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Visit to New Zealand by Italian
Trade Minister Hon Adolfo Urso,
Under Secretary of State for
Economic Development

The Minister with accompanying Trade Delegation visited New
Zealand 26 -28 April 2009. A Reception and Forum was held in
Auckland, followed by a Reception at the Ambassador@ Residence
in Wellington and an Export Breakfast in conjunction with the
Wellington Regional Chamber of Commerce and Export New
Zealand. In addition, meetings were held with Trade Minister Tim
Groser

Both Ministers agreed on strengthening economic relations
between Italy and New Zealand at both the bilateral and
multilateral level, and to hold regular consultations to focus on
new opportunities for investment and trade.

Consultations would have a special focus on the marine industry,
textiles, infrastructure, renewable energies, agro-food industries,
information and communications technology and financial
services.
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At Auckland Reception -President Mario Leonti seen here with Dr Angela
Ashford (L) and ICCNZ Member Fran Davies, International Art Centre (R)
photo courtesy of the Italian Trade Office, Auckland.

Export Breakfast ¢ Wellington Regional Chamber of Commerce
Photo below from left to right - H.E. Ambassador Gioacchino
Trizzino, Av. Pietro Baccarini,Presidente Sezione Camere di
Commercio Italo-estere o estere in Italia, Italian Trade Minister,
Hon Adolfo Urso, President Mario Leonti, Vice President Antonio
Cacace and ICCNZ member Carolina Izzo

New Me mbers
We welcome the following new members

BODYHAVEN Bodyhaven

SPA

P

Ana Maria Moore brings a world-class spa experience to central
Wellington. The Bodyhaven Spa team is committed to bringing
you a truly memorable and unique experience, delivered in the
spirit of Generosity and extraordinary skill. This is the result of
nurturing our staff and creating and maintaining a harmonious,
peaceful and fulfilling working environment, enjoyable for all.
Bodyhaven Spa Style Boutiqugexclusively located at the James
Cook Hotel Grand Chancellor on Level 16, 147 The Terrace,
Wellington.  Tel: + 64 (0) 4 495 -3255 Skype: Bodyhaven
www.bodyhaven.co.nz

CASAE DEL GROPPONE GUST
& IL SALUMIERE

Casale del Groppone is located in Calicella di

Pilastro, between Parma and Langhirano, just 2 km from
Torrechiara Castle, surrounded by a landscape characterised by
gentle rolling hills, inside the Ariola wine-making company.
Specifically designed to house wines and typical local specialities
the ground floor houses a store where the various products are on
sale to the public and a cellar that is home to wines, hams and
Culatello. The first floor offers areas designed for tastings and that
can also be used for meetings and seminars. The attic-level
mezzanine floor is home to a cosy bar and café area. Email:
info@casadelgroppone.it www.casaledelgroppone.it

CASALE ,
GROPPONE
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HOLIDAY INN CITY CENTRE & AV@NINEs»
CHRISTCHURH _

[_HOTELS - RESORTS
e

CITY CENTRE CHRISTCHURCH

Holiday Inn City CentrePicturesque views of the Southern Alps
and Port Hills provide an enticing backdrop while being situated
in the CBD, on the doorstep of extensive boutique shopping. SOL
and Cathedral Square is I YA y dziil S Q& Alld49fguest
rooms are spacious and individually air conditioned with 120
triple glazed to offer peace and tranquility. Seven meeting
rooms; three on the 11th floor and have wonderful panoramic
views of the city, while one room has capacity for up to 400
people.

Phone: 03 353 6195

Email: reservations@hicitycentrechristchurch.co.nz
www.holidayinn.co.nz

| HOTELS - RESORTS
HolidayInn on Avon
Offering a tranquil garden setting alongside the Avon River, 10
minutes walk from CBD, with ample complimentary on site car
parking. Spacious rooms with the majority opening onto our
garden courtyards. Seven meeting rooms; one overlooking the
Avon River, another provides vehicle access
Phone: 03 353 6195
Email: reservations@holidayinnonavon.co.nz
www.holidayinn.co.nz

ON AVON CHRISTCHURCH

Everything started from the passion that we have for cooking and
for all that is good food. We are importing Authentic Italian food
choosing gastronomic specialties directly from Italy. Our Italian
agents move between Italian regions most representative for their
consolidated gastronomic tradition. Our work is based on the
research of the best Italian products from the Extra virgin olive olil
to Parmigiano Reggiano and Mozzarella di Bufala but also
extraordinary Wine for important occasion and superior Artisan
thadl 0S80lIdzaS AGQa oSG aidsheadadf2
' INIYR LXIFGS 2F LI adl HE
Email:info@italiantastes.co.nz

www.italianiatavola.cont www.italiantastes.co.nz
Skype:Italianiatavola Tel: + 64 (0) 75423577
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‘ Labo

Scientifica

LABO SCIENTIFICA

Laboscientifica is a distribution
company specialized in high-quality laboratory equipment for
chemical and micro-biological analysis. It was established in
Parma in 1993 by professionals of the sector with long experience
It has worked and grown
in close co-operation with major food processing companies and
research centres. Our policy is one of continuous research and
development.

FOOD, CHEMICAL, PHARMACEUTICAL AND PACKAGING
INDUSTRY

FARMING AND ENVIRONMENT (WATER, AIR, SOIL)
RESEARCH CENTRES AND UNIVERSITIES
SCHOOLS AND EDUCATIONAL INSTITUTES

PRIVATE LABORATORIES AND STATE RUN CONTROL BUREAUX

Tel: +39-(0)521-995276 Email: info@laboscientifica.it
www.laboscientifica.it

MAX S1R SRIMAX STEAM

Specialised in the manufacturing of commercial, industrial and
professional ironing machines for over 40 years ¢ variety of
ironing products ¢ laundry, leather, healthcare, hotels and knitting
sectors. In addition designs, makes and supplies, steam cleaner
generator in various models ¢ dentistry, laboratories, jewellery,
restoration.

Phone +39 0522 371903 - Fax +39 0522 577436

Email: maxstir@maxstir.com

Www.maxstir.comand www.maxsteam.com

T
t 1 ¢wl/ L! TQURS t A is s o o
¢ TURS 1§ it

a.l

- @S, al LGS 2% NI vV R J-a i )
O Kot L85 n BN VBB &% + b

specialising in small group travel to Italy, France, Australia and
sometimes the USA and Spain. Since 2001 Patricia has taken many
happy tour participants not only to opera, but to many places of
historic and cultural interest.  Visit opera theatres, meet opera
singers and artists, do backstage tours, attend opera
performances, appreciate art and enjoy fine wine and cuisine

Tel: + 64 (0) 4 384 9745

WWW.operatours.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, bilingual, on
GKS / KFYoSNRa o¢So0aidsSo LT |&2d
information, you would like us to consider for publication, please
send tod info@italchambers.co.nz
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STAMFORD PLAZA AUCKLANTAMEORD
Stamford Plaza Auckland Hotel has a superb CBD location in the
heart of Auckland and is easy walking distance to the Viaduct,
harbour precinct and Vector Arena. Stamford Plaza was voted
bS¢ 1S leddingpiRigess hotels by the 2008 World Travel
Awards and Kabuki Teppanyaki Restaurant was voted by Metro
Magazine as one of Auckland@best restaurants. 283
contemporary guest rooms, including 14 suites.  With six
versatile function rooms, and inner city location and an award-
winning food and beverage team, Stamford Plaza Auckland offers
an unparalleled selection of conference venues in sizes to suit
virtually every need, with timeless decor, lighting, cuisine and
elegant furnishings. Email: reservations@spak.stamford.com.au
www.stamford.com.au

WOMEN TOUR ITALY L\‘\/‘@YJD@ ‘:Efﬁ

Tour Italy

Women Tour Italy offers you affordable, flexible and small,
women-only, guided tours of the most delightful parts of Italy.
Gome alone or with friends, sisters, mothers or daughters. Relax
Ay LaGrfteQa oSl dziATdA
shops, dine in genuine Roman trattorias, and taste the best

gelatos. Ct SEAGAfAGE A& YS&d uwat dzQf f

and enjoy a fun relaxing holiday; a special Italian experience
beyond just visiting the "must-see" places. You will get a feel for
life in Italy.

www.womentouritaly.com Tel: + 64 (0) 4 382 8834
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2009 Membership Subscriptions

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

New Membersg

1January ¢ 31 March 100% of annual fee

1 April ¢ 30 June 75% of annual fee

1 July ¢ 30 September 50% of annual fee

1 October ¢ 31 December 25% of annual fee

We welcome new members if you would like further information about
membership, please email info@italchambers.co.nz or download a form
from the website www.iccnz.com

Special Hotel Rates for Members

We@e delighted to advise that we have preferred accommodation
rates for ICCNZ members with the following ICCNZ member hotels

HOLIDAY INN CITY CENTRE and AVON HOTELS,
CHRISTCHURCH

STAMFORD PLAZA AUCKLAND

For more information on rates and reservation process, please go
to our website www.iccnz.com and log in to the Members-Only
Offers. If you don@ have your password, please generate a
message to our webmaster once on that page.
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News and Events

Aperitivo Italiano was held in Auckland on 1st April and the event
was organised by the Societa Dante in collaboration with ICCNZ
and ItaliaNZ (Emanuele & Alfio) and Khuja Lounge. It was very
well attended event.

During the first part of the evening guests were able to taste
delicious breads and nibbles offered by the "Pukeko Italian

Bakery" and "ItalianiaTavola"F Yy R LGOIt ALYy gAYy Sa

R QL dwhilét énjoyidg background Italian music.  Thena
screening of an episode of the popular Italian TV series Inspector
Montalbano (Gli arancini di Montalbano) an intriguing detective
story set in backdrop of the glorious Sicilian landscape. The
screening will be followed by the discussion of the film and more
Italian music.

Before and after the film there was also the opportunity to admire
the work of Italian artists Simona Madonna and Charaka
Simoncelli who will exhibit her paintings in the Khuja Havana
room.

Pictured here DJ Luca Napolitano, next to him is Alfio Leotta
organiser partner, with the black t shirt is Sergio Guida, the owner of
Khuja Lounge, and on the right is Emanuele Barbieri, with the white
t shirt and black tie.

The next event is planned for Thursday 2&une 2009 at the
Khuja Lounge- an italian dance party Further details will be

posted on our websitevww.iccnz.comand circulated by email

NY
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Sincere thanks to our Newsletter Sponsor

TA BLL IAL IA

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

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

« Authentic Italian Produce: Prosciutto: Parma, San
Daniele, Culatello and a big selection of Formaggi
including: Bufala Mozzarella, Parmigiano Reggiano
(30 months)

« Exclusive Products including the very famous Limoni

and Extra Virgin Olive
Massa Lubrense

« Demonstrations Dinners with traditional Italian menu
Log onto our website for details

« Gift Ideas for Private or Corporate Custae

« Evening Functions. For an extended selection of me|

and ideas, please email La Bella Italia.
Come in and visit the most ltalian shop in New Zealand

Wellington
La Mamma
10 Nevis Street, Petone
Phone: +64 4 566 9303
Fax: +64 4 566 9304
Open Mon, Tue, Wed and Fri 7.30am-5pm,
Thursday 7.30am until late, Sat d Sun 9am - 5pm

La Bambina
101 The Terrace Wellington
New Zealand
Ph: +64 4 4991155
Fax: +64 4 4991156
Open Mon O Fri till late

Auckland
La Bella ltalia

Products are available in Nosh Gourmet Food Market,
135 Apirana Avenue, Glenn Innes, Auckland
Phone: +64 9 521 1115 Fax: +64 9 521 1125

Open Mon-Fri 8.30am-6.30pm, Sat-Sun 8.30a-6.00pm

or Nosh 245a Ponsonby Rd Ponsonby Auckland
Phone: +64 9 360 5557
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Recipe courtesy of La Bella ltalia

Pesce arrosto alla Mediterranea

Whole baked fish Mediterranean style
For 4 people

1 Whole Terakihi gutted and scaled

16 Black olives

3 cloves of garlic

3 vine tomatoes (or a dozen cherry tomatoes)
Few basil leaves roughly chopped

Few parsley leaves roughly chopped

8 gourmet or Nadine potatoes blanched in water for 15
minutes

30 gms capers

30 gms anchovies

Extra virgin olive oil

Salt and pepper

Method:

Pre-heat the oven at 200°C. Place the whole terakihi on an
oven tray. Sprinkle with salt and pepper and olive oil. Place
the anchovies and the capers on the fish and the rest of the
ingredients around it. Pour the herbs over everything. Add
more oil and salt. Place the tray in the oven for 20 minutes.
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