here for the Magazine!

0701

PRESENTS

Under the auspices of the

0701

PRESENTS
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Where  the  
SEA speaks 
of ITALY 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Signa Maris leads you through the 
enchanted marinas of Southern 
Italy. 
An exciting journey to the 
heart of the Mediterranean Sea 
with all its art, culture, flavours, 
and  natural landscapes. 

 

 

www.signamaris.it is your safe 
harbour; 
set sail for destinations that  
are unique in the world. 

 
 
 
 
 
 
 
 

 
Website                Mobile  app 

  

Signa Maris is a project under the aegis of the European Union, aiming at the enhancement of the tourism flows in 
Italy through a new strategy that envisages the port as a gateway to the beauties of the Italian territory. 
Therefore it is dedicated to the promotion of the marinas located along the Italian coasts as a privileged access 
points to the innumerable cultural, historical, naturalistic and enogastronomic offerings of Italy. In particular, the 
focus of the initiative is the so-called “Ancient Greek Sicily” (Polo della Sicilia Greca), and namely the 4 Southern 
Regions of Calabria, Campania, Apulia and Sicily (hereinafter referred to as the Convergence Regions). 
 
Signa Maris has created a set of touristic itineraries to share with you in order to let you discover the excellences 
of the Convergence Regions, minor destinations in the Italian peninsula. The purpose of the initiative is to guide the 
possible tourist through the paths where art, nature, and culture collide with the Mediterranean Sea, thus 
integrating the nautical tourism to the traditional one. 

 
The supporting institutions of the 
project are the Italian Ministry of 
Cultural Heritage and Activities 
and Tourism (Ministero dei Beni e 
delle Attività Culturali e del 
Turismo – MiBACT), General 
Secretariat - Intermediate Body 
for Cultural, Natural and Tourist 
Attractions (POIn ‘Attrattori 
culturali, naturali e Turismo’), line 
of action II.2.1, in the framework 
of the project called ‘Promotion, 
Promo-commercialization and 
Awareness on the areas of 
cultural attractiveness in the 
Convergence Regions also with 
minor airport access points’ 
(Promozione, Promo-
commercializzazione e 

sensibilizzazione di aree di attrazione culturale delle regioni convergenza anche con vie di accesso aeroportuali minori). Moreover, 
the initiative is financed in the framework of the Interregional Operational Program ‘Cultural and Natural Attractors, and Tourism’ 
(Programma Operativo Interregionale ‘Attrattori culturali, naturali e Turismo’) 2007-2013, with the European Union (EU) 
resources coming from the European Regional Development Fund (ERDF).  
 
5th November 2015 

Signa Maris Dinner  

The Italian Industry & Commerce Office in the UAE will spread the word over the touristic offer of the 
four Ancient Greece Regions. During the soirée the Signa Maris initiative will be presented to the public 
and some promotional material will be distributed to the involved business operators.  
The projection of the four Regions’ touristic itineraries images and the presentation of the mobile Signa 
Maris App will then give way then to the enogastronomic moment. 
The Italian public institutions will also attend the event. 
Stay tuned for further information! 
 
Venue: Bice Restaurant. 

Time: 8 p.m. 
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WHO WOULD LIKE TO BE NEXT??
We are waiting for new restaurants to enroll in Ospitalita’ Italiana!

For further information on the Ospitalita’ Italiana project and Award, 
please contact our office at: tr_analyst@iicuae.com.

The project “ OSPITALITA’ ITALIANA, ITALIAN RESTAURANTS IN THE WORLD “is addressed to all the Italian 
restaurants abroad that ensure compliance with quality standards typical of Italian hospitality.

The aims of the project are:

•  to develop and promote the traditions of Italian food products and upgrade the culture of Italian food and wine;
•  to enhance the image of Italian restaurants abroad that guarantee respect of the quality standards of Italian hospitality;
•  to create an international network, providing for the realisation of promotional events of Italian productive excellence.

The guideline requirements are valid all over the world and consist in following specific rules regarding these 
10 points:
 
1. Identity and Italian Distinctiveness  2. Reception 
3. Mise en Place of the dishes    4. Kitchen
5. Menu      6. Gourmet Offer 
7. Wine List     8. Extra Virgin Olive Oil
9. Experience and Competence   10. PDO and PGI Product 

There are several steps in order to obtain the certification:

•	 Candidates: the interested restaurants become candidates by sending to the Italian Chamber the ap-
plication form for participation in the initiative, completed and signed.

•	 Admission and visit: subject to formal checking of application documents, The Chamber effectuates 
the visits to the restaurant candidates. During the visit, the evaluation checklist is completed, accompa-
nied with photographic back-up, files and statements.

•	 Certification: the candidates are considered by the Evaluation Committee, based on prior determina-
tion of compliance with requisites for the certification

•	 Information: the candidate restaurants are notified of the outcome of the assessment by the Evalua-
tion Committee. In the communication, areas for improvement are explicitly set forth in a personalised 
manner.

•	 Promotion: in the start-up phase of the initiative, on the occasion of awarding certificates to restau-
rants, with the related delivery of the certificates, window stickers and plaques, the Chamber will organ-
ise a press conference/launch event with the participation of local and national journalists. At the same 
event, the restaurants will enjoy further promotional activities, such as: a press conference in Italy for 
the launch of the initiative by video-conference with the principal cities of the continent, press confer-
ences abroad to launch the initiative, internet publishing, mobile phone applications and on social net-
works, admission to the award-giving event of the “Italian Hospitality, Italian Restaurants in the World” 
that awards a prize to the structures most voted by customers.

The Ospitalità Italiana Event: The Award Ceremony
Saturday, 21st November

During the IFWs, an event of the IIC UAE is dedicat-
ed as usual to the Award Ceremony of the newly 
certified authentic Italian restaurants in the UAE.

Ospitalità Italiana seems to be the perfect topic 
to couple with a fine dining event, while giving a 
glimpse on the best food offer in the UAE. Hence, 
also this year the event will take place and will de-
light you with the most refined Italian cuisine.

The Ceremony will be located in an exclusive and 
just renovated location along the shores of Mina 
Seyahi.

Venue: La Bussola, The Westin Dubai Mina Seyahi Beach Resort & Marina 
Time: 8 p.m.

What is more….

Italy meets UAE traditions 
Wednesday, 25th November

 The Sheikh Mohammed Center for Cultural Un-
derstanding will give us the opportunity to enjoy 
a traditional Emirati dinner. The private event will 
be specially dedicated to the Italian community 
living in the UAE and will let you get an inside view 
on the cultural roots, habits and religion of the 
country who is hosting us. A unique opportunity to 
meet and get to know better our neighbors.

Venue: Sheikh Mohammed Center for Cultural Understanding, Bastakiya 

Time: 8 p.m.
Bookings at exec@iicuae.com (please, kindly specify in the subject of the email the name of the event)

Cost: 100 AED per person

19 20



CERTO
Radisson Blu Hotel 

Dubai Media City
Stefano’s

Dubai Marina

Not to forget, these restaurants offer a 20% discount to 
the members of the Italian Chamber of Commerce in the UAE and the Juventus Club DOC Dubai.

The restaurants declared to respect the following conditions:  Keeping the staff aware about the dis-
count, the discount will apply on the total bill, the discounts will be applied in all their outlets if any.

Please note that showing the below cards is mandatory.

Nais Kitchen
Jumeirah Lakes Towers

DubaiITALIAN KITCHEN

Al Fresco
Crowne Plaza 

Sheikh Zayed Road
Dubai

IICUAE & Juventus Club DOC Restaurants

DON ALFONSO 1980
Shangri La Hotel

Sheikh Zayed Road
Dubai

Positano
JW Marriott Marquis

Dubai

Segreto
Madinat Jumeirah

Dubai

These restaurants have recognized the work of our Association in promoting Italian quality 
food in the UAE. For this reason they have decided to become Chamber members in order 
to help us growing and reaching our goals. A common denominator comes along with these 
restaurants, an incredible sense of respect of the quality standards and of the atmosphere that 
has made the Italian cuisine loved in every corner of the world. Stated this, each one has its 
own tasty offer that can satisfy any kind of appetite! So let’s love Italian food!

PAX
Dusit Thani

Dubai

D
U

B
A

I
A

BU
 D

H
A

BI

CERTIFICATION UNDER PRO CESS

t h e  c e r t i f i e d  I t a l i a n  r e s t a u r a n t s
Ospitalita’ Italiana:

Al Fresco
Crowne Plaza 

Sheikh Zayed Road 

Bice
Hilton Dubai Jumeirah 

Dubai Marina

Casa Mia
Le Méridien Dubai, 

Garhoud

Certo
Radisson Blu Hotel 
Dubai Media City

Cucina
JW Marriott Dubai 

Deira

La Bussola
Westin Dubai Mina Seyahi 

Beach Resort & Marina, Jumeirah

Prego’s
Media Rotana, 

TECOM

Rococo
Sofitel Dubai Jumeirah 
Beach, Dubai Marina

Rosso
Amwaj Rotana, 
Dubai Marina

Stefano’s
Dubai Marina

Amalfi
Le Royal Meridien Hotel 
Sheikh Khalifa Street

Amici
Yas Viceroy Abu Dhabi 

Yas Island

Amici

Bocca
Hilton Abu Dhabi, 

Al Khubeirah

Filini
Radisson Blu Hotel, 

Yas Island

Cavalli Club 
Fairmont Hotel, 

Sheikh Zayed Rd., 
Dubai Marina

Cucina Mia 
Trident Gran Residence, 

Shop G05, 
Jumeirah Beach 

Roberto’s  
Gate Village Building N. 

1, DIFC, Dubai
Aldente 

Byblos Hotel Tecom
Dubai.

Positano
Amwaj Rotana, 
Dubai Marina

Don Alfonso 1890
Shangri La Hotel 

Sheik Zayed Road, Dubai 

BIANCA MOZZARELLA & CO.
Boxpark, 

Al Wasl Road, 
Dubai

PAX
Dusit Thani Dubai

Sheikh Zayed Road, Dubai

Nais Kitchen
Jumeirah Lakes Towers

Dubai

ITALIAN KITCHEN

Lounge Café’ Italiano, 
Arenco Tower, 

Dubai Media City, Dubai.

L’Olivo Restaurant
Rixos The Palm Dubai,

Dubai

Alta Badia
Jumeirah Emirates Towers Hotel, 

Dubai

AL GRISSINO
Restaurant & Lounge

Emirates Financial Towers 
DIFC, Dubai

BALLARÓ
Conrad Dubai

Sheikh Zayed Road, 
Dubai

MASSIMO’S 
Italian Restaurant

Park Island, 
Unit B07, Dubai Marina

SOLO BISTRONOMIA 
& VINOBAR

Raffles Hotel,
Dubai

PIZZARO DOWN TOWN
Emaar Blvd, 

Burj Residence 2,
Dubai

BICE MARE 
Souk Al Bahar, 

Downtown,
Dubai
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What will happen during the last month of the Expo Milan 2015?  

The Commissioner of the Government for Expo 2015, Giuseppe Sala, announced, at the 
beninning of September, the events scheduled to accompany the public over the next few 
weeks as Expo Milano 2015 draws to a close. 

A program of events seeking to cover all the areas of interest at Expo has been planned: from 
entertainment to the Festivals and the themed events, culminating on the 16th  October with 
the visit of current Secretary-General of the United Nations, Ban Ki-moon and the President 
of the Italian Republic, Sergio Mattarella. 

 

Facts & Figures 

Sala is highly satisfied with the visitor numbers: Expo Milan 2015 has topped the 20 million 
visitors mark. The Expo commissioner said, on the 15th of October, he was "tired but very 
satisfied" with the result achieved exactly two weeks before Expo closes on the 31st of 
October; "not that the numbers are the main factor, but I am very satisfied", he added. 
 

The all-time attendee record was reached on the 26th of Septmeber: 259.093 visitors. 
 

On the most visited pavilions’ podium: USA, Oman and Qatar. 
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Mozzarella is undoubtedly the most known Italian soft cheese throughout the world. What 

makes mozzarella so famous is its savory goodness and the unique flavor which distinguishes 

the different varieties such as the burrata, the bocconcini, the smoked mozzarella and the 

buffalo mozzarella, “mozzarella di 

bufala” in Italian.  

The word bufala in “mozzarella di 

bufala” indicates from where the milk 

comes from: the water buffalo is a farm 

animal that was not native to Italy and 

there are diverse theories as to where 

these came from. The first theory 

hypothesizes that it was brought to Italy by the Goth’s migration during the first half of the 

medieval period. There was one study that also stated that the Normans in Sicily introduced 

them to the continental part of Italy only after the Arabs brought them to Sicily; while others 

say that India was the source. What we do know is that water buffalo began to be raised in 

Italy in the 12th  century, at a time when many peasants, fleeing war and invasions, 

abandoned their land. That land turned marshy, which is exactly what water buffalo like. 

Several centuries later, northern Italy became concerned about cleaning up the marshlands, 

and in 1930, the south 

began a massive agrarian 

reform. The herds of water 

buffalo, the “black mine” 

that produced “white gold,” 

dwindled. Cow’s milk began 

to replace bufala milk in the 

recipe. 

Mozzarella is now a fundamental part of the Italian cuisine. The Buffalo mozzarella has the 

following nutrients: proteins, fat, vitamin A, vitamin B, vitamin B1, calcium, phosphorus, sodium 

and iron. It is used in lots Italian dishes such as the "Insalata Caprese" or the "Calzone" and it 

goes perfectly with the pizza.  

Curiosity about … 
BUFFALO 

MOZZARELLA 

Have you ever wondered where the mozzarella cheese was born?   

It is commonly considered that the Campania region of Italy was the birthplace of the soft 

cheeses.  Thanks in part to a large production of buffalo milk and today’s famous production 

of  Buffalo Mozzarella in the region. 

 

The oldest document, in which we find the full term “mozzarella”, dates back to the sixteenth 

century.  This was written up by a chef at the Papal Court. There are earlier documents, 

dating back to the twelfth century, which shows that the Benedictine monks of San Lorenzo 

in Capua used to offer to the pilgrims, on the occasion of some religious holidays, a piece of 

this cheese (known as mozza or provatura ) . 

The art of mozzarella preparation seems to have been handed down and spread by the 

Benedictine monks of the famous Castel San Vincenzo Abbey, in Molise. The word Mozzarella 

definitely comes from the preparation process. Mozzarella derives from the word "mozzatura" 

which means "cutting something by hand". In fact during one of the production phases of 

the mozzarella, the curd is cut by hand and made into separate small balls. In particular, 

during the spinning process, a small quantity of curds, taken to high temperature, to become 

plastic and ready to be pulled in one continuous filament, usually longer than one meter and 

then formed into various forms of Mozzarella, derives from the need to transform milk quickly 

into cheese, as the poor storage conditions dictated it.  

This Italian soft cheese in 1993 obtained the quality assurance DOC (Controlled designation 

of origin) and in 2008 Europe granted the Protected geographical status. It is produced in a 

selected number of regions such as that of the Campania, Lazio, Apulia and Molise.  
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Who’s who?

Italian born Mr. Francesco Dimonte is the Execu-
tive Sous Chef and Chef de Cuisine at Ballarò 
Conrad Dubai and is responsible for the overall 
kitchen management, menu creation, quality 
control and ensuring the ongoing delivery of ex-
ceptional high–quality food for in-house guests 
and visitors to the hotel. 

Francesco is driven by his love for food, by its am-
bition and passion, and his personal cooking style 
balances simple yet delicious dishes with a unique 
touch of creative flair.

The young, energetic and highly talented Franc-
esco has over 10 years of progressive experience 
serving the world’s best hospitality industry in Italy 
and in the United Arab Emirates (UAE).

A brilliant communicator, his name in the UAE is 
linked to the opening team of Armani Hotel in 
Dubai, to Armani Ristorante (Italian fine dining) 
and to Armani/Peck (Italian casual dining). He 
also worked for the Four Seasons Golf Cub, Quat-
tro Restaurant (Italian fine dining) when arrived 
here in the Emirates in the 2007.

The Restaurant

With an array of delectable dishes, in Ballarò eve-
rything is served with warmth and personality. Buf-
fets, live cooking and antipasti stations, or the de-
lightful Italian à la carte menu will be waiting for 
you from 6.30 am to 11.00 pm.

Ballarò Restaurant is an all-day dining, thus offer-
ing to its clients a complete food experience, from 

breakfast to dinner. 

The exceptional Friday brunch will be for you an 
unforgettable experience: food stations and live 
cooking performances will accompany your chill-
ing moments. Live music will play at the poolside 
and you will be able to enjoy freshly made cock-
tails and juices, or stick to the more traditional wine 
or to the easy iced beer. Charcuterie, cheeses 
and mozzarellas, raw oysters, crudités, pastas, ri-
sottos, exquisite raw and cooked fish, barbecue 
stations, are some of the must-try spots. 

Definitely a must see and… a must taste!

Francesco speaks…

Why the food?

My interest for cooking began at the very early 
age of eight years, when I took inspiration from 
my mother and from my grandmother. A memory 
always inspired me throughout the years: the per-
fume of the lunch food cooking, since very early 
in the morning, when I was still sleeping. This is the 
first thing I think of when I am asked why I chose to 
be what I am. 

That is why in 2005 I enrolled myself in the Hotelier 
School and started to assist in small family-run res-
taurants in Italy.

Why Dubai?

The choice of Dubai has been led by randomness. 
In 2006 I finished my professional high school and 
started working in Tuscany. Back then, after one 
year, I had a desire to travel and embark upon a 
new challenge: I wanted to move outside Italy. 

A friend of mine got to know my intentions and 
asked me to seek a career growth here in the 
UAE. So, at the young age of 21, I moved to Dubai 
to take up the position of Demi Chef De Partie at 
Quattro Restaurant, joining the Four Seasons Golf 
Club in Dubai. After two years, then I moved to 
the first Armani Hotel in Dubai, joining the food 

and beverage team as Chef De Partie and work-
ing across the hotel’s fine dining and casual res-
taurants.

Honestly, when I arrived here, I thought this experi-
ence would have lasted just three or six months, 
the length of an internship maybe. Then each 
day, it was thrilling: a lot of work to do, and a lot of 
satisfying growth. I moved swiftly up the culinary 
ranks, I was promoted to Sous Chef within a year 
and Chef De Cuisine just a year later.

In 2014, I joined Conrad Dubai as Chef De Cuisine 
for Ballarò restaurant, a role I balance with my Ex-
ecutive Sous Chef role, also overseeing Cave and 
Purobeach Urban Oasis.

Ospitalità Italiana 
discovers…
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______________INGREDIENTS________________

For the salad: Serves 6
4 kg whole octopus 
4 baby potatoes
6 jumbo green asparagus
1 cup of taggiasca olives
1 cup of plum tomatoes
2 onions
1 bunch of celery
2 carrots

For the capsicum sauce:
2 yellow capsicums
2 red capsicums
1 white onion
2 tsp olive oil
1 tsp sugar
1 tsp salt

__________________METHOD___________________

For the salad:
1. Put some water to boil with the celery, onions 

and carrots
2. Cook the octopus in the water boiling for about 

2 hours on a slow fire
3. Leave the octopus in the cooking water for an-

other 30 min until it is warm
4. Start cutting the potato and the tomatoes into 

small cubes and cook the potatoes
5. Shave some green asparagus and place it on 

the bottom of the plate
6. Add some olive oil to the cooked potatoes, 

then add the tomatoes and the black olives 
and place it on top of the shaved asparagus

7. Cut the octopus and put it on top of the salad
8. Garnish with some basil leave and semi dried 

tomatoes
For the capsicum sauce:
1. Cut the onion and braise it with some olive oil
2. Cut the capsicum and mix it with the onions 

and roast it for 15 minutes
3. Once the capsicum are cooked blend it with a 

touch of sugar
4. Strain the sauce 

OCTOPUS SALAD WITH TAGGIASCA 
OLIVES AND CAPSICUM SAUCE
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“Project realized with the contribution of the Fondo Intercamerale di Intervento di Unioncamere”

Italian Industry & Commerce O�ce in the UAE
48 Burj gate Sheikh Zayed Road Room 1001 - 10th floor

Dubai, United Arab Emirates
Tel:  +971. 4. 3216260   |   Fax: +971. 4. 3216199

E-mail:   info@iicuae.com   |   Web: www.iicuae.com
Facebook:   Italian Industry & Commerce O�ce in the UAE


