

















ALITALIAS NEW ON BOARD SERVICE IS TaStmg nOteS .

REALIZED IN COLLABORATION WITH THE
MINISTRY OF AGRICULTURE, FOOD &
FORESTS AND BUONITALIA, A COMPANY
THAT, ON BEHALF OF THE MINISTRY,

HAS THE MISSION TO PROMOTE THE
SPECIALITIES OF ITALIAN AGRICULTURE
AND FOOD AND WINE, IN THE WORLD
THE PROJECT IS AN INITIATIVE BY
ALITALIA AND AICIG, AN ASSOCIATION
THAT GROUPS TOGETHER THE
GEOGRAPHICAL INDICATION
CONSORTIUMS OF OUR COUNTRY.

THE CHEFS THAT ARE IN CHARGE OF THE
NEW ALITALIA MENUS ARE MEMBERS OF
THE ITALIAN SECTION OF THE JRE, THE
EUROPEAN ASSOCIATION OF YOUNG
CATERERS, WHICH ESTABLISH THE
PROTECTION, INTERPRETATION AND
DISSEMINATION OF THE BEST CULINARY
TRADITIONS OF EACH REGION.

THE COORDINATION OF THE JRE
INITIATIVES AND THE PREPARATION

OF MOST OF ALITALIAS MENUS, ARE
CARRIED OUT BY AGATA PARISELLA
CARACCIO, CHEF OF THE RESTAURANT
‘AGATA E ROMEO” IN ROME, AND NICOLA
PORTINARI, CHEF OF THE RESTAURANT
‘LA PECA" IN LONIGO, VICENZA.

MINISTERO DELLE POLITICHE AGRICOLE
ALIMENTARI E FORESTALI

———
THE REAL TASTE OF ITALY



PER ULTERIORI INFORMAZIONI SUI MENU
ALITALIA, SUI CONSORZI DI TUTELA DEI
PRODOTTI DOP E IGP E SUI RISTORATORI
DI JRE, POTETE CONSULTARE | SITl:

FOR FURTHER INFORMATION ABOUT
ALITALIAS MENUS, AS WELL AS

THE GEOGRAPHICAL INDICATION
CONSORTIUMS AND THE JRE CATERERS,
PLEASE ACCESS THE FOLLOWING
WEBSITES:

WWW.ALITALIA.COM
WWW.AICIG.IT
WWW.JRE.IT



