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l A ITALY AT A GLANCE
Population (2026)
59.0 Million
A TIMELESS TASTE OF o
Al ON & @ Rome
& Area
2
From the rolling hills of Tuscany to the Zm PP
sun-kissed coasts of Sicily, Italy's cuisine is @ E::;e(g;:y
a celebration of fresh ingredients, regional Time Zone
diversity and centuries-old traditions. @ CET (UTC +1)
Every dish tells a story. Every meal
brings people together. @ Sgging Gode
- > “=%  Best Time to Visit
< ‘ April - June
<L fﬁ f.a‘ September - October
@%’- ITALIAN CUISINE HIGHLIGHTS S
FRESH INGREDIENTS | REGIONAL DIVERSITY | PASTAHERITAGE  OLIVE OIL EXCELLENCE = CHEESE TRADITION

N

155
g i

Over 350 shapes World-famous cheeses

Quality xngredwnts | Distinct flavors and I | Extra virgin ofive oil, ‘ Arich wine heritage |
are the heart of | recipesineveryregion |  of pasta, a symbol a cmmom ofthe | like Parmigiano Reggiano, | with hundrads of native |
every Italian dish. ] from north to south. ‘ of ltalian diet. | lla and Pecorino, ! arape vanieties,

" ITALY IN NUMBERS (2026)

| A JOURNEY THROUGH ITALY’S REGIONS
GDP (Nominal) I

|

/J NORTH 3 CENTRAL R FAMILY & TOGETHERNESS

l.l.'. USD 2.2 Trillion Creomy risottos, =) o f ) Hearty pastas. 32‘0 Meals are a time for connection,
polenta, chesses ¢ A ofive o, cured conversation and celebration.

‘ GDP Per Capita -— and fine wines. = meats and truffles.

@2 USD 37,600 SLOW FOOD PHILOSOPHY
SARDINIA SOUTH ‘ :‘mw ut:rieedmnt; traditions |

'@I[ Food & Beverage Sector Seafood, pecorino 'Ié% :zzmm A8 pacices:

i cheese, and local vegetables
il bread tradtions. and nustic flavors. LOCAL & SEASONAL

Agri-food Exports (2025)
€68 Billion

|

siciLy CALABRIA @ ART OF PAIRING
S Fresh seafood, Spicy ‘ndujo, olives, Perfect harmony between food
Qg ﬁ?;c::112:|| T::: citrus, almonds ° J poppers and bold and ltaly’s exceptional wines.
i Medit tast
| S0 oo gl it @ PASSION & HERITAGE
; Generations of recipes passed
Source: World Bank, FAD, WTO, ISTAT, 2026 down with love and pride.

Wl

ITALIAN FOOD CULTURE

Fresh, seasonal produce is the
key to authentic Italian cuisine.

RECOGNIZED BY UNESCO

Itafian cuitine & recognized by UNESCO
s an Intangitie Cultural Heritage of
Humanity, celebrating its knowledge,
traditions and community practioes.

TIRAMISU

PIZZA SPAGHETTI LASAGNE
NAPOLETANA ALLA CARBONARA  ALLA BOLOGNESE

RISOTTO
Al FUNGHI

Good food lzke good life in Italy,
is all about 1 n, balance and sharing.
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DID YOU KNOW?

Italy has the most UNESCO
food heritage recognitions
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A LAND OF REGIONS,
INFINITE ©

20 REGIONS. COUNTLESS TRADI

From the Alps to the Mediterranean, Italy’s regions
each offer unique ingredients, time-honored recipes

and culinary identities shaped by geography,

history and local culture.

\'! 3

pesto Genovese.

<% ICONIC ITALIAN INGREDIENTS <>

—
EXTRA VIRGIN
OLIVE OIL TOMATOES BASIL
. \ ,
¥ . .}‘é? N
} Y | (RAEE S
Lo w{’ | l" ’ }.:i, ‘
=0 |
The golden liquid From San Marzano Fresh, fragranl
of Mediterranean to cherry tomatoes, and essential
diet and Italian the heart of many in classics like
excellence. iconic dishes.

PARMIGIANO
REGGIANO |

MOZZARELLA
DI BUFALA

Creamy, delicate

Aged to perfection,
a symbol of quality and globally
and tradition. beloved.
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DI PARMA

PROSCIUTTO

Cured with time,
crafted with care,
savored worldwide.
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ITALY AT A GLANCE
Population (2026)
59.0 Million

Capital
Rome

Area
301,340 km?
Currency
Euro (€)
Time Zone
CET (UTC +1)

Calling Code
+39

Best Time to Visit
April - June
September -

October

.U
{

L 204 3
Av Top Export Markets
é‘fé/ Germany, USA, France,

c=ll
et

ITALY'S FOOD ECONOMY (2026) | |

CULINARY REGIONS SPOTLIGHT

Food & Beverage Sector
Contribution to GDP

qm

‘%= Food Exports (2026)

UK, Switzeriand

Agri-food Companies
Over 70,000

© %% Employment in Food Sector

Over 500,000 people
Source: ISTAT, ICE, Fedenalimentare, 2026

FAMOUS ITALIAN FOOD FESTIVALS |

-“‘“’f.. .

TARTUFO BIANCO D'ALBA

(Alba) - Celebrating white truffles.

CHEESE FESTIVAL BRA

(Bra) - Honoring Italian cheeses.
H % VINITALY (Verona)

Italy's premier wine event.

SAGRA DEL PESCE (Camogli)
A festival of seafood and tradition.

Tuscany
Riboliita, Florentine -/
steak, and fine wines. /

/

CAMPANIA .~

Authentic pirza

napoletana and

butfalo mozzarella.
SICILY
Arancini, seafood
pasta and granita.

VENETO
Bigoli pasta, polenta
and Amarone wine,

EMILIA-ROMAGNA
Tagliatelle al rago,
Parmesan and
traditional balsamic.

PUGLIA

i MUST-TRY ITALIAN EXPERIENCES

‘ 41\

Join a cooking class and learn authentic recipes.

{7 P A
Visit vineyards and olive groves.
5‘\%—% ey g

by d Savor a true ltalian espresso

and a moment of "dolce far niente”.

Explore local markets and taste regional specialties.

I
|
)

@ DID YOU KNOW?

ITALIAN COOKING VALUES
N SIMPLICITY
Let quality ingredients speak
for themselves.

SEASONALITY
Cooking with what nature
offers, when it's best.

= .~  FAMILY & TRADITION
| Recipes passed down through
generations.

QUALITY & ORIGIN
Pride in local products and
protected traditions.

SHARING & HOSPITALITY
Food is best when shared
with loved ones,

o
\/

Italian cuisine is included
in UNESCO's list of
Intangible Cultural
Heritage for its
knowledge, practices
and rituals around

the Mediterranean diet.

M@ unesco

[° GSR
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ITALY AT A GLANCE
g”v‘ AV A ) A | a&a  Population (2026)
! J" w 1 | '[ i (fr?% 59.0 Million
‘ - K Jj]—ﬁ Capital
e Ul R
HERITAGE. DIVERSITY. Ok 2 Ao;ne
rea
e — 301,340 km?
Italian cuisine is one of the world's most @ Currency
influential culinary traditions, known for its Euro (€)
simplicity, regional diversity and respect @ Time Zone
for high-quality ingredients. Each region CET (UTC +1)
offers its own story, passed down through N @ Calling Code
generations and perfected over time. Ao +39
{ E Best Time to Visit
A - April - June
September - October
p . = —, —7_ -.. A ‘\ " "7\ ) g/l
s THE DIVERSITY OF ITALIAN CUISINE ~afo— 1
b S
NORTH CENTER SOUTH ISLANDS ALPINE AREAS K
RICH & COMFORTING AUTHENTIC & RUSTIC SEA & SUN PURE & NATURAL el

BOLD & FLAVORFUL

THE PRINCIPLES OF
ITALIAN CUISINE
QUALITY INGREDIENTS

Use of fresh, seasonal and
locally sourced products.

| Tomatoes, eggplant, chili,

Creamy risottos, polenta, Hearty pastas, cured Fresh seafood, citrus, Speck, mushrooms, game, 4 SIMPLICITY
cheeses, butter-based meats, olive oil and 1 seafood and aromatic | capers and unique cheeses and mountain ik
3 4 4 { z i c % — Let the natural flavors of
\ sauces and fine wines. traditional recipes. herbs dominate. : local ingredients. herbs. ingredients shine.
| Examples: Risotto alla Examples: Pappardelle 1 Examples: Pizza Napx | Examples: Arancini, Examples: Cancderii, BALANCE
Milanese, Ossobuco al Cinghiale, Ribollita Pasta alla Norma Pasta alle Vongole Speck e Funghi Perfect harmony of flavors,

k . Lo - ) textures and colors.
E

TRADITION & INNOVATION
Respect for traditions while
embracing innovation.

PASSION

ITALY S FOOD & BEVERAGE INDUSTRY (2026) ITALYS TOP FOOD & BEVERAGE EXPORTS

Wine /

&) g Cooking and sharing food
et | Pasta & Bakery is an expression of love.
I Dairy Products

Contribution to GOP Food Exports (2026) |~ Top Export Markets | Agri-food Companies ICONIC ITALIAN PDO & PGI PRODUCTS

Processed Vegetables

[ Source: ISTAT, FAO, WTO, ICE, Federalimentare, 2026

MOSTFOPULAR ITALIAN DISHES

PIZZA | SPAGHETTI LASAGNE |  RISOTTO | TIRAMISU GELATO &
‘ NAPOLETANA | ALLA CARBONARA | ALLA BOLOGNESE | ALLA MILANESE Coffee-soaked ARTIGIANALE
Thin, soft and | Classic Roman pasta | Layered pasta with Creamy saffron layers with Authentic Italian @
parfectly baked with egg, Pecorino | rich meat sauce, | risotto from Milan, | mascarpone cream | ice cream, crafted
with simple, fresh cheese, guanciale bechamel and simple yet [ and cocoa powder. | with passion and
toppings. and black pepper. Parmigi forg natural ingredients, @ talian cultive

w@%@’

€200+ Billion | €67 Billion+ | Gemany, USA, Frence, | Over 70,000 = Olive Oil Parmigiano Reggiano (PDO)
(~3.0%) | | UK, Switcerland The king of cheeses.
[ M Cured Meats
{ Prosciutto di Parma (PDO)
| Others World-renowned cured ham.

Aceto Balsamico di Modena (PGI)
Traditional balsamic vinegar.

Mozzarella di Bufala Campana (PDO)
Creamy bulfalo morzarella,

Chianti (DOCG)
Iconu: Tuscan red wine.

From aperitivo to dolce, every
course has its place and purpose,

Hospitality is at the heart of

THE ITALIAN TABLE EXPERIENCE

0. Meals are moments to slow down, -
connect and enjoy together.

Italian cuisine is not just food,

itisa
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! The world's leading food event.

VINITALY (Verona) | own strict certification.
« Global wine and spirits exhibition. MASSIMO BOTTURA ~ NADIA SANTINI ~ MAURO COLAGRECO | | » Espresso was invented in Italy
= | | Osteria F Dal P Mirazur in the early 1900s.
SAGRA DEL PESCE (Camogli) 3-Michelin-starred chef, |  Italy's first female | 3-Michefin-starred chef, 1 el
Seafood, music and tradition. || knownfor creativity | 3-Michefin-starred | championing nature 5 Italylgrodl.mes Skt e
o =i B i and tradition. chef. - andsnislas'nawky world’s wine. o ""dmﬂl “'ﬁ'," )
In Italy, every meal is a celebration of life 4 !fﬁ* i [y
here past and fut h the same t bl N TN r A EEES
(e 1 A g j| gl iToy
here past and uture Sharethe same table. g6 [ Aafd w1t [V,
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[;' H\‘J f ‘l‘f‘\ /\ L 1 ‘\\ | “" ITALY AT A GLANCE
1IN 1U J U .L ‘ Population (2026)
[ 59.0 Million
 THAT DEFINES ITALY Capital
Rome
Italy leads the world in combining ancestral Area
recipes and cutting-edge innovation. 301,340 km?
From family farms to Michelin-starred kitchens, g:r’;e(’é;:y
quality, creativity and sustainability drive the SR
future of Italian food. = CET (UTC +1)
<> 5{:‘\ Calling Code
Nl +39
= Best Time to Visit
April - June
) : = ; L September - October
NUTRITION & WELLNESS ITALY BY NUMBERS (2026) FOOD SUPPLY CHAIN
The Mediterranean diet, born in italy, T OVER g
is recognized by UNESCO as an LB €5388 ) R
Intangible Cultural Heritage. | 330,000 @I;é 1 MILLION B ﬂﬂ £ob0 TARKET «
@5, Richin vegetables, FOOD BUSINESSES FARMS VALUE S G’I‘ﬂ @ ;
& lnits.mwhole gml!:s 'r % 3 * >
and legumes } -
@ i o / \ FARMING PROCESSING  DISTRIBUTION ~ RETAIL & FOOD
=7 oweolandmas @28 gy | HL €268+ | /%) 500+ 5,300+ || Hghquaity  Adanced  Strong domestic RSfRVICE!
@ Moderate dairy and FOOD ENPORTS \\ DOP, IGP 8 ST6 TRADITIONAL raw materials technologies network and ho::ls?nr:.:;;il
) e O = 02s) PRODUCTS FOOD PRODUCTS from diverse with artisanal global export celebeate ltalian
@ ;:‘::dnr;hmh and. e territories expertise reach i
well-being Source: ISTAT, ICE, FAD, World Bank, 2026 [
N e —— > - TN
. ===
SUSTAINABILITY & INNOVATION REGIONAL CHEESES OF ITALY WINE REGIONS OF ITALY
|
. TUSCANY = !
an?smmzraf':::n‘:e || ( ‘ L g‘:i';'c‘;'f‘;:‘:":“' ALE;TI:'I;?GE
Rédieed food vase [| N—-—- \ > PIEDMONT
and circular economy PARMIGIANO MOZZARELLA DI GORGONZOLA DOP Barolo, Barbaresco,
Plar - bated it uat || REGGIANODOP  BUFALACAMPANADOP o\ e Nebbiolo
and lahmaﬁv:":::e?:s \ The::: ‘;::m":"‘ S":::;:’m"::;"" w:h : sw::l and VENETO
Sustainable packaging and rich. butalo milk. savory lance. | w g
and traceabiity < — i
::;anm in @ Q% ( | Nero d'Avola,
pr on. ™~ Etna Rosso
PECORING TALEGGIO DOP e ‘ TRENTING-ALTO ADIGE
: ASIAGO DOP
shfgnMsA""‘: 32:5& W:;hm:;m:;o::e Mild to sharp fiavors | T Pt Grigio, Gewintraminer Sty
— = salty and piquant. and mild Ravor. perfect '°( .y
occasion.
FOOD FESTIVALS & EVENTS MEET THE ITALIAN CHEFS @ DID YOU KNOW?
7= [|
TARTUFO BIANCO D'ALBA (Piedmont) “ [ 5%
Celebrating the prized white truffle. ® 3 * ltaly has more UNESCO-listed
- food heritage items th
| SALONE DEL GUSTO (Turin) other cou::: g

© Pizza Napoletana has its

m B @gsranalytix
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ROOTED IN HISTORY,

n N TUT CUTID ITALY AT A GLANCE
x LS i
f‘ ' IN 1\] Y T I "| { | | .l‘ ; | l Population (2026)
S SO, P cSRRVE < ! 59.0 Million
THE EVOLUTION OF ITALIAN CUISINE Capital
Rome
Italian cuisine is a living heritage that ’;6:33 A
blends centuries-old traditions with Cur;'ency
modern innovation. It is a story of Euro (€)
people, land and sea, craftsmanship TimaZone
and creativity, all served with passion CET (UTC +1)
around the table. C;ging Code
+.
&
G Best Time to Visit
April = June
September - October
(X N v
ITALY'S FOOD & BEVERAGE SECTOR (2026) TOP EXPORT MARKETS (2026)
:J Market Size Germany | 15.2% ﬁ o
=221 €200+ Billion I Wine USA 12.7%
(. Annual Growth [l Pasta & Bakery France 1 96% L 2
w ~2.8% B Dairy Products UK 74% = > ==
sl Food industry 0 ProcessedVegetaies | | Switreiand 6.0% ITALY'S FOOD STRENGTHS
.| Businesses [ Olive Oil Spain [ 4.9% ") World-renowned quality
330,000+ B Others Netherlands || 4.5% and authenticity
. = Employment Japan 36% J Strong agri i
\i . . ng agri-food heritage
*1¥" Over 500,000 7= and bicdiversity
people Canada | 28%
& N Italy exports to over 190 countries Others 333% (% DOP & IGP certified
T Michelin-Starred around the world. —_— 7 products leadership
AL zzs(;iurants 0% 10% 20% 30% 40% :) Innovation in processing
) L = and packaging
Source: ISTAT, Federalimentare, World Bank, 2026 ‘_-yr \' Sustainable producton
f- \_ "  and traceability -
ICONIC ITALIAN DOP & IGP PRODUCTS FOOD TRENDS IN ITALY ~
% ITALIAN GASTRONOMY BY SEASON
(7 HEALTH & WELLNESS N
SV7  Focus on Mediteranean diet, SPRING "
2 g \,/ v natural ingreciants and balance. m:;z::::’”“es-
PARMIGIANO | PROSCIUTTO | ACETOBALSAUICO | MOZARELLADI | CHIANT DOCG 7o and strawberies.
REGGIANO nop DI PARMADOP | DI MODENA IGP | BUFALACAMPANADDP | iconic Tuscan /- SUSTAINABLE CHOICES
The Kingof | World-famous | Tradtonal busamic | Authentic buffalo | red wine. Local sourcing. 2eto waste and ~, SUMMER )
Cheeses. cured ham. excellence. | morzarella. | eco-friendly packaging. () Tomatoes, zucchini,
/ eggplant, seafood
< nd stone Frui
/,f:;g 2\ ") ARTISANAL REVIVAL e
i =2 ; w L small producers and vadtional AUTUMN
\\_; £ i craftsmanship are thriving Muthrooms, truffles,
OUOBPAVEGNE | GORGONZOLA | MORTADELLA | LIMONEDI  ASTIDOCG - S oy it
DI OLVA TRSCAND 0P Dop BOLOGNA IGP | SORRENTO IGP  Italy's sweet PLANT-BASED INNOVATION -
Pramium edtravrgin | Creamy blue | A symbol of Raiian | Famous Somento | sparkling wine. Creative vegetarian and vegan WINTER
olive oll, cheese. delicatessen, lemonrs. Italian culsine on the rise. Citrus, root vegetables,
J L legumes, hearty soups
\ and braised dishes.

A

ITALY'S TRADE PARTNERSHIP OPPORTUNITIES ( COOKING TIP FROM ITALY

DID YOU KNOW?

& food products.

together.
Build long-term and

Import premium ingredients
and technologles.

Co-develop innovative

Q{ Expand in global markets

sustainable partnerships.

“Semplicita é la massima
sofisticatezza.”

Simplicity is the

- ultimate sophistication.

Use the best quality ingredients,

treat them with respect and
~  let their natural flavors shine.

\ 7/ intangible heritage food items

/") Pizza Napoletana was
" dedared an intangible cultural

Italy is home to more UNESCO

than any other country.

heritage by UNESCO.

Itafian espresso culture is a
symbol of sociel connection
and daily ritual.

Good food is a language of love,
understood in every country.

(2 GSR ANALYTIX
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FROM TRADITION
TO GLOBAL ICON =

ITALIAN CUISINE AROUND THE WORLD

Loved in every corner of the globe, Italian cuisine
continues to inspire chefs, food lovers and
entrepreneurs Its authenticity quality ingredients

in the culinary world.

- -

P

© NORTH

AGE » GASTRONOMY
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ITALY AT A GLANCE

Population (2026)
59.0 Million
Capital

Rome

Area
301,340 km*

Currency

Euro (€)

Time Zone

CET (UTC +1)

Calling Code

+39

Best Time to Visit
April = June
September ~ October

00 FAMILY & TRADITION
m Meals are moments of togetherness
passad down for generations.

QUALITY INGREDIENTS
Fresh, local and seasonal ingredients

ITALIAN CUISINE AROUND THE WORLD

From New York to Tokyo, from Sdo Paulo
to Dubai, Italian restaurants, chefs and
products bring the true taste of Italy

to every table.

Over 245,000

© CENTER :
Simple, Rustic, Authentic. are the foundation. @ 'm:g;:f’“"""
Ofive oll, legumes,
herbs 3nd gelsd et SLOW FOOD MOVEMENT s
3 A Respect for biodiversity, traditions -y
o o and sustainable practices. €67+« Billion
O SOUTH —— / . (2026)
S EXPORTING EXCELLENCE
b g itafin culsine is armong the most B e s
seafood. X exported and appreciated worldwide. Pasta, W';'ne Cheese, Olive OIl,
Typical: Pasta ala Norma . Tomato Products %‘5
ISLANDS FOOD & WINE PAIRING s »
ﬁ@‘aﬁﬁr i ? The art of matching regional dishes { f;/ | Italian Food in Over %
Typct: Couscous als withthe perfectfocal wine. V) 190 Courtries ,
L _ Trapanese — S )
ITALY'S FOOD EXPORT DESTINATlONS (2026) MOST POPULAR ITALIAN PRODUCTS WORI.DWIDE ITALY'S FOOD INDUSTRY (2026)
© Germany [l <1 ‘ 2 ([3. GDP Contribution
® UsA )" ) b A7 ) €200+ Bilion
@ France R ) %‘& S 2 "2\ Food Industry Companies fu
€67+ ® WK g’rl‘*d'i’& Z. | % (f‘ﬂ‘)/ Over 330,000
BILLION 09 1 vl s P 3
\ %) ® swizeriand 5N o r F|GGSF | (7)) Employment
® Spain WINE PASTA | CHEESE | OLIWEOL | TOMATO | cUREDMeATs || -~ Over 500,000 People
L e | "o (S s [l | (757 rton Tty
and trodten. wdrore. | tomaloes. >/ Driving ility
Source: ISTAT, ICE, Warld Bank, 2026 L » | andglobel growth
= S
~ UNFORGETTABLE FOOD EXPERIENCES IN ITALY ITALIAN FOOD PROVERB ICONIC ITALIAN FOOD FESTIVALS 7
hut Alba Tartufo Bianco d'Alba (Piedmont)
O hciaiga €€ Mancia bene (@ Celebrating the white trutile.
Q@ Cooking classes in Tuscany i 8t !
o ridi spesso, Salone del Gusto (Turin)
@ Cheese tastingin Perma ama molto. »” @ The world’s leading food event.
© Wine tours in Chianti )
@ Vinitaly (Verana)
©Q Street food in Naples Eat well, laugh often, \ ") Giobsl viine and spirits exhibition. &~
@ Seafood in Sicily love much. Sagra del Pesce (Camogli)
Seafood, music and tradition.

In Italy, food is not ]ust somethmg we eat,
it is something we [/1¢, shore and co!
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AUTHENT[C vy | AF7 "E'.i ITALY AT A GLANCE
\ ; o/ o Population (2026)
TIMELESS \ 1 59.0 Million
Capital
? - Rome
CRAFTE ‘NF TTONS Area
——fr——— 301,340 km?
Every dish tells a story. Every ingredient g:rr;e(gy
has a purpose. Italy's culinary art is a Time Z
celebration of simplicity, quality and C'E";e(u‘;geﬂ)
unmatched passion. Calling Code
— oo ——— +39
Best Time to Visit
April = June

ITALY'S CULINARY LEGACY

ICONIC ITALIAN INGREDIENTS ‘
4R e
L" el @ ) > f"? ‘
-~ \
"r > " g ‘f ; |
EXTRA VIRGIN TOMATOES BASIL
OLIVE OIL The soul of Italian The aroma of
Liquid gold of cooking. freshness.
the Mednerranean.
PARMIGIANO MOZZARELLA PROSCIUTTO
REGGIANO DI BUFALA DI PARMA
Aged perfection.  Creamy & delicate.  Tradition in every
slice.

Over 2,000 years of culinary
traditions intluenced by ) OVER £538B+

= the Romans, Greeks, Arabs 330 000 ﬂ ﬂ FOOD MARNET ¢
and Mediterranean cultures. FOOD BUSINESSES VALUE
From humble family recipes to

.~/ modern haute cuisine, Italy

| leads with authenticity and L
i 1 068+ @ 5300+ 1 OVER 245000
- OO, | | TN RESTALRANTS

Home to UNESCO-recognized . FO00 ExPORTS £00D HAOOLLTS WORLOWIDE
food traditions and
world-famous regional =i
specialties. @ Source: ISTAT, ICE, FAO, World Bank, 2026

ITALY BY THE NUMBERS (2026)

THE ITALIAN DIET: A
A MODEL FOR WELL-BEING

-

September - October

and olive oil.

Recognized by
UNESCO as an

Heritage.

f REG|0NAL FLAVORS OF ITALY

‘/ WINE EXCELLENCE

o R CAMPANA & — & Tuscany - Chianti, Brunello
&3)) Newolton piza, \ Arancir, sesfood =) Piedmont - Barolo, Barbaresco
Mozzarella di & pasta, Cannoli.
bufala. =) Veneto - Prosecco, Amarone

=] Sicily - Nero d'Avola, Etna Rosso

0" Richin vegetables,
legumes, whole grains

Moderate dairy and
fish, low red meat.

, Balanced, nutritious
and heart-healthy.

Intangible Cultural

— - ——
LOMBARDY VENETO Fecrag= li‘-‘é‘ S 7
Risofto alla N @& »‘ Bigoli, Polenta, \-: r "_’/ R - T P ™
Mianese, Amaronewine, | | <y e %“l - 4 o
Osto Buco, A :'\as 7~ L el
K 1 - LS
W, ‘\M - f
. TUSCANY EMILIA-ROMAGNA Sk 2 ~ Dy Z é
f‘ Florentine steak, Tagliatelle al ragd, | | Italy is the world's largest producer ; 0 T( =4
L= Ribolita soup. Parmigiano of wine, with over 400 indigenous Pe A SR
Reggiano. grape varieties. e *‘_;,

ITALIAN FOOD FESTIVALS

| TARTUFO BIANCO D'ALBA (Piedmont)
| Celebrating the prized white truffle.

CHEESE FESTIVAL BRA (Piedmont)

| World's largest cheese event.
[~ EMLLL. | VINITALY (Verona)
L"‘_Q.‘J w . International wine and spirits exhibition.
e, SAGRA DEL PESCE (Camogli)
= | TS
@V, 2%  Seafood, music and tradition.

EXPERIENCE ITALY

gg Explore charming villages and local markets,

@ Take cooking classes with local chefs.

8%% Discover vineyards and olive groves.
A

4y Savor authentic espresso and

Q la dolce vita.

In Italy, we don’t just cook, we create memories.

In every meal, we

GSR ANALYTIX

GLOBAL BUSINESS INTELLIGENCE

@

@ www.gsranalytix.com

- Pizza Margherita was created in 1339

DID YOU KN0W7

in Naples for Queen Margherita.

Espresso was invented in Italy in

7
the early 1900s. i

4

Italy has the most UNESCO-listed |
food heritage items in the world.

<) info@gsranalytix.com

m ° @gsranalytix
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A LAND OF FLAVOR i 08
e S b deets  ITALY AT A GLANCE
[\ El 1{"’]'l [IRFE | i P
A1UILIUNL Ul Erpulation (2026)
e O i — ;ln‘ —— 59.0 Million
M NI M i LS s apital
POSSIBILITIES = e
SUSTAINING HERITAGE, FEEDING TOMORROW. = 01340k
R P B | € iy
aly's culinary journey is continuous -
innovation rooted in tradition. ( ff" gg.e(S}’gem

From local farms to global tables,
Italy delivers taste, quality and

inspiration to the world. Best Time to Visit
Sl April - June
September - October
N
by g e
CULINARY HERITAGE ITALY'S FOOD ECONOMY (2026) ‘ ITALY'S FOOD PILLARS %
Over 5,000 traditional 72 = ’ ") QUALITY INGREDIENTS
dishes across ltaly’s €67 Over &/ Fresh, seasonal and locally sourced.
20 regions. €205+ + 330,000 =
i ' TRADITION & CULTURE " . =
Recogrized by UNESCO BILLION BILLION Food @ Recipes and techniques NS =
) forits cultural significance Food Industry Food & Beverage Businesses refined over generations. Iy
i Turnover Exports 57 DIVERSITY
Centuries of infiuence ‘fa/l A unique identity in every region.
A"Z'ZSRST :\i‘fg.‘wks i1y Over 3rd LARGEST @ INNOVATION -
= : = 4.6 MILLION ") Modetn technology meets 4
A living tradition passed Pooste Emioved Food Exporter 7 timeless passion. Yoy =
down through families S0P o.Smp0yec in the World SUSTAINABILITY o O A
and communities. it @ ) Respect for nature and future m £ ',‘ e
Saurce: ISTAT, ICE, Federalimentare, World Bank, 2026 = oo < -

FROM FARM TO TABLE

7 ‘\.. ; - / \
®-®->@-> -6
RETAIL &
FARMING PROCESSING DISTRIBUTION : & nungca CO!SUMfHS

[ =
| s gl ¢

A strong and integrated supply chain ensures quality, safety and exceliance at every step.

& i
= ~] : ‘

ITALY'S TOP FOOD EXPORT CATEGORIES (2026)

1 Wine
[Z] Pasta & Bakery
[ Dairy Products

€67+
BILLION

[ Olive Oil
[T Others

@ Italy exports to over 190 countries worldwide.,

~ ] [ Processed Vegetables

Calling Code
+39

GLOBAL LOVE FOR ITALIAN FOOD

Italian cuisine is among the
“ most popular in the world.

Loved for its authenticity,
simplicity and rich taste.

ltalian restaurants are
thriving in every continent.

A symbol of togetherness,
hospitality and joy.

e

ICONIC ITALIAN PRODUCTS \

%
¢ &
N / v

PARMIGIANO PROSCIUTTO | ACETO BALSAMICO | MOZZARELLA DI
REGGIANO DOP - DI PARMA DOP | DI MODENA IGP | BUFALA CAMPAHA DOP
-] «T\¢
Y e DN Y
K ) 1 Q
JSaple- | M., , \
2o T e ' G
EXTRA VIRGIN CHIANTI DOCG LIMONE DI ASTI DOCG
OLIVE OIL TUSCAN RED WINE | SORRENTD IGP  SPARKLING WINE

ITALY BY REGION: A WORLD OF TASTES

© PIEDMONT
TruHles, hareinuts, Barolo wine
@ LOMBARDY
Risoto, cheese, polenta
@ VENETO
Sealood, Prosacco, radicchio
© TUSCANY
A Olive oil_steak, Chianti wine
{2 L () EMILIA-ROMAGNA
(. Parmesan, prosciutto, balsamic
@ CAMPANIA
Plr1a, morzarella, tomatoes

+_® siciy
b Seafood, pistachio, citrus
© PUGLIA

Olive oll, orecchiette, wines

In Italy, we don't just make food,

we create emotions and meni
that last a lifetime.

(S; GSR ANALYTIX

GLOBAL BUSINESS INTELLIGENCE
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‘ @ www.gsranalytix.com

4
es (0 . {iﬁi o
e AN

|

(E2)) Clean labe’s, naturalingredients

-

o\

@ Technology enhances the

FOOD TRENDS IN ITALY

PLANT-BASED INNOVATION
!/ Growing demand for vegetarian
and vegan options.

- HEALTH & WELLNESS

~ and balanced diets.

7= N SUSTAINABLE PACKAGING
4\'_3’,,1 Eco-Iriendyy solutions for
" agreener future.

DIGITAL & DELIVERY

food enperience.

info@gsranalytix.com

LOOKING AHEAD
Italy remains a global leader in food
and gastronomy, combining heritage
with innovation to feed the world
beautifully and responsiblly.

in] B @gsranalytix




FUuD & L
—— MAGAZI NE—
BEVERAGE

"B 1ALy sPECIAL

CULTURE, PEOPLE
AND | TE [TALIAN TABL

00D 1. ITALY IS PASSION.

<

SRR

Italian cuisine is more than food - it is a way
of life, a cultural expression and a source
of national pride. It connects people,
strengthens communities and brings
the world together.

— T
’>,A/

Ak
THE ITALIAN LIFESTYLE THE ITALIAN FOOD PYRAMID }
/a0 Family comes first. X SWEETS Enjoy in =
&j Mealsy are moments AND TREATS moderation \ /,é
ologetheiness. MEATS, CHEESES, Moderate } )
@A Quality over quantity. €668 porions \)@/
Simple ingredients, OLIVE OIL, HERBS, Every day
extraordinary results. SPICES, NUTS /&>
la r:g) La Dolce Vita. FRUITS & VEGETABLES T Every day A~
\2E/ Enjoy life, good food (=
il good gty WHOLE GRAINS, PASTA, == Every meal
/5 Respect for tradition, RICE, BREAD, Lenumzsk
\_"%/ open to innovation. 0
A perfect balance. "7 aity

* GASTRONOMY

ISSUE 02
AUGUST 2026

ITALIAN FOOD & WINE PAIRINGS

TOMATO SAUCES /
Chianti, Montepulciano /

SEAFO0D

fiix 3

/
e
CHEESE & ANTIPASTI e Q ¥

Pinot Grigio, Vermentino

Prosecco, Soave

= RED MEATS v -
~/ Barolo, Brunello di Montalcino « / * \

"\ MUSHROOM DISHES o -
Barbera, Nebbiolo ‘é" A
DESSERTS - S
Moscato d'Asti, Vin Santo

ITALY AT A GLANCE

Population (2026)
59.0 Million
Capital

Rome

Area
301,340 km?

Currency

22,
@ Euro (€)

, Time Zone
CET (UTC +1)

Calling Code
+39

~1 Best Time to Visit

~ 1 April - June
September - October

A,

 THE ART 0% ITALIAN COOKING
| ~=" SIMPLE IS BEAUTIFUL
@ Letthe quaty of the ingrediets shine, ".’«.'

>
‘ t P’ L COOK WITH LOVE
i 2z | Passion is the secret ingredient.
7 " REGIONAL DIVERSITY
20 regions, countless specialties.

ITALY S UNESCO FOOD HERITAGE

Italy has the highest number of UNESCO-
listed food heritage items in the worid.

| () Mediterranean Diet
| () Neapoitan Pizza
| (Z) Art of Neapolitan Pizzaiuolo

(/) Traditional Balsamic Vinegal
of Modena

(2) “Cucina Italiana™ in the World

ITALY'S FOOD INDUSTRY (2026)

Fd ey e [ li‘]l[ “'l\[

Exports of Agri-Food Products \‘
€67+ Billion

Over 840,000 Food & Bevcrage
Companies

Employment in Food Sector

Over 1.4 Mlllion People ‘..f

Italy is a global leader in quality, x2/ .'
safety and taste. g

PIZZA NAPOLETANA SPAGHETTI

ALLA CARBONARA Al FUNGHI -
Italy is proud of its henlage and conhdem in ils fulure
inability, i ion and i

are shaping the next chapter of Italian cuisine.

O

SUSTAINABLE INNOVATION IN ~ GLOBAL PARTNERSHIPS
FOOD SYSTEMS FOOD TECHNOLOGY & NEW MARKETS

LASAGNA
ALLA BOLOGNESE

0S508UCO
ALLA MILAMESE

From North to South, Italy shares its culinary
heritage with the world - a taste of Italy
is a taste of excellence.

A TASTE THAT UNITES THE WORLD

Good food is an experience,
a memory, a culture.

B¢ " $1 ¢
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Italy continues to innovate while preserving
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of Italian cuisine for the world.
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ITALY AT A GLANCE

2“0 Population (2026)
1 59.0 Million

~7 Capital
* Rome

Area

301,340 km?

Currency

Euro (€)

1 Time Zone

CET (UTC +1)

Calling Code

+39

== Best Time to Visit
I April - June

September — October

ITALY'S FOOD EXPORTS (2026) SUSTAINABLE ITALY
© Wine FARM TO FORK
Supporting loca I , short
© Pasta & Bakery s s o
€67+ ® Doy Proscy ZERO WASTE
ssed Foods Innovative solutions to reduce food
@ Processed Fi
BILLION / @ Oiive Ol waste actoss the value chain.
z GREEN PACKAGING
g Confectionary @ Eco-friendly materiats for a gresner
Others planet.
@ RENEWABLE ENERGY
@ Italy exports food & beverages ‘ Sustainable production for a cleaner
to over190 coﬂnes. e - and better tomorrow.
Sourca: ISTAT, ICE, World Bank, 2026

(X

[TALY'S TOP GASTRONOMY EXPERlENCESV

®

) Discover the finest vineyards

&

,—,\

P
W72 Coiebrate taste, culture

/=~ STREET FOOD TOURS

WINE ROUTES
and wine regions,

\ COOKING CLASSES
*/ Leam authentic recipes
from local chefs,

TRUFFLE HUNTING
> Expe-v-mce the adventure
in Alba’s truffle lands.

FOOD FESTIVALS

and community,

»/ Sovor the best of Haly's
street culinary scene.

MODERN TRENDS IN ITALIAN CUISlNE

PLANT-BASED REVOLUTION
Cruutive vegetarian and vegan

fi

fi)

Y Standing out in 2 compefitive

Itadtan dishes on the rise, /' )\ :’_'. (’ , > propsiphibey
@ HEALTH & WELLNESS - = = L3 -
Clean, notural ingredients for ACETO OUDEXTRA | MOZZARELLA | PROSCIUTTO CLIMATE CHANGE
2 balanced ifeatyle. BASAMICO |  VEAGINE DI BUFALA DI PARMA Adapting agriculture to changing
DIMODENAIGP | DI OLIVA CAMPANA DOP \ DOP chiriti Condions,
GLOBAL FUSION E . T | =
"/ Itaiian flavoes meeting global ) i | | S > YOUNG TALENT )N
culinary influences. Q J ;)J ‘Q | F;\i( Empowering the next generation R
| | (
DIGITAL & DELIVERY 7 L) | 3 of chefs and produces. |
Technology enhancing the diring s *
: \ UMONEDI | ASTIDOCG CAFFE GIANDUIA | PANETTONE -
OasosRo] asshity SORRENTOIGP |  SPARKLING ‘ ITALIANO | CHOCOLATE | TRADIZIONALE >
WINE

ITALY'S REGIONAL FOOD MAP

NORTH .
@ Risoto, Polenta, Prosciutto, @

== Chepses, Truffles SPRING
CENTER N P
Paata alfAmatricana, R >
Fiotantine Stesk, Pecorino < - ¢
. SOUTH t"\ £
L8  Pirra. Seatood, Ofives, s o |
Citrus Frults e
- ISLANDS Artichobes,
4 Arancint, Cannioki, Asparaqus, Peas,
\ Sealood, Cou m;us Stranbemes

FOOD BY SEASON IN ITALY

@ | @

| SUMMER AUTUMN
| TR | o
(A SYall
l)’ﬂ:o“)w'_ ;

r

Eggplarn, Melons,
Burries

Citrus Fruits.
Radicchio, Kale,
Hearty Soups

®

WINTER

DID YOU KNOW?

2% Italy has the highest number of
" UNESCO-listed food heritage
items in the world.

Pinza Margherita was created in
1889 in Naples for Queen Margherita.

J. Espresso was invented in Italy
" in the early 1900s.

s

wnﬁr‘ﬁ;‘

/.) Halian cuisine is a symbol of -
C social connection and family. —

Food is our common ground
a unwersal experzence

e GSR ANALYTIX
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F

P S i
= ITALY AT A GLANCE
i r -
N J { I\ A ff‘ B .~ Population (2026)
WY, 1Nl U VLG 59.0 Million
§ S COAMEC 11 - Capital
ITAI D BECOMES CULTI Rome
R g 25:3340 km?
Italian cuisine is a living heritage, constantly Cur',ency
evolving yet deeply rooted in tradition. Euro (€)
It brings people together, connects cultures } 2;9(5?29 "
+
and creates memories that last a lifetime. X
. Calling Code
————e— +39
-1 Best Time to Visit
> 0 April = June
= September - October
= " > B S
ITALY BY THE NUMBERS (2026) || ITALY'S FOOD & WINE CULTURE |
ZunnY ‘ ~ ‘ 1 ", Diverse regions, endless flavors
{ [ J ‘ i > “é\ } “*/ and unique traditions.
. | €205+ | &
330,000+ = BILLION = 1MILLION+ 7/ Over 500 indigenous grape
FOOD BUSINESSES | FOOD INDUSTRY FARMS 20 variefies,
TURNOVER
=\ UNESCO intangible heritage:
rh § V) WA ~ . Mediterranean Diet.
_— A [~ Aperfect harmony of taste,
€26B+ 3rd LARGEST OVER 245,000 ~ ' health and lifestyle.
FOODEXPORTS ~  FOODENPORTER  ITALUAN RESTAURANTS i
IN THE WORLD WORLDWIDE =
Typical: Couscous aa Source: ISTAT, ICE, FAO, World Bank, 2026 :
Trapanese ¢ P a8 . 3
ICONIC ITALIAN INGREDIENTS ITALY'S TOP FOOD EXPORT CATEGORIES (2026) ITALIAN WINE EXCELLENCE
7 o 0 5
f/‘f " ) 2,‘)9; Q‘ @xj z;} | ) Wine  *' | Tuscany - Chianti, Brunello
B A S 7 > v -1
\;:. » / ’ / ) ‘R\) ® :ta:ﬂakery {7 Piedmont - Barolo, Barbaresco = .,\;-
EXTRAVIRGIN  SAN MARZANO BASIL B ©® Osiy Prodics 7 4 v
OLIVE OIL TOMATOES Fresharomathat | | o | @ Processed Vegetables ') Veneto - Prosecco, Amarone -
Liquid gold of Sweet, rich and brings life to f A @ oiveoi . L
the Mnd{h:mnean. perfectly balanced. u{yfuh | W 7 BN #" | Sicily - Nero d'Avola, Etna Rosso ) (
== N\ _— \ Confectionery : ) ) ) h ! P
\ #) @ ) > @ Others < Trentino-Alto Adige ~ Pinot Grigio 't
e / = 4 QR ) Italy exports food & beverages —
PARMIGIANO MOZZARELLA PROSCIUTTO to over 190 countries worldwide.
REGGIANO DI BUFALA DI PARMA
Aowd prfectin, O b it Totanien o e ———— — e i =
ICONIC ITALIAN DISHES ITALY'S FOOD PILLARS FOOD TRENDS IN ITALY DID YOU KNOW?
e = i 2 '\ /i - : . .
g‘d A ) o @ TRADITION & PASSION @ ) :‘:""""“.“’"‘W"‘ A ¥ l'ﬁéé‘c's';,‘:"&wm.m"‘ ¢ 2
s:. . %Y Recpes pansed doan for ganecations. #: vegvtarien § woan opions. ot —{
eI 4 = (2A) HEALTH & WELLNESS < 2} i Navir o Comen gt /'ﬁﬁc ‘
(7 QUALITY & AUTHENTICITY (s L WD T .
MARGHERTIA CARBONARA Py R premim gpedients.ocal soursing. SR S e e o o | | 15y Esprecao wan invented in faly l!‘ Tal
5 v = () INNOVATION - (7)) SUSTAINABLE PACKAGING ‘ Y 1
e Gtcans o e ) Eco triensy sousors: 1) D ot o 0y il
\ < .
..} SUSTAINABILITY 7" FOOD TOURISM rfa o
LASAGNA 05508UCO B2 ek g v o2 (;D sk S | | L2 mlwmféﬂm
_ALLABOLOGNESE  ALLAMILANESE L e ) i > |
In Italy, we don't just cook food, v g ‘ i e W
we share stories, traditions and love. =~~~ - a2 .'.!ﬂ: S | taly vl continue to lead the world in
d " e AT e 2 YOG r‘—'g‘_ﬂ- W food innovation, sustzinabllity and culinary
Benvenuti a tavola! J By ‘\__‘_.','ilﬁf'-".._, : . T'"".“-TQW_{' 77| envellance — connecting cultures through
"'zn_'g’_ﬂjy_‘m o vf;iriiﬂ!;ut T J.:’(ji e iheuniviml language of food.

@ GSR ANALYTIX ‘ @ www.gsranalytixcom | [<]  info@gsranalytix.com } [in| B @gsranalytix
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ITALY: A GLOBAL BENCHMARK
FOR TASTE AND QUALITY.
Italy’s culinary journey continues—
respecting the past, embracing the future
and inspiring the world every day. /?,Q N

Grazie 141!

ITALY AT A GLANCE

Population (2026)
59.0 Million
Capital

Rome

Area

301,340 km?
Currency

Euro (€)

* Time Zone

CET (UTC +1)

Calling Code
+39

Best Time to Visit
April = June

September - October

IS

ITALY'S CULINARY STRENGTHS l THE ITALIAN FOOD VALUE CHAIN ITALY'S GLOBAL IMPACT
/"> Deep-rooted traditions Italian cuisine influences
(&) and regional diversity. (D 6‘ w % & 1) food cultures worldvide.
(57 World-renowned \ ﬂ /=, Asymbol of healthy,
V5 quality and authenticity. (D) balanced and
{ ; PRODUCTION PROCESSING  DISTRIBUTION RETAL&HORECA CONSUMERS | = o o e
) Stongiglobal cepuitation loalfams  Tradiional  Efficent  Restauwants, Globaltables, y
for taste and lifestyle. &rawmaterials  &modem  logistics&  hotels &retail  happy €§; | Exports to over
2" Innovation in products, techniques  quality control  networks  customers \ 190 countries.
=/ techriques and Italian brands are among
::‘a'"ab"m' = GE& From our land to the world, { T the most trusted in
(7" Passion, creativity a ; ~ the world.
| &) ot peiehi i vty i quality travels every step of the way. 99
™\
REGIONAL RECIPES TO EXPLORE ITALY: A LEADER IN QUALITY EXPORTS SUSTAINABLE ITALY
LOMBARDY 3 = /ﬂ\ Protecting biodiversity
& Risotto aila Mdanese s \J and local ecosystems.
(2% TUSCANY €67+ 4TH OVER 5,300 3
€22 Biteccasta Fovenin BILLION LARGEST TRADITIONAL @,3) PN e )
B casiaiic Food & Beverage Food Exporter Food Products N/ and promoting circulariy.
Plrzo Napoletana Exports in the World Recognized /A2 Responsible farming
SiciLY ‘\f??i}l and fishing practices.
'=+) Pasta afia Nocma 1 A{) @ \‘/Zﬁ Clean energy and
EMILIA-ROMAGNA ! &% RZA \E2 ) tow-impact production.
W & ,@}y Tagllatele af Ragi. WINE EXPORTS  OLIVE OIL EXPORTS MADE IN ITALY
e €8.1¢ BILLION €26+ BILLION A PROMISE OF (. % Commitied to a better
& PUGLIA (2026) (2026) EXCELLENCE \E5) planet for future generations. 7/
Orecchiette alle Cime i Rapa = ",
) Sources: ISTAT, ICE, FAQ, Viorld Bank, 2026 e
i
ICONIC ITALIAN FOOD & PRODUCTS EXPERIENCE ITALY it L A MESSAGE TO OUR READERS
f‘t T ‘D) /273 Discover breathtabing hndsnpus . ’ J Thank you for joining us on this culinary
. p£ !' ‘/' )\ ‘b—‘ I and historic cities. ; \pg 7 . journey through Italy. We hope this issue
5 : WA e Wy o : y inspires you to appreciate the culture,
PARMIGIANO  PROSCIUTTO | MOZZARELLA | ACETOBALSMMAICD | EXTRA o q ?) Join cooking classes with r - people and flavors that make Italy a true
REGGIANO DI PARMA DI BUFALA DI MODENA OLIVE OIL A=/ legendary chefs. ! treasure of the world. g
- A"i (1‘1?‘ Taste authentic food and "‘l ——HO——— f 7 \
A # - fd i . e S :
¢ /& k| 0= Mangiare b, . 0P
[ . ; St Livethe ki Westyle: : fﬂ'm ~|| vivere bene. D i i
LIMONE DI ASTI DOCG CAFFL GIANDUIA PANETTONE L4’ La Dolce Vita. A : .
SORRENTOIGP | SPARKLNGWINE |  [TALANO | CHOCOLATE | TRADIZIONALE ‘ \ Eat well, live well.

Italy is not just about food, it's about love, heritage and people.
It’s a feeling you 1asie, a culture you /ive,
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GLOBAL BUSINESS INTELLIGENCE

@ www.gsranalytixcom | <] info@gsranalytix.com

S

[in) B @gsranalytix



	Slayt 1
	Slayt 2
	Slayt 3
	Slayt 4
	Slayt 5
	Slayt 6
	Slayt 7
	Slayt 8
	Slayt 9
	Slayt 10
	Slayt 11
	Slayt 12

