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from the President and

|CCNZ La Bella Italia Dinner Council
On Wednesday '3 December 200870 members along
with their guests,friends and supporteref ICCNznd
representatives and guests of thEembassy of Italy in
Wellington, travelled from near and fato gatherat La
Bella Italia in Petontor a delightul evening

Sincere thanks to Cav. Antonio Cacace of La Bella Italia,
who generouslyprovided the venue, great staff ana
memorable dinnerexperience Thanks also to Sufor
selectingsome marvellous Italian wines to accompany
the dinner.

Members, guests and friends of ICCNZ at

H.E. Gioacchindrizzino, Ambassador thlew Zealand La Bella Italia Dinner.

kindly accepted our invitation to attend the dinner and
be our guest speaker.

The dinner was also the occasion to introduce Dott. Luca
de Leonardis, International Business Consultant, who has
recently arrived from Italy. Luca has workedsely
with ICCNZ in recent years and has a number of exciting
projects in the pipeline.
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Pictured here Luca de Leonardis, Mario Leonti, HGibacchino
Trizzino, Juliette Handley and Jane Handley of Simply Italian Ltd.
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Member News

Vétoquinol strengthens its position in Europe
with the acquisition of Ascor Chimici in Italy

Vétoquinol announces the signing of a contract to
acquire 100 percent of the shares of Ascor Chimici S.r.,
which will take effect on 1 December 2008This
acquisition will enable Vétoquinol to significantly expand

its position in the Italian market the fifth largest in
Europe ¢ which it already serves through two
distributors. Vétoquinol will now have a solid basenfro
which to expand its market share in Italy. Ascor
Chimici, founded in 1969, had sales of 21.4 million euros

in 2007 and employs 63 persons. The company, whose
headquarters and manufacturing facility are located
near Forli, manufactures and markets aiiic
medicines for cattle, swine, and poultry, as well as
medicated premixes.Ascor Chimici also distributes a
line of antiinflammatory and  antparasitic
pharmaceutical products for production animals and
LISGa dzyRSNJ (A acyuisltidn oi@scod NI y
Chimici, nearly 30% of whose sales are exported,
permits Vétoquinol to offer a more complete range of
products in the European, Middigast, African, and
Asian markets. 6 ¢ KA & | OljdzAardArzy
health company in Italy will permit us tdevelop our
product lines in the Italian market, which represents an
important sales potential for Vétoquinol, and to

AAAYATAOIyGte &adNBy3IdkSy 2d

Etienne Frechin, President of Vétoquinol. Luca
Pandolfini who will be knowrota number of Members,

is in charge of all international operations and a member
of the Board of directors.

New Members
We welcome the following new
members

N
CLS srl
Lemignano di Collecchio, Italy
http:// www.clsbags.it
Producers of a diverse and personalised range of
shopping bags ecological plastic, paper and
other materials packaging productand
accessories.

UNITA
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ENGINEERTING

POLITEC ENGINEERSIG

Lemignano di Collecchio, Italy
http:// www.politec.it

The company was founded by technicians from various

business matrices working in close contact with each
other to understand and anticipate customer
expectations by providing innovative ideas and with the
transition to UNI EN ISO 9001:20f10adening its scope
with the management of construction machinery and
industrial equipment  With the acquisition of the
business by a single owner an internal reorganization
created the following divisionsbeverage food, special
projects monitoring techniquesbusiness organization

promer
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PROMER ITALIA S.A.S

Sala Baganza, Italy

(l italia.cam
Industrial autémation on food production.
Components for filling and labellingPackaging

Thermoforming machines, Springs alloy steel and

. |

stainless steel, Change format cans, Components

for meat industry Accessories nutrition, Spring
systems

ZM zANNI MARCO & C.

Trasporti - Deposite - Groupage — Logistica - Mail
Zanni Marco & C. Srl
Transport and Logistics

http://www.zannimarco.it

Zanni Marco & C. was established in 19&&
operates with an agile and flexible structure in
logistics and integrated transport with its own
hightech equipment and vehicles. The firm
currently has 30 employees, equally distributed
between transport, stores and offices

9dzNR LIS¢ aidl G4SR
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News and Events

ICCNZ Presideand invited guestattended aneventat

the Embassy of Italy in Wellingtam 23% October 2008,

to celebrateltalian Language Week A presentation on
Dante Alighieri, the Great Poet, Renaissance and
Baroque music also featured.

And on 4™ November 2008, at the Embassy of Italy,
Wellington  LINBaSydlFdAazy WLAGl AL
introduced by Dr Luca Quaglia, Physicist and other
presenters

The Leonardo Da Vinci Machines Exhibitimas opened

on 7" November 2008 by H.E. Gioacchino Trizzino,
Italian Ambassadorat the New Zealand Academy of
Fine Arts in Wadlhgton. The exhibition ricludes 60
models based on the original drawings of the Italian
genius, Leonardo da Vinci and finely crafted by the
Famous Floraine artisans group, Teknoart. The
exhibition manager, Luigi Rizzo was a guest of ZCCN
President Mario Leonti at his residence in Waikanae and
joint events are planned for 2009.

A Concert of Two Halvesvas
held at the residence of ICCNZ
President on 2nd November
2008 featuring the Cafe Klezmer
Band and MSQ. Donation to
Amnesty International.

[
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Cartolina radio programs
ofor those who remember
|l taly and who dream

Cartolina is the program of Italian culture and life for
those who remember ltaly anthose who dream of it.
Cartolina goes to air on PLAINS FM 96.9 every second
Wednesday at 7.30pm and repeats on the following

on at ! mPlai is QW Str ing live.
%nyo%@exfin é[?'t?{e(?)%vf/iorl a?v%ovi:las{ 21] g(?mefp%;ge?? with a
broadband connection will be able to listen to Cartolina
as it broadcasts. Tune in online by visiting
www.plainsfm.org.nz

The next programs on Cartolina are:

# Canzoni di Natale & Recip@orcedduzzi al miele

24 & 29 DecemberTraditional Italian Christmas songs.
Recipe: Porcedduzzi al miele (honeyed little pigs), a
typical Christmas dessert from South Italy.

| ! Lddzf A | Q& Re€igef: Romoddddipiedidlla

menta (stuffed tomato vith mint and rice)

7 & 12 January The world of Matteo Salvatore, the

B2A0S8 2F 1 Lz Al Qa F2f1 Ydzaiodo

# The world of Neapolitan Song

21 & 26 January4 & 9 February, 18 & 23 February, 4&9
March: Denis Walker and Wilma Laryn explore the world
of Neapoliin Song, from its mythological beginnings to
contemporary Composers.

A number of our membership attended an eventye
New Zealand Cinematogphers Society An afternoon

Do you have a story you want on radio? Or news you
want to circulate? Please contact Wilmé&aryn
Christchurci03-3379339%maillaryn@xtra.co.nz

with Vittorio Storaro ASC AIC (3 Academy Awards for

Cinematography). Ak f f dza G NI G SR £ SO dzNBe Cariplia grogram isregentedypyRWilma Laryn

{KFR2g 27F ¢ hisNap@roaghdta 2h@ film

W/ | NI @ lari@l 3nk Bcfeening of a selectiasf his
work compiledfor the presentation of his ASC Lifetime
Achevement Award 2000. The event was hatdPark
Road Post Production and was sponsored by Park Road
Post ProductionKodak and Panavision New Zealand.

Pictured here,\/ttrio Storaro (second from rightwith ICCNZ
members, Annette Scullion, Mario Leontiand Luca de
Leonardis.

On behalf ofDante Alighieri Christchurch
www.dante.org.nz/chch/index.html

Cracroft Chase Vineyard

Wilmaand her husband Alessandro arriviedm lItaly in
1996. Tey developedhe Cracroft Chas&/ineyardin a
picturesque al-de-sec valley nestled at the foot ofthe
Christchurch Port Hills. The grapes precessedn the
onsite winery, with stateof-the art Italian machinery.

Their Wood® Edge Pinot Gris is recommended thg
Winestate Magazineand received silver medal at the
Vino Challengdnternational 2008 in Atlanta USA.

http://www.cracroftchase.co.nz
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Sincere thanks to our Newsletter Sponsor

Italian import/export of selected
quality ideas, goods and services

www.labellaitalia.co.nz
SHOP ONLINE
email: ciao@labellaitalia.co.nz

1 We bring you the best of Italia because our priority is
quality.

1 Authentic Italian Produce: Prosciutto: Parma, San
Daniele, Culatello, FormagdBufala Mozzarella,
Parmigiano Reggiano (30 months) and much more.

f ExclusiveOliveDi | YR [ AY2y OSt f 2
home town Massa Lubrense.

1 Cooking demonstrations with traditional Italian

menu- Log onto our website for details.

Gift Baskets for Private or Corporate Customers

Evening Functions: Buffet, shared Italian dinner and

exclusve tasting menus or cooking demonstrations.

=] =

Come in and visit the most Italian shop in New Zealand

Wellington
La Mamma

10 Nevis Street, Petone

Phone: +64 4 566 9303 Fax: +64 4 566 9304
Open MonFri 7.00am6pm, SatSun 9ardbpm

La Bambina

101 The Terrac&/ellington

New Zealand

Ph: +64 4 4991155

Fax: +64 4 4991156

Open Mo Fri 7amg 7.00pm, Sat from 9.00am
Auckland

La Bella Italia Nosh Gourmet Food Market,
135 Apirana Avenue, Glenn Innes, Auckland
Phone: +64 9 521 1115 Fax: +64 9 521 1125
Open MonFri8.30am6.30pm, SaSun 8.30&6.00pm

Italy & New Zealand Lapel Pins

Planning travel overseas or attending a trade fair?
Lapel pins can be purchased from ICCNZ at a cost of
NZ$9.00 each. To order, emaiflo@italchambers.co.nz
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SALAME AL CIOCCOLATO
(CHOCOLATE SALAMI)

Ingredients
1 C. surdried cherries

8 0z. semisweet chocolate
47T. butter

8 T. sugar

2 oz. finely chopped almonds
2 oz. finely chopped pistachios
6 0z. crushed plain biscotti

2 T. candied orange peel

1 oz. Grand Marnier

3 egg yolks

Preparation
Soak cherries in warm water, about 30 minutes. Drain

well, . .

lYyiu2yA2Qa

Pace chocolatén bowl with butter, over a pot of
simmering water until melted. Add sugar, almonds,
pistachios, biscotti, drained cherries, orange peel and
Grand Marnier. Mix well. Remove from heat and add
the egg yolk and mix well. Cool completely.

Form salami shapby rolling mixture in a sheet of wax
paper. Refrigerate 4 hours or overnight. Slice and serve.

2009 Membership Subscriptions

Members with 1 to 20 employees $200.00 + GST
Members with 21+ employees $400.00 + GST

New Membersd

1 Januaryd 31 March 100% ofannual fee

1 April 8 30 June 75% of annual fee

1 Julyd 30 September 50% of annual fee

1 Octoberd 31 December 25% of annual fee

We welcome new member$ if you would like further
information  about membership, please email
info@italchambers.co.mar download a form from the
websitewww.italchambers.co.nz

Send Us News

This newsletter will be sent quarterly to keep members
informed of activities and opportunities within the ICCNZ plus
other relevant business information. It will be available,
OAfAy3ddzarts 2y GKS / KFEYoSNna ¢S
other generalinformation, you would like us to consider for
publication, please send &info@italchambers.co.nz
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