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Ospitalità Italiana Seal 

Objectives

Develop and promote the traditions of Italian 
agricultural and food products and valorize the Italian 
gastronomic culture. 

Valorizethe image of  Italian Restaurants abroad that 
guarantee the  respect to standard quality of the Italian 
Hospitality.

create new opportunities and promotion actions for 
Italian restaurants in the world and the Ospitalità Italiana
seal.

www.premiospitalita.it



Organization

The organization comprises:

• Coordination: UNIONCAMERE

• General Secretary: ISNART in collaboration with FIPE
• Certification Commission (CC) in Italy: evaluation and 

acceptance of proposed candidacies

• CCIE: presentation of the initiative abroad and 
candidacies gathering



Abroad

The CCIE supporting the initiative, under the stric t 
coordination and control of the Secretary General ( a 
professional figure with the requisite of impartial ity 
according to Law 518/70 and subsequent 
implementations) are engaged upon: 

a) giving information about the procedure of awarding 
the Ospitalità Italiana brand

b) requesting and gather the candidacies

c) arrange for the fulfilment of the audit visit

d) send the candidacies online to Isnart



In Italy

Coordinating Committee: 
is the institutional organ made up of the Ministry for
Tourism, Economica Development, Foreign Affairs, 
Assets and Cultural Activities, and by ENIT, ICE, FIPE, 
Federalimentare, Confagricoltura, Coldiretti, and 
Assocamerestero.

The Committee is presided over by Unioncamere and 
determines the guidelines of the project .

Certification Committee:

is the technical organ made up of representatives of
ENIT, ICE, FIPE, Federalimentare, Confagricoltura, 
Coldiretti, and Assocamerestero.
It is the organ proposed to attribute the brand. 



Macro-phases of the project

In Italy Abroad

Define criteria and 
tools

Verify

Candidature and 
inspection visits

Verify proposed  
candidature

January 

Assignation of 
Italian Hospitality

Deliver certification

Promotion

June 

Promotion



1. The restaurant must engage
at least one person able to interact 
with the clients in ltalian

2. The place should have one or more  
typical Italian elements

3. The menu should be also written in 
correct Italian language

4. The menu should mostly include 
(51%) of dishes and recipes of the 
Italian tradition.

5. Description of the ingredients of at 
least 5 recipes of the Italian tradition 
included in the menu. Indication of 
the Regions/Zones of origin of the 
ingredients that mostly characterizes 
each recipe.

Verification at the 
admission

Photo

Menu file or photo

Menu file or photo

Candidate 
written declaration

Requisites for the candidacy



Requisites for the candidacy

6. The wine list should include at least 
20% of DOP italian wines

7. It should be foreseen for the 
customer the availability of  extra 
virgin DOP olive oil

8. The restaurant should have at least 
one person in the kitchen who could 
attest his/her own  
experience/proficiency in Italian 
cooking

9. Commitment declaration to make 
known and enhance the culture 
and the instrument of the 
designation of origin , whether 
Italian or local

10.Main DOP products used in the 
restaurant

Wine list file or photo 

Photo

Canditate
written declaration

Canditate
written declaration

Canditate
written declaration

Eventual candidates presentation submitted by  fore ign 
representatives are also positively evaluated. 



Promotion

Certificates

Decals

Plates



Promotion

Guide to the Italian
hospitality

Newsletter

Presence on social networks

(Facebook, You tube)



Promotion

Portals: 

- premiospitalita.it

- isnart.it
- 10q.it



Promotion

• Press showcase devoted to the initiative also with 
the support of the ItalPlanet media partner. 

site www.italplanet.it:
- banner of the initiative on the site homepage;

- Regular column, entirely devoted to the initiative, in the 
ItalPlanet/News new agency and the presence on the weekly 
newsletter.

èItalia magazine, with 200.000 copies in Italy and a broad:

- Regular column of many pages entirely devoted to the 
initiative;

- publication of more updates in progress;

- publications of more pages in the form of 
advertorials (whole page) and 
news (one-third page).



Promotion

• TV transmissions:

Ospitalità Italiana award gala night

Chefs without frontiers

2005 2006 2007 2008



• Self candidature of the 
entrepreneurs

• Evaluation of the  
candidature

February – June 2010

May – June 2010

The public launch event of the Italian Hospitality brand

Italian Restaurants in the World will be realised at the

national level by the Unioncamere the day after the issue

of the first 10 certifications.
Parallel to this, the involved Italian Chambers of 

Commerce abroad will gradually organise local press

conferences for the certification issued.

General timing


