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WONDER WORLD  SEASONAL 
magazine trimestrale, in lingua 
inglese, è portavoce nel mondo 
di quel particolare gusto e di quella 
naturale propensione italiana verso 
la bellezza.

L’unicità dello stile e del saper fare 
italiano nel mondo sono 
l’essenza e il cardine della testata 
WONDER WORLD  SEASONAL 

Una guida per celebrare i valori 
dello Stile Italiano, fatto di bellezza, 
eleganza ed alta qualità, realizzata 
con contenuti molto rappresentativi 
delle eccellenze del Made in Italy. 
È rivolta ai nuovi consumatori del 
lusso, non più  attratti solo dai marchi, 
ma amanti della cultura italiana 
sapiente combinazione di arte, 
cibo, vino, cuochi, ristoranti 
moda,design e luoghi unici tra Dimore 
storiche, Luxury Hotel, Resort e Spa. 

WONDER WORLD  SEASONAL 
è posizionata nella fascia più alta 
del mercato del lusso, e permette 
di raggiungere un’audience globale 
d’élite, i Global Luxury Tourists, grazie 
ad una prestigiosa ed esclusiva rete 
distributiva, a livello nazionale ed 
internazionale. 

MISSIONE
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SPRING 2018 ISSUE no. 22 

DESIGN HOTEL
Villa Althea in the 

Heart of the Langhe

SPRING TIME
The most exclusive resorts
in the Italian countryside 

FASHION
The Italian Touch
Made in Naples  

FOOD
Three chefs and their stories 

from north to south

THE UNIQUE ITALIAN LIFESTYLE

WONDER WORLD
S E A S O N A L

QU
AR

TE
RL

Y 
- 

P.
I. 

21
/0

3/
20

18
 In

te
rn

at
io

na
l €

 1
0,

 C
hf

 1
0,

50
, U

K 
£ 

7,
50

 -
 P

os
te

 It
al

ia
ne

 S
.p

.a
. 

- 
Sp

ed
iz

io
ne

 in
 A

bb
on

am
en

to
 P

os
ta

le
 -

 7
0%

 -
 L

O/
M

I

D E S I G N | A R T | F A S H I O N | F O O D | T R A V E L | S P A

FALL 2018 ISSUE no. 24 

DESIGN HOTEL
Hotel Pfösl

in the Heart of Dolomites 

FALL  TIME
The most exclusive resorts

in the Italian art cities

FASHION
The Italian Touch
Overcoats&Co. 

FOOD
Two chefs 

and their storie
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WINTER 2018 ISSUE no. 21 

DESIGN HOTEL
Palazzo Barbarigo
sul Canal Grande

 WINTER TIME
Six top hotels in a
natural landscape

FASHION
The Italian Touch 

Panizza 1879

FOOD
Three chefs and their stories 

Superlative Pastry Chef
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SUMMER 2018 ISSUE no. 23 

DESIGN HOTEL
Hotel Savoy

in the Heart of Florence

SUMMER TIME
The most exclusive resorts

on the Italian sea 

FASHION
The Italian Touch

Foulard

FOOD
Three chefs and their stories 

from North to South
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STYLE 
Preziosi suggerimenti con un 
unico filo conduttore, lo stile ed il 
lusso italiano. 
Un servizio ricco di novità per scoprire  
tendenze e curiosità nella  moda 
e negli accessori e soddisfare i  
desideri, dei consumatori più esigenti, 
attenti a qualità, creatività ed unicità. 

FASHION The Italian Touch  
Decifrare il Dna, lo stile, i valori 
e l’identità di un marchio italiano 
di grande fascino, ideale per 
rappresentare quel particolare 
tocco che esprime la qualità e 
l’eccellenza Made in Italy.
Il mondo di un importante marchio 
nato dall’idea di una grande famiglia 
o di un imprenditore che, attraverso  
creatività, alta qualità, artigianato e 
innovazione, ha realizzato prodotti 
unici, che esprimono a pieno la 
bellezza e lo stile italiani.

CONTENUTI
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 style 

Like a dip in                  the sea

1. Casadei is a metallic blue platform with leather mignons, a 

homage to the essence of the 1980s. 2. A Mila SchÖn dress in 

bonded cotton, printed cotton silk duchesse inlays.  3. Blue patent 

leather, English-style piercings and leather tassels for the Baldinini 

moccasin with flat leather heel. 4. The Aurora bag by Demanumea is 

an art object, with entirely hand-painted panels on specially-coloured 

leather. Fabric lining and adjustable, removable strap. 

Opposite page. Denim for jacket and trousers with leather belt and 

contrasting buckle. All by Dondup.

1

2

3

4

Beatrice Galbiati
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a cura di Antonella Euli

Domenico Dolce e Stefano Gabbana 
celebrano le bellezze del nostro Paese con 

collezioni di Alta Moda e Alta Sartoria

Omaggio all’Italia
in GRANDE STILE 

 la Grande Moda italiana 

E poi ci sono le Botteghe di mestiere istituite nel 2012:  
un corso  di formazione professionale che mira a trasmettere 
le basi della sartoria e offrire concrete opportunità di lavoro. 
Ad oggi Dolce&Gabbana ha assunto il 60% degli studenti 
che ha superato il corso. Il progetto è stato istituito a causa 
della crescente mancanza di risorse ben formate in 
quei campi particolari, conseguenza della progressiva 
scomparsa, in molti territori, delle belle arti

II 
nterrogati su dove sta andando il made in Italy in questo particolare momento storico, i Signori 

della Grande Moda italiana rispondono all’unisono: “Per noi l’Italia è il luogo dove tutto è iniziato e 

dove tutto torna sempre, come un cerchio che si chiude. Ogni regione ha una storia da raccontare, 

un folclore che rivela l’anima del territorio e delle persone che lo abitano, perle di rara bellezza che 

devono essere conosciute, tesori di artigianato inestimabile. Quello che cerchiamo di fare con le 

nostre collezioni è raccontare e trasferire, specialmente alle nuove generazioni, l’amore per questo 

patrimonio culturale, per lo stile di vita italiano, un sentimento, un insieme di valori positivi. Le cose 

belle devono essere portare avanti e, come sempre, punteremo sulla nostra Italia! In Italia siamo 

immersi nel “bello assoluto”. Noi italiani non ce ne rendiamo conto ma, il cibo così come il territorio, 

l’arte e la cultura ci regalano continuamente bellezza. Sono spesso gli stranieri a ricordarci che una 

semplice passeggiata ci permette di ammirare palazzi dall’architettura meravigliosa, sia questa 

Barocca o Rinascimentale. Il made in Italy è un valore. Abbiamo la fortuna di vivere in un paese che 

ha un incredibile patrimonio artistico e culturale e siamo fieri di poter dar luce, con il nostro lavoro, 

a queste eccellenze. ll “Fatto a Mano”, il tocco umano, il made in Italy per noi rappresentano un 

valore. Traducono l’amore che abbiamo per il nostro lavoro, per l’attenzione che dedichiamo alla 

costruzione di ogni singolo capo, la ricerca costante per l’equilibrio perfetto tra l’armonia delle 

forme e la cura per i dettagli. L’artigianalità, l’eccellenza delle maestranze italiane sono alla base 

delle nostre creazioni. L’Italia è sinonimo di gioia di vivere, calore umano, tradizione, storia…
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 style 

A touch of light

1. Powder-puff colour sandals with crystals at the ankle, AQUAZZURRA. 2. Leja sandal in tea rose mirrored 

nappa with tone on tone studs, JIMMY CHOO. 3. Matt raffia shoes with bow, jewelled heel and hand-

applied decorations, DOLCE & GABBANA. 4. Erica, in gold and silver leather with mesh inserts, APERLAI 

5. Rose gold laminated sabot with glass gems, SERGIO ROSSI. 6. Open toe gold painted satin and jewel 

heel, ERMANNO SCERVINO. 7. Ultraflat elegance with Mule Rabat in hessian with rhinestone buckle, 

ROGER VIVIER. 8. Stiletto heel mules with rose gold lacquer, GIUSEPPE ZANOTTI.  

2

3

Beatrice Galbiati
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 design objects 

Valeria Rastrelli

Foscarini has created some authentic design objects, 
in collaboration with designers on the contemporary scene 

On the subject of light

F 
oscarini’s products communicate the warmth and emotions of the finest artisanal work while expressing an 

innovative research into materials and technology, creating original, involving lighting that relate to people 

and architecture. The new Milan base is one of the most strategic points on the city’s design map - Corso 

Monforte, known in the business as the “Lighting road” because of the presence of many important lighting 

design brands. The large space in the heart of the street is laid out on several levels, and is the perfect space for 

presenting the multifaceted Foscarini world. A display and sales space for the collections, but also a place for 

meeting clients and professionals with a team of experts who can respond to the complexities of the market. 

The architecture of the space has been reorganised and defined in its simplicity, making the spaces as spacious 

and versatile as possible, while the materials, left in their natural finish, leaving the products free to express 

themselves and be included. The display space on the ground floor has been designed to be used as a sales 

and welcome area as well as a setting for mart or product installations. foscarini.com

BELLE DE JOUR

Floor Lamp

by Ilaria Marelli
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LUXURY HOTELS  
Un appuntamento editoriale per 
suggerire al nostro pubblico 
internazionale i Luxury Hotel 
italiani più esclusivi e raffinati dove 
soggiornare: strutture uniche di 
grande fascino, antiche dimore, 
ambienti ricchi di charme in luoghi 
incantevoli di mare, montagna, 
campagna e città. 

SPA  
Due servizi dedicati alle ultime novità 
nel settore delle Spa e due modi 
diversi per godersi uno spazio di relax 
e prendersi cura di sè. 
Spa Hotel in città e Spa allo stato 
puro nei luoghi più incredibili del 
paesaggio italiano, per rigenerare e 
dare nuova vita al corpo. 

CONTENUTI
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Antonella Euli

The Grand Spa at the Palazzo Parigi

 spa hotel 

Florence with a View
Villa Cora, a late 19th century aristocratic 
residence situated in an ancient park 
overlooking the Boboli Garden in Florence, is 
now an exclusive hotel for a, few select guests

Teresa Crespi

 luxury hotel 
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The Most beautiful 
Spa in the World

A 
n Italian winner in the 2016 World SPA & Wellness Awards - the wellbeing Oscars - presented 

every year in London, where the Lefay Resort & SPA Lago di Garda was nominated  best 

Worldwide Health & Wellness Destination.  The lake’s largest 5-star luxury resort covers eleven 

hectares of parkland among rolling hills and natural terraces studded with olive trees and woods, 

providing a panoramic view of the entire lake. The resort, the jewel in the Lefay Resorts Collection 

crown, is a partner in the prestigious Small Luxury Hotels of the World, Healing Hotels of the World, 

Virtuoso and Kiwi Collection networks. An illustrious example of the Italian hotel sector’s incredibly 

high quality standards, the resort - located on the enchanting Riviera dei Limoni, just above the 

ancient village of Gargnano - has already garnered a number of accolades. The highly sought-after 

title of best Worldwide Health & Wellness Destination was awarded in recognition of the unique 

nature of the Lefay SPA Method treatments, the eco-sustainable policy expressed by every aspect 

of the resort and its commitment to the training and professional growth of SPA staff,  who attend 

around 2,000 hours of courses a year. Lefay SPA’s aim is to promote wellbeing in the sense of 

harmony of the mind, spirit and environment. It achieves this through constant innovation and cutting 

edge treatments like Energy-Based Aesthetic Medicine. The La Grande Limonaia restaurant, too, 

has won widespread recognition. It has been awarded Two Fork status by the Guida Ristoranti 

d’Italia Gambero Rosso and won the special “Gusto & Salute” prize awarded for highlighting the local 

flavours and sustainable cuisine. It also features in the Guida Ristoranti d’Italia 2017 L’Espresso and 

holds the “Primo Cappello” prize, affirming its status as one of Italy’s culinary centres of excellence. 

www.lefayresorts.com

 spa 

Antonella Euli

72 W O N D E R  W O R L D

 luxury wine resort 

A Castle in the 
Heart of Tuscany

Hospitality and excellence at the Castello di Velona Resort, Thermal Spa & Winery, 
standing on a hill in the heart of the Val d’Orcia, a UNESCO World Heritage Site

Antonella Euli
LUXURY HOTELS  
Un appuntamento editoriale per 
suggerire al nostro pubblico 
internazionale i Luxury Hotel 
italiani più esclusivi e raffinati dove 
soggiornare: strutture uniche di 
grande fascino, antiche dimore, 
ambienti ricchi di charme in luoghi 
incantevoli di mare, montagna, 
campagna e città. 

SPA  
Due servizi dedicati alle ultime novità 
nel settore delle Spa e due modi 
diversi per godersi uno spazio di relax 
e prendersi cura di sè. 
Spa Hotel in città e Spa allo stato 
puro nei luoghi più incredibili del 
paesaggio italiano, per rigenerare e 
dare nuova vita al corpo. 
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Antonella Euli
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 spa hotel 

Florence with a View
Villa Cora, a late 19th century aristocratic 
residence situated in an ancient park 
overlooking the Boboli Garden in Florence, is 
now an exclusive hotel for a, few select guests
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 luxury hotel 
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The Most beautiful 
Spa in the World
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n Italian winner in the 2016 World SPA & Wellness Awards - the wellbeing Oscars - presented 
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hectares of parkland among rolling hills and natural terraces studded with olive trees and woods, 

providing a panoramic view of the entire lake. The resort, the jewel in the Lefay Resorts Collection 

crown, is a partner in the prestigious Small Luxury Hotels of the World, Healing Hotels of the World, 
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high quality standards, the resort - located on the enchanting Riviera dei Limoni, just above the 

ancient village of Gargnano - has already garnered a number of accolades. The highly sought-after 

title of best Worldwide Health & Wellness Destination was awarded in recognition of the unique 

nature of the Lefay SPA Method treatments, the eco-sustainable policy expressed by every aspect 

of the resort and its commitment to the training and professional growth of SPA staff,  who attend 

around 2,000 hours of courses a year. Lefay SPA’s aim is to promote wellbeing in the sense of 

harmony of the mind, spirit and environment. It achieves this through constant innovation and cutting 
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Antonella Euli



BEING IN THE WORLD   
I grand i successi imprenditoriali 
italiani nel mondo raccontati sotto 
una luce diversa. Servizi per 
conoscere da vicino le aziende, 
i volti, le idee e le passioni dei loro 
imprenditori, capaci di costruire 
progetti dal successo internazionale 
e produrre grandi eccellenze, 
che si distinguono per innovazione, 
alta qualità, design ed esprimono 
la cultura e lo stile di vita italiano.

5 QUESTIONS TO...
Sono diverse le personalità ospiti 
nella rubrica 5 Questions to...
Ognuno di loro costituisce 
un’autorevole espressione 
del settore che rappresenta. 

CONTENUTI
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 made in Italy 

Antonella Euli

Salvatore Ferragamo celebrates sustainability through the Sustainable 
Thinking exhibition at the Museo Salvatore Ferragamo in Florence 

Sustainable Thinking 
U

ntil 13 April visitors 2020 can experience a narrative trail that projects the 

pioneering visions of the founder Salvatore Ferragamo in his research 

into natural, recycled and innovative materials, alongside the most 

recent developments in green issues. The Sustainable Thinking project 

includes exhibitions and other initiatives involving Florence’s Museo Salvatore 

Ferragamo, the Palazzo Vecchio and the Museo Novecento, with the aim 

of providing a stimulus for reflection on a subject with great importance 

for the future and offering suggestions for paradigm shift within a field of 

research limited to fashion, the arts and architecture. Many artists are 

now working in these fields, some concentrating on establishing a more 

balanced relationship with nature, the use of organic materials, the need 

for creative reuse of materials (“upcycling”) and the relationship between 

nature and technology, while others are focussing on the importance of 

a collective commitment to reshaping society as a whole. Architecture is 

placing an increasing emphasis on the design and construction of buildings 

that can limit their environmental impact and take account of sustainability 

and ecological principles. For its part the fashion industry has, through the 

research carried out by a new generation of young designers and innovative 

developments by well-established luxury brands, begun to regard the 

achievement of sustainability as a positive challenge that can provide a 

response to consumer concerns and offer new opportunities for responsible 

innovation to its clients all over the world. Research is leading to the creation 

of new, ecological and high-performance materials and the development of 

production processes that cut water and energy consumption, avoid the 

use of toxic substances and reduce waste, a significant factor in this sector. 

For the Salvatore Ferragamo brand investing in sustainable development 

means believing that innovative materials, the link with the region and 

taking care of the environment and people are essential elements in its 

success. It is perhaps the best way to express the values handed down 

by the founder, who began in the 1920s to try out natural, unconventional 

materials to build a philosophy of physical and mental well-being for his 

clients. The project is just one of the many activities that have placed the 

Maison Ferragamo at the forefront of progress among the luxury brands that 

have embraced the philosophy of transparency and ethical responsibility. 
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 iconic creations 

Antonella Euli

A unique talent of the 
1970s and 80s, illustrator 
extraordinaire, his works reveal 
an irreverent world of moments, 
people, clothes, music, art, 
kitsch and visual culture 

ANTONIO  LOPEZ

drawings and
photographs

T
he Sozzani Foundation presents an 

exhibition entitled “Antonio Lopez, 

drawings and photographs”, curated 

by Anne Morin, director of Chroma 

Photography Madrid, in collaboration with 

The Estate and Archive of Antonio Lopez and 

Juan Ramos, New York, the Associazione Culturale 

Anna Piaggi and the Ottavio and Rosita Missoni Foundation. 

Until 13 April it will present over two hundred original drawings, 

Kodak Instamatic shots, photo sequences, collages, diaries and 

documentary filming in distinct thematic sections focusing on 

illustration and documenting the creative process of Antonio Lopez, 

his visionary style and the period in which he lived. A unique talent 

of the 1970s and 80s, illustrator extraordinaire, his work reveals an 

irreverent world of moments, people, clothes, music, art, kitsch and 

visual culture. Lopez’ work marked a cultural crossroads, a nexus 

of high and low culture from New York, Milan and Paris, shaping a 

profound aesthetic shift in the physical representation of the body 

Antonio Lopez,  Soprani 1981.
Left, Vanity (cover study), model 
unknown, 1982
© The Estate of Antonio Lopez 
and Juan Ramos

 grandi italiani
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C’È MUSICA NELL’ARIA
Il mondo piange la scomparsa di una figura indimenticabile. 

L’uomo e l’artista geniale 
che ha tradotto in musica la sua grande poesia



ITALIAN CHEFS   
Rubrica di alta cucina, autentica, 
di ricerca, bella e buona.
Servizi dedicati ai migliori Chef stellati 
italiani, ai loro concetti, creazioni e 
ristoranti. 
Storie di cucina della gastronomia 
italiana, che raccontano di nuovi e 
creativi talenti e del loro profondo 
legame con la tradizione del luogo.

FOOD
Servizi e racconti di prodotti autentici 
del territorio italiano, per riscoprire 
i gusti, sapori e profumi di materie 
prime di eccellenza unica. 
Un viaggio alla scoperta del cibo 
ispirato dalla stagione e dai suoi frutti 
e del suo rapporto con la terra d’Italia. 

CONTENUTI
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A Group of 
Talented Chefs 

Antonella Euli

 italian chef 

F 
rom Milan to Cividale del Friuli via Mantova - this 

time we head north for our culinary tale, to Milan, 

one of the coolest destinations for talented chefs 

and exciting new restaurants. One arrival in the city is 

a dear friend, Fabrizio Albini, who after Lake Garda, 

Franciacorta and the Cristallo in Cortina d’Ampezzo, felt  

the need to breathe a more cosmopolitan atmosphere. 

He’s done this by settling at the The Stage – Replay, 

the multi-experience store in piazza Gae Aulenti. 

The invitation came from atCarmen, the company 

founded by Martino de Rosa and Carmen Moretti, 

after conquering Milanese palates by bringing in 

Franco Pepe to the Albereta and Enrico Bartolini 

to the Andana. The company is aiming high - the 

wager is a revolutionary one, and means taking the 

restaurant to join the most illustrious names in Milanese 

fine dining. And they’ve staked their enterprise on a 

winning horse, as Albini is a chef with a wonderful 

touch. His cuisine is contemporary and elegantly 

intriguing, perfect for the Milan of today and tomorrow. 

We begin our visit to the north in Ponti sul Mincio, 

in the Mantova region, the home of the Portofino 

restaurant, awarded three forks in the Michelin Red 

Guide 2013. This warm, welcoming venue boasts a 

lovely touch of refinement, and stands in an attractive 

natural setting. 

The rather surprising menu is strictly fish-based, and 

a tempting array of raw and cooked antipasti of fers an 

introduction to experience Mediterranean cuisine of a 

very high standard. After this flavoursome sojourn we 

set off for Stregna, a village near Cividale del Friuli, a 

town with an extraordinary historic centre that hosts a 

wealth of magical sites like the Tempietto Longobardo, 

the Ipogeo and the Ponte del Diavolo, a district with 

many cellars, good wines and outstanding olive oil. 

The destination in Stregna is a small restaurant called 

Sale e Pepe, run by husband-and-wife team Teresa 

Covaceuszach and Franco Simoncig. In 1987 they 

transformed their parents’ old inn into a restaurant 

with an adjoining delicatessen. Guests are welcomed 

with hospitality and warmth, and Teresa is always 

pleased to come out of her kitchen to explain the 

dishes on the menu, which combines a variety of 

flavours and cultures, with some very intriguing results.  
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 seasonal food 

Agrimontana, jewels 
of confectionery

Valeria Rastrelli

A
grimontana was founded over forty years ago in the 

Piedmont region, known throughout the world for the 

excellence of its products. It’s an area devoted to cooking, 

confectionery and wine. Its people also have a great respect 

for nature and their land, which provide the ingredients they 

transform into prized food and wines. The company’s story 

is one of a growing closeness to nature and a search for new 

interpretations in the tastes of chefs, confectioners and ice-

cream makers. Established in 1972, Agrimontana is now the 

top-end Italian leader in transforming fruit, and it has created 

a position for itself in Italy and abroad as a benchmark for 

the production of candied fruit, from its famous chestnuts, 

where the company’s adventure began, to the more recent 

candied glace violets. It’s a second-generation family business 

- Cesare Bardini founded the company, passing his vision on 

to his brother Enrico, responsible for Agrimontana’s Italian 

and international profile, and his children Chiara, guardian of 

flavour and philosophy, Luigi, the commercial and financial 

driving force, and the company staff.  Most importantly, it’s a 

company made up of people, all with a specific role and value, 

from production workers to technical and commercial staff, 

farmers, suppliers and the professionals who use the products 

and tasters, all of whom benefit from the work of an entire 

supply chain. The extensive product collection includes candied 

fruit, jams and purees, nuts in the shell and natural flavours 

from fine honeys to chocolate, ice cream, sorbets, semifreddo 

desserts and fragile violets, a blend of nature and artisanal 

skills. Not forgetting, of course, the chestnuts, harvested and 

individually selected by hand then candied and iced by master 

confectioners. Agrimontana chestnuts have earned a reputation 

with the world’s most important confectionery professionals, 

thanks to processes that apply industrial technology to traditional 

artisanal culture. Only chestnuts from Italian chestnut trees are 

used here - Piedmont for Grand Crus, the Tosco Romagnolo 

Appenines for Selezione Agrimontana, Campania and 

Basilicata for Val Calore and only the finest candied 

chestnuts can become glace, the product chosen by 

the world’s greatest confectioners for their creations. 

These professionals regard Agrimontana Italian chestnuts 

and their luxurious marron glace version as the peak 

of their art. www.agrimontana.it
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 italian chef 

A
sentiment expressed by Fabrizio Albini, the new executive 

chef at The Stage, in the futuristic piazza Gae Aulenti. After 

his recent stellar experience at the Cristallo in Cortina, 

he has now decided to conquer Milan by revolutionising the 

restaurant’s offer. Born in 1976, Albini already has a number 

of successes to his name, from his debut with Vittorio Fusari 

to the finals of the Bocuse d’Or competition and international 

experience in Tel Aviv and Francia and the kitchens of 

Gualtiero Marchesi, who sought him out as sous chef to 

Henri Chenot, while Giorgio Armani comissioned him to cook 

for the guests aboard his yacht. He then became executive 

chef at the La Colombara of  Relais Franciacorta and the 

Cappuccini Resorts in Cologne. Now he’s in Milan, ready to 

win over the city’s demanding diners. I have to say that the 

restaurant’s location on the first f loor of the multi-experience 

store designed by architect Robin Standefer and her husband 

Stephen Alesch, owners of the Roman & Williams Buildings 

and Interiors studio in New York, ) plays an important role 

in this ambitious project - wood everywhere, warm colours 

and a modern yet hugely attractive interior environment, 

suspended between magic and reality. It is completed by 

the small, restrained dining room with a view across the 

skyscrapers of Porta Nuova. It’s a place for gourmet cuisine 

with a luxury service bar, bistro and an event space. This 

format offers a series of innovative features, and the result 

is a concept that fits in perfectly with the image of Milan as 

a cutting edge international city. It’s a wonderful challenge 

for Albini, one that will make the gastronomic experience 

offered by the Replay even more attractive. Martino de Rosa 

and Carmen Moretti have opted for a dynamic cooking style 

that gives a new energy to a surprising venue, the fruit of 

a collaboration between at Carmen and the fashion house 

that will lead us  in September to discover a new facet of the 

Replay multi-experience store. www.replaythestage.com

VIVA MILANO!

As for the chef, his culinary 
philosophy can be summarised 
in three adjectives - intriguing, 
simple and elegant. One of his 

first memories is the aroma of his 
grandfather’s casoncelli pasta, and 

this became the starting point for 
a cooking style that fuses a respect 

for tradition, quality ingredients 
and a taste for a search for forms, 

colours, temperatures and new, 
unexpected flavours
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 seasonal food 

Domori, the spirit 
of chocolate
Chocolate, Chestnuts and Marrons Glacés - 
irresistible temptations for refined palates

Valeria Rastrelli

T
he pre-Columbian civilisations aptly named it “Food of the Gods”. 

Appreciated from the dawn of humankind by mere mortals, 

too, chocolate is an irresistible temptation - especially when 

it’s a high-quality product. Domori boasts a number of firsts 

and records, and since its foundation in 1997 it has revolutionised 

the world of cocoa. It all began with Gianluca Franzoni’s passion for 

nature, fine food and cocoa - in 1993, after studying economics, he 

travelled to Venezuela and became fascinated by the magic of cocoa. 

He decided to create a model for the repositioning of fine cocoa. 

Domori was the result, and the achievements began to accumulate 

- it was the first company to use only fine cocoa, emphasising high 

quality, the first to produce chocolate using Criollo cocoa, the rarest 

and most highly-prized variety, and the first to control the entire 

supply chain from the South and Central American plantations, and 

to have its own plantation. This enabled the company to re-establish 

the biodiversity of Criollo cocoa in the field. It was also the first to 

rediscover a simple, ancient formula for making chocolate - cocoa 

paste and sugar. Domori was the first to produce a chocolate bar 

with 100% pure Criollo bar, and finally, it was the first company to 

create a Chocolate Tasting Code that would help distinguish the 

infinite subtle differences in cocoa flavours. But what is Criollo? It’s 

the cocoa of the Maya and Aztec peoples, but its cultivation was 

gradually abandoned because of the plant’s low yield. This rare, fragile 

cocoa makes up only 0.001% of total world cocoa production, but 

its quality is beyond compare. Being free of tannins, Criollo has a 

uniquely creamy, round, sweet flavour. The plant is delicate, but has 

prized flavour characteristics - notes of dried fruit with a fragrance 

of bread, jam and cream. And in 1994 it was Domori that launched 

the “Criollo Project” to rehabilitate this superb cocoa. After visiting a 

plantation in Porcelana, Venezuela, Franzoni began to use information 

from growers and research centres to enhance Criollo varieties and 

their characteristics. In the same year he opened his first nursery, 

collecting materials and grafting plants to recover Criollo. With the 

collaboration of the Hacienda San Josè he carried out research 

and development that culminated in the creation of the first limited 

production initiatives. Then in 2001 Domori bought up half of the 

plantation and now it boasts the largest Criollo collection in the world, 

a unique world heritage of over ten varieties. 

The array of Criollo varieties opens with Puertomar, a recent Criollo 

planted in 1998; Porcelana, though, is a historic Criollo for Domori and 

dates from 1994; Puertofino is a more recently rediscovered Criollo 

while Chuao is an old Criollo variety. Canoabo has a lovely rounded, 

enduring flavour and the rare Guasare variety was first cultivated in 

2002, and is well-known among tasters for its fine character. The 

Ocumare 77 variety is equally rare and precious. Finally, we come 

to the Criollo 70% with almond and blond caramel notes, the 80%, 

a celebration of the flavours of dried fig, dates and raisins, the 90% 

with notes of dried fruit, extraordinary persistence on the palate and 

an excellent balance, and the Criollo 100%, a pure mass of different 

varieties of Criollo cocoa, providing a unique sensory experience with 

perfect persistence and balance, an endless unfolding of flavours 

and extraordinary elegance. For those searching for the true nature 

of cocoa, with no compromises.

domori.com

ITALIAN CHEFS   
Rubrica di alta cucina, autentica, 
di ricerca, bella e buona.
Servizi dedicati ai migliori Chef stellati 
italiani, ai loro concetti, creazioni e 
ristoranti. 
Storie di cucina della gastronomia 
italiana, che raccontano di nuovi e 
creativi talenti e del loro profondo 
legame con la tradizione del luogo.

FOOD
Servizi e racconti di prodotti autentici 
del territorio italiano, per riscoprire 
i gusti, sapori e profumi di materie 
prime di eccellenza unica. 
Un viaggio alla scoperta del cibo 
ispirato dalla stagione e dai suoi frutti 
e del suo rapporto con la terra d’Italia. 
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A Group of 
Talented Chefs 

Antonella Euli

 italian chef 

F 
rom Milan to Cividale del Friuli via Mantova - this 

time we head north for our culinary tale, to Milan, 

one of the coolest destinations for talented chefs 

and exciting new restaurants. One arrival in the city is 

a dear friend, Fabrizio Albini, who after Lake Garda, 

Franciacorta and the Cristallo in Cortina d’Ampezzo, felt  

the need to breathe a more cosmopolitan atmosphere. 

He’s done this by settling at the The Stage – Replay, 

the multi-experience store in piazza Gae Aulenti. 

The invitation came from atCarmen, the company 

founded by Martino de Rosa and Carmen Moretti, 

after conquering Milanese palates by bringing in 

Franco Pepe to the Albereta and Enrico Bartolini 

to the Andana. The company is aiming high - the 

wager is a revolutionary one, and means taking the 

restaurant to join the most illustrious names in Milanese 

fine dining. And they’ve staked their enterprise on a 

winning horse, as Albini is a chef with a wonderful 

touch. His cuisine is contemporary and elegantly 

intriguing, perfect for the Milan of today and tomorrow. 

We begin our visit to the north in Ponti sul Mincio, 

in the Mantova region, the home of the Portofino 

restaurant, awarded three forks in the Michelin Red 

Guide 2013. This warm, welcoming venue boasts a 

lovely touch of refinement, and stands in an attractive 

natural setting. 

The rather surprising menu is strictly fish-based, and 

a tempting array of raw and cooked antipasti of fers an 

introduction to experience Mediterranean cuisine of a 

very high standard. After this flavoursome sojourn we 

set off for Stregna, a village near Cividale del Friuli, a 

town with an extraordinary historic centre that hosts a 

wealth of magical sites like the Tempietto Longobardo, 

the Ipogeo and the Ponte del Diavolo, a district with 

many cellars, good wines and outstanding olive oil. 

The destination in Stregna is a small restaurant called 

Sale e Pepe, run by husband-and-wife team Teresa 

Covaceuszach and Franco Simoncig. In 1987 they 

transformed their parents’ old inn into a restaurant 

with an adjoining delicatessen. Guests are welcomed 

with hospitality and warmth, and Teresa is always 

pleased to come out of her kitchen to explain the 

dishes on the menu, which combines a variety of 

flavours and cultures, with some very intriguing results.  
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Agrimontana, jewels 
of confectionery

Valeria Rastrelli

A
grimontana was founded over forty years ago in the 

Piedmont region, known throughout the world for the 

excellence of its products. It’s an area devoted to cooking, 

confectionery and wine. Its people also have a great respect 

for nature and their land, which provide the ingredients they 

transform into prized food and wines. The company’s story 

is one of a growing closeness to nature and a search for new 

interpretations in the tastes of chefs, confectioners and ice-

cream makers. Established in 1972, Agrimontana is now the 

top-end Italian leader in transforming fruit, and it has created 

a position for itself in Italy and abroad as a benchmark for 

the production of candied fruit, from its famous chestnuts, 

where the company’s adventure began, to the more recent 

candied glace violets. It’s a second-generation family business 

- Cesare Bardini founded the company, passing his vision on 

to his brother Enrico, responsible for Agrimontana’s Italian 

and international profile, and his children Chiara, guardian of 

flavour and philosophy, Luigi, the commercial and financial 

driving force, and the company staff.  Most importantly, it’s a 

company made up of people, all with a specific role and value, 

from production workers to technical and commercial staff, 

farmers, suppliers and the professionals who use the products 

and tasters, all of whom benefit from the work of an entire 

supply chain. The extensive product collection includes candied 

fruit, jams and purees, nuts in the shell and natural flavours 

from fine honeys to chocolate, ice cream, sorbets, semifreddo 

desserts and fragile violets, a blend of nature and artisanal 

skills. Not forgetting, of course, the chestnuts, harvested and 

individually selected by hand then candied and iced by master 

confectioners. Agrimontana chestnuts have earned a reputation 

with the world’s most important confectionery professionals, 

thanks to processes that apply industrial technology to traditional 

artisanal culture. Only chestnuts from Italian chestnut trees are 

used here - Piedmont for Grand Crus, the Tosco Romagnolo 

Appenines for Selezione Agrimontana, Campania and 

Basilicata for Val Calore and only the finest candied 

chestnuts can become glace, the product chosen by 

the world’s greatest confectioners for their creations. 

These professionals regard Agrimontana Italian chestnuts 

and their luxurious marron glace version as the peak 

of their art. www.agrimontana.it
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A
sentiment expressed by Fabrizio Albini, the new executive 

chef at The Stage, in the futuristic piazza Gae Aulenti. After 

his recent stellar experience at the Cristallo in Cortina, 

he has now decided to conquer Milan by revolutionising the 

restaurant’s offer. Born in 1976, Albini already has a number 

of successes to his name, from his debut with Vittorio Fusari 

to the finals of the Bocuse d’Or competition and international 

experience in Tel Aviv and Francia and the kitchens of 

Gualtiero Marchesi, who sought him out as sous chef to 

Henri Chenot, while Giorgio Armani comissioned him to cook 

for the guests aboard his yacht. He then became executive 

chef at the La Colombara of  Relais Franciacorta and the 

Cappuccini Resorts in Cologne. Now he’s in Milan, ready to 

win over the city’s demanding diners. I have to say that the 

restaurant’s location on the first f loor of the multi-experience 

store designed by architect Robin Standefer and her husband 

Stephen Alesch, owners of the Roman & Williams Buildings 

and Interiors studio in New York, ) plays an important role 

in this ambitious project - wood everywhere, warm colours 

and a modern yet hugely attractive interior environment, 

suspended between magic and reality. It is completed by 

the small, restrained dining room with a view across the 

skyscrapers of Porta Nuova. It’s a place for gourmet cuisine 

with a luxury service bar, bistro and an event space. This 

format offers a series of innovative features, and the result 

is a concept that fits in perfectly with the image of Milan as 

a cutting edge international city. It’s a wonderful challenge 

for Albini, one that will make the gastronomic experience 

offered by the Replay even more attractive. Martino de Rosa 

and Carmen Moretti have opted for a dynamic cooking style 

that gives a new energy to a surprising venue, the fruit of 

a collaboration between at Carmen and the fashion house 

that will lead us  in September to discover a new facet of the 

Replay multi-experience store. www.replaythestage.com

VIVA MILANO!

As for the chef, his culinary 
philosophy can be summarised 
in three adjectives - intriguing, 
simple and elegant. One of his 

first memories is the aroma of his 
grandfather’s casoncelli pasta, and 

this became the starting point for 
a cooking style that fuses a respect 

for tradition, quality ingredients 
and a taste for a search for forms, 

colours, temperatures and new, 
unexpected flavours
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 seasonal food 

Domori, the spirit 
of chocolate
Chocolate, Chestnuts and Marrons Glacés - 
irresistible temptations for refined palates

Valeria Rastrelli

T
he pre-Columbian civilisations aptly named it “Food of the Gods”. 

Appreciated from the dawn of humankind by mere mortals, 

too, chocolate is an irresistible temptation - especially when 

it’s a high-quality product. Domori boasts a number of firsts 

and records, and since its foundation in 1997 it has revolutionised 

the world of cocoa. It all began with Gianluca Franzoni’s passion for 

nature, fine food and cocoa - in 1993, after studying economics, he 

travelled to Venezuela and became fascinated by the magic of cocoa. 

He decided to create a model for the repositioning of fine cocoa. 

Domori was the result, and the achievements began to accumulate 

- it was the first company to use only fine cocoa, emphasising high 

quality, the first to produce chocolate using Criollo cocoa, the rarest 

and most highly-prized variety, and the first to control the entire 

supply chain from the South and Central American plantations, and 

to have its own plantation. This enabled the company to re-establish 

the biodiversity of Criollo cocoa in the field. It was also the first to 

rediscover a simple, ancient formula for making chocolate - cocoa 

paste and sugar. Domori was the first to produce a chocolate bar 

with 100% pure Criollo bar, and finally, it was the first company to 

create a Chocolate Tasting Code that would help distinguish the 

infinite subtle differences in cocoa flavours. But what is Criollo? It’s 

the cocoa of the Maya and Aztec peoples, but its cultivation was 

gradually abandoned because of the plant’s low yield. This rare, fragile 

cocoa makes up only 0.001% of total world cocoa production, but 

its quality is beyond compare. Being free of tannins, Criollo has a 

uniquely creamy, round, sweet flavour. The plant is delicate, but has 

prized flavour characteristics - notes of dried fruit with a fragrance 

of bread, jam and cream. And in 1994 it was Domori that launched 

the “Criollo Project” to rehabilitate this superb cocoa. After visiting a 

plantation in Porcelana, Venezuela, Franzoni began to use information 

from growers and research centres to enhance Criollo varieties and 

their characteristics. In the same year he opened his first nursery, 

collecting materials and grafting plants to recover Criollo. With the 

collaboration of the Hacienda San Josè he carried out research 

and development that culminated in the creation of the first limited 

production initiatives. Then in 2001 Domori bought up half of the 

plantation and now it boasts the largest Criollo collection in the world, 

a unique world heritage of over ten varieties. 

The array of Criollo varieties opens with Puertomar, a recent Criollo 

planted in 1998; Porcelana, though, is a historic Criollo for Domori and 

dates from 1994; Puertofino is a more recently rediscovered Criollo 

while Chuao is an old Criollo variety. Canoabo has a lovely rounded, 

enduring flavour and the rare Guasare variety was first cultivated in 

2002, and is well-known among tasters for its fine character. The 

Ocumare 77 variety is equally rare and precious. Finally, we come 

to the Criollo 70% with almond and blond caramel notes, the 80%, 

a celebration of the flavours of dried fig, dates and raisins, the 90% 

with notes of dried fruit, extraordinary persistence on the palate and 

an excellent balance, and the Criollo 100%, a pure mass of different 

varieties of Criollo cocoa, providing a unique sensory experience with 

perfect persistence and balance, an endless unfolding of flavours 

and extraordinary elegance. For those searching for the true nature 

of cocoa, with no compromises.

domori.com



DESIGN   
Servizi editoriali che celebrano 
le eccellenze in arredo e design e 
raffinati suggerimenti di stile e decor. 
Parliamo di designer famosi dei loro 
progetti e collaborazioni.   
Una rubrica dedicata alla 
mise en place per scoprire i segreti 
della tavola non solo perfetta, 
ma anche creativa ed originale, 
sempre con un tema differente. 
Wine design, una ricercata selezione 
di oggetti esclusivi per appassionati 
ed addetti ai lavori.

DESIGN HOTELS   
Un ampio servizio dedicato al mondo 
dell’ hotellerie settore di grande 
attenzione in Italia. 
Ogni volta un raffinato ed esclusivo 
Design Hotel rigorosamente chic,  
raccontato attraverso  immagini 
suggestive e dai loro protagonisti, 
celebri Interior Designer e Architetti.
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Maria Clara Caglioti
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With designs inspired by Italy’s historic Piazzas and ancient monuments, a group 
of architects instil everyday objects with their vision of the urban landscape

The city on the table

1. The tray depicts the piazza in Venaria Reale, near Turin, the site of one of the Savoy 

family’s palaces. Made in silver-plated brass, it’s part of the 100 Piazze collection from 

Driade Kosmo, conceived by Fabio Novembre as a homage to Italy’s historic architecture. 

2. Crevasse flower vase in steel by Zaha Hadid for Alessi. Designed in 2005, it already 

anticipated the form and twisting lines of the Hadid Tower, the skyscraper designed 

by the architect, recently completed at Citylife, Milan. 3. A depiction of imaginary 

architecture, Gio Ponti’s majolica Vaso delle Donne e delle Architetture for Richard 

Ginori depicts centuries of history.  4. The steel condiment set designed by Ghigos 

and produced by STO is a reference to the Duomo in Milan.  

Opposite page: Top, the Cupola plate by Fornasetti in hand-painted porcelain and 

gold depicts the cupola of the church of Sant’Ivo alla Sapienza in Rome, a baroque 

masterpiece by Francesco Borromini. Below: the silver Tea & Coffee Set by Daniel 

Libeskind for Sawaya & Moroni. The various pieces are arranged on the surface of 

the tray as if forming an urban skyline. 

2

Mariarosa Toscani Ballo
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 home decor 

Maria Clara Caglioti

Our desire to rediscover our links with 
nature is increasingly strong. 
By reinventing shapes and researching 
new materials, outdoor furniture is 
renewing the pleasure of al fresco living

IN FULL 
SUNLIGHT  

The Opus Garden 

armchair by 

Carlo Rampazzi 

MaxiMinimalisMobili 

for Sergio Villa 

Mobilitaly. 

In iron with a 

rust effect 

Warm earth and sun tones for the Farniente hammock from 

Paola Lenti, designed by Bestetti Associati. Made in Rope 

cord and yarn, lending an artisanal flavour 

The Essenza double lounge 

bed with canopy by Ethimo, for 

enjoying the open air and light 

in a private space. Natural teak 

and brushed steel 

Chi Wing Lo’s graceful minimalism has inspired  

the steel and birchwood Gea rocking chair from 

Giorgetti’s Open-air collection 

The softness of a lounge chair for the InOut 419 garden armchair, 

designed by Paola Navone and produced by Gervasoni. 

The digital print water-repellent fabric echoes wood grain 
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Lussemburgo, Malta Paesi Bassi, Polonia, Portogallo, Principato di Monaco, Repubblica Ceca, Slovenia, 
Spagna, Svezia, Svizzera. FAR EAST Giappone, Hong Kong, India, Singapore, Thailandia, Taiwan. 
MIDDLE EAST - U.A.E. Emirati Arabi, Quatar, Oman, Turchia. OCEANIA Australia, Nuova Zelanda. 

DISTRIBUZIONE 
TARGET  



PRIVATE JET / Xclusive Jet
Distribuzione a bordo dei 
private jet e aircraft charter e 
nelle Vip Lounge gestite da 
Xclusive Jet.

PRIVATE JET / Sky Service
Distrubuzione nelle Vip 
Lounge Sky Services Milano 
Linate, Milano Malpensa, 
Verona Villafranca, Venezia 
Tessera, Siena  Ampugnano, 
Napoli Capodichino, Bari 
Palese, Brindisi Casale, Roma 
Fiumicino.

YACHT CHARTER FLEET / 
Floating Life International
Esclusiva partnership con la 
società Svizzera leader nel 
settore del Charter e yacht 
management.
In ogni cabina degli yacht gestiti 
tra Caraibi e Mediterraneo 
vengono posizionate le copie 
del magazine, oltre all’invio, con 
packaging personalizzato, al 
domicilio privato dell’armatore.

PRIVATE JET / SEA Milano Prime
VIP gateway to Europe
Dstribuzione nelle esclusive 
Vip Lounge di Milano Linate Prime 
e Milano Malpensa Prime.
Movimenti *: 24.502
Passeggeri*: 50.359
* anno 2019

Olbia Costa Smeralda airport il 
terminal FBO all’avvanguardia 
di Eccelsa Aviation si trova nel 
cuore della Costa Smeralda.
Distribuzione nelle Vip Lounge.
Movimenti *: 12.000
Passeggeri*: 40.000
* anno 2019

Società specializzata nel 
noleggio a breve e lungo 
termine di auto di alta 
gamma, ha sede a Olbia 
ed opera in tutta Europa. 
Distribuzione delle copie a 
bordo delle vetture.

DIFFUSIONE 

EXCLUSIVE PARTNERSHIPS   
Platinum Media Lab
parallelamente alla vendita in
edicola, opera a livello globale sul
fronte dell’internazionalizzazione e
dell’ esclusività attraverso
collaborazioni ed accordi che
prevedono la distribuzione di
WONDER WORLD  SEASONAL 
in spazi selettivi ed unici, rivolti 
alle vere élite internazionali. 



Diffusione nazionale all’interno di suites, Spa, common area di Hotel e Resort 5* e 5*L 
  
Aqualuz, Bardolino Baglioni Hotel Carlton, Milano Borgo Bianco Resort & Spa, Polignano a Mare Bulgari 
Hotels & Resorts, Milano Ca’ Sagredo Hotel, Venezia  Castel Monastero Tuscan Resort & Spa, Castelnuovo 
Berardenga Castello Banfi  Il Borgo, Montalcino Castello Di Casole, Casole D’elsa Castiglion Del 
Bosco,  Montalcino Excelsior Hotel Gallia Milano Fonteverde Tuscan Resort & Spa, San Casciano Dei 
Bagni Four Seasons Hotel Firenze, Firenze Four Seasons Hotel Milano, Milano Gran Melia’ Rome Villa 
Agrippina, Roma Grand Hotel Savoia, Cortina D’ampezzo Hotel Bernini Bristol, Roma Hotel Byron, Forte 
Dei Marmi Hotel Cortina, Cortina D’ampezzo Hotel De La Poste,  Cortina D’ampezzo Hotel De Russie, 
Roma Hotel & Spa,  Capri  Hotel Europa,  Cortina D’ampezzo  Roma Hotel Il Pellicano,  Porto Ercole  
Hotel Pierre, Milano Hotel Principe Di Savoia, Milano Hotel Rosa Alpina, San Cassiano In Badia   Hotel 
Savoy, Firenze Is Molas Pula Jumeirah Grand Hotel Via Veneto, Roma  La Barchessa di Villa Pisani Bagnolo 
di Lonigo Magnapars Suites Milano, Milano Masseria Cimino, Savelletri Di Fasano Masseria Della Volpe, 
Noto Masseria Malvindi, Mesagne Masseria Nuova, Francavilla F.Na Masseria San Domenico, Savelletri 
Di Fasano Mezzatorre Resort & Spa, Forio D’ischia Monastero Santa Rosa Hotel & Spa, Conca Dei Marini  
Palazzo Seneca Maison & Gourmet, Norcia  Park Hyatt Milan, Milano Relais Cuisine Wellness, Uggiate  
Relais Histo’,  San Pietro Sul Mar Piccolo  Rome Cavalieri - Waldorf Astoria Hotels & Resorts Roma  
Rosapetra Spa Resort Cortina D’ampezzo Seven Stars Galleria, Milano Tenuta De L’annunziata, Uggiate 
Trevano Town House Galleria, Milano Town House 33, Milano  Town House 31, Milano Town House 12, Milano 
Town House 70, Torino Town House Street Goldoni, Milano, Town House Street Duomo, Milano Verdura 
Resort, Sciacca Villa Marina Capri Hotel & Spa  Capri - Villa Nocetta, Roma

DIFFUSIONE 

HOTEL RESORT SPA   
Platinum Media Lab ha creato
un modello distributivo
alternativo per raggiungere 
il prezioso target dei Global Luxury 
Tourists, siglando accordi per 
posizionare WONDER WORLD  
SEASONAL nelle suites, aree comuni 
e Spa dei più esclusivi Hotel e 
Resort 5* e 5*L in Italia e nel mondo.

Diffusione internazionale all’interno di suites, Spa, common area di Hotel e Resort 5* e 5*L 
  
Athuruga, Maldive Dream of Africa, Kenya Habtoor Grand Beach Resort & Spa, Dubai La Gemma dell’Est, 
Zanzibar Mapenzi Beach, Zanzibar Mequfi Beach Resort, Mozambico Nika Island Resort, Maldive Nira 
Alpina Silvplana, St Moritz San Domenico House,  Londra Star of The East, Zanzibar Swiss Diamond 
Hotel, Lugano The Adress, Dubai Mall The Adress, Dubai Marina The Adress Montgomerie, Dubai The 
Place Downtown, Dubai The View, Lugano Tudufushi, Maldive



DATI TECNICI   

FORMATI  

Periodicità	 trimestrale
Lingua	 inglese
Prezzo di copertina	 10 euro
Carta copertina	 300 g./mq.
Carta interni	 115 g./mq.
Stampa	 piana
Copertina	 5 colori
Legatura	 brossura fresata
Foliazione	 4+144 pagg.
	 4+160 pagg.
Distribuzione	 edicola nazionale e internazionale
	 Hotel 5* 5*L nazionali ed esteri

   WONDER WORLD SEASONAL N° 34 SPRING 2021
   Consegna materiale 8 marzo 2021
   Uscita in edicola 22 marzo

    WONDER WORLD SEASONAL N° 35 SUMMER 2021
    Consegna materiale 7 giugno 2021
    Uscita in edicola 21 giugno

    WONDER WORLD SEASONAL N° 36 FALL 2021
    Consegna materiale 6 settembre 2021
    Uscita in edicola 21 settembre

    WONDER WORLD SEASONAL N° 37 WINTER 2021/22
    Consegna materiale 6 dicembre 2021
    Uscita in edicola 20 dicembre

DOPPIA PAGINA   mm 460x285 
PAGINA SINGOLA mm 230x285 
+ 5 mm di margine per lato
File format : pdf 300 dpi
Da inviare a :  adv@platinummedialab.com 
I materiali relativi alle pagine di pubblicità devono essere accompagnati da prove colore 
di controllo (Cromalin). In assenza si declina ogni responsabilità sulla fedeltà dei colori.



CONTATTI

PLATINUM MEDIA LAB SRL 
Direzione, redazione e pubblicità 
Via San Calimero, 1 
22122 Milano - Italy 
T: +39 02 36683420 r.a.  F: +39 02 36683421
email: info@platinummedialab.com 

www.platinummedialab.com 


