Hello

Here we are with our first e-mail. Today we arengoio introduce Italy and the region
where we live. Before starting we send you someunfstudents’ photos. We hope you
like them. Next time we’ll send you some more plais well as outs students’ e-mail

address. Bye.

Some students taking part in the etwinning project



And now...let's down to work!

ITALY
Italy is not only a country of artistic trousersdamatural beauties but also a country of
Haute Cuisine and famous wines. ltalian cuisine, as well as laags, climate and

traditions, varies greatly from region to regioartularly between North and South.

Today we are going to talk about our region: Carrgpan

Campania is situated in the South of Italy on therfienian Coast. Blessed by a
magnificent sun and the best Mediterranean climtdfers incomparable beauties and
sites: the islands of Ischia and Capri, facing @@f of Naples, one of the most
beautiful stretches of coastline in all Italy, wiorrento and Positano, that are gently
caressed by the sea.

Theideof Ischia
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The seaport of Naples



The landscape is dominated by Vesuvius, with theaeations at Pompei sleeping in
the sun at its foot. Naples is a city full of calpmovement, sound and people who,
with their philosophical view of life, sing and Iglu easily.

The seaport of Naples and the Vesuvius

Parthenopean gastronomy boasts a great cuisinél loas&lediterranean ingredients,
prestigious wines and ancient memories and ritamaania offers simple dishes of all
sorts, but mostly pasta, rich salads with buffaltkkmmozzarella as their main ingredient

and pizza



TheWines

Wine making has been going on in Campania sincel8td century B.C. At the
beginning wines were intended for immediate pleasand consumption; however in
the last decades of the20th century there have aegeat resurgence and distinctive
DOC wines. Campania has several native grapes aslelano, a grape known to the
Romans a¥iti Apiana, Greco, that was first introduced by the Greeksda di Volpe,

so named by Pliny after the shape of the grapéerlasd Pedirosso.

The Campania region is famous for its dry white egirmost of which have alcoholic
strengths of 11,50%: The most important wines@apri Bianco, that can be drunk
very young after just one year of agir8plopaca, which is slightly more alcoholic at
12% and is best drunk after 2-3 yeafgno di Avellino andGreco di Tufo, that are
considerably older: for the former aging of 1-4 ngeia advisable, while for the latter 1-
3 years is acceptable.

The most important wine produced in the town wheeelive, Aversa (Caserta, in the
North of Naples), is Asprinio di Aversa, whigras awarded the DOC quality assurance
label in 1993.The cultivation area of this wine covers 22 towns ie fbrovinces of
Caserta and Napled. is mated with poplar trees and climbs to consibk heights,

known as the "alberata aversana".
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There are two main variety of this wine:

1) TheWhite Asprinio is a straw yellow wine and an has an intense,
fruity aroma, mostly lemony. It has an alcoholilieagth of 10.5%.
The white Asprino has a dry, fresh taste and gaeg well with
fish dishes such dsed fish, seafood salads and shellfish. It soal

delicious with ham and mozzarella from Aversa

2) TheAsprinio Spumante is a whitedry sparklingwine with a fresh
taste It can be drunk as aperitif or all through the megalis also

appreciated with traditional dishes such as frred$ and eels.




