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Angelo Pepe meeting President Giovanni Leone. 

T he board of the  

directors of Comitato 

della Dante Alighieri di Hong Kong 

has decided to dedicate our 

branch to the memory of Angelo 

Amedeo Pepe.   

 

A ceremony was held on 19 April 

2013 at 6 PM. 

 

Angelo Pepe was born in  

Striano (NA) on 27 March 1949. 

He passed away in Hong Kong on 

13 December, 2008. 

 

When Angelo was only one month 

old his family moved to Argentina, 

getting there on a transatlantic 

ship. His father, Antonio, was 

working for Agostino Rocca, who 

had resettled in Argentina to cre-

ate Techint.  

 

Angelo graduated in mechanical 

engineering when he was 24 years 

old in  Argentina scoring the maxi-

mum points, cum laude. 

 

He was employed by Tubos Trans 

Electric (Cordoba, Argentina) and 

after he had been sent to a train-

ing course at IRI, in Italy, he joined 

Italimpianti Argentina,  staying 

there for three years. He then 

moved to Genova, where he 

joined Techint where his boss, 

Gianfelice Rocca, assigned to him 

the task of opening an office in 

Asia, based in Singapore but from 

there he had to travel extensively 

to Malaysia, Taiwan, Korea and 

China. He then set up new compa-

nies in partnership with Rocca and 

Paolo Pininfarina – like Socofar 

and Metadesign - and moved to 

Hong Kong with his wife, Monica, 

and their two daughters. 

 

All people who have met   

Angelo Pepe have been impressed 

by his great charm and culture, by 

his love for Italy, by his impeccable 

manners and by his great piety. He 

had been one of the founders of 

the Italian Chamber of Commerce 

in Hong Kong and of the Dante 

Alighieri Society, originally created 

by Cav. Leo Li.  

 

 

 

 

After a lapse, the Dante Alighieri 

Society was re-founded mainly 

due to his personal and unwaver-

ing commitment. His name will  

remain engraved into the hearts of 

all the people who had the privi-

lege of having known him. For this 

reason we think proper, just and 

right that his name will be forever 

associated with the Dante Alighieri 

Society in Hong Kong.    

 

Angelo Amedeo Pepe was award-

ed the star of Cavaliere in 2008 by 

the president of  Italy, Giorgio 

Napolitano. 

 

The Board of the directors of the 

Dante Alighieri  Society in Hong 

Kong – Section Angelo Pepe  
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ANGELO PEPE 



 

Our New Teacher Michela and Her Hometown Bergamo 

CURIOSITA' ...  
 
Bergamo nella Commedia dell'Arte:  Arlecchino e' la maschera di Bergamo. Rappresenta il servo imbroglione 
perennemente affamato, descritto da Carlo Goldoni nel "Il servitore di due padroni" 
 
Bergamo in cucina: la polenta Alla degustazione dei prodotti locali (formaggi e salumi) si accompagna 
sempre la polenta, emblema della cucina bergamasca. Piatto "povero" e di semplice preparazione ha origine 
antichissima e ne troviamo cenni anche nella letteratura ( "I promessi Sposi" di Alessandro Manzoni)Classica o 
"taragna" (con aggiunta di formaggi) e' il piatto tipico della tradizione e accompagna i pranzi della domenica delle 
famiglie bergamasche .  
 
Bergamo "Citta'dei Mille", perche'?  Questa definizione non e' frutto della mente di un pubblicitario o di un geniale 
impiegato del Comune di Bergamo .. bensi' di Giuseppe Garibaldi, per il gran numero di bergamaschi che presero 
parte alla "Spedizione dei mille", episodio del Risorgimento in cui mille volontari salparono, nella notte tra il 5 e il 6 
maggio 1860, da Quarto (Liguria) per sbarcare a Marsala (Sicilia) alla conquista del "Regno delle Due Sicilie", 
permettendone l'annessione alla nascente Italia! 
 
Bergamaschi famosi nel mondo: Michelangelo Merisi detto "Il Caravaggio", Gaetano Donizzetti, Papa Roncalli  
Giovanni XXIII detto il "Papa Buono" ... e tornando ai nostri giorni ...  e ad Hong Kong ... Umberto Bombana,         
executive chef del ristorante Otto e Mezzo!  
 

Carissimi studenti e amici della Dante 
Alighieri, 
 
Sono felice di presentarmi attraverso le 
pagine di questa newsletter!  
 
Sono Michela Frigo, dallo scorso mese 
di marzo arruolata nella "squadra" della 
Dante Alighieri. 
 
Trasferitami nel Sud Est Asiatico con 
mio marito da pochi mesi, la vita ad 
Hong Kong e' per me una continua 
scoperta. Citta'dai sapori forti e 
contrastanti e' difficile descriverne in 

poche parole 
sensazioni ed 
immagini. 
 
Ma non voglio 
dilungarmi parlando di 
me ... bensi' della citta' 

dove sono nata e cresciuta : Bergamo! 
 
"Bergamo citta' bellissima" ... cosi' 
scriveva un viaggiatore veneziano del 
'600 che attraverso' le terre lombarde.  
Aveva probabilmente ancora negli occhi 
l'immagine della Citta' Alta sul colle ed il 
suo profilo di torri e campanili. La stessa 
immagine che accoglie oggi il turista in 
visita alla Citta' e saluta noi bergamaschi 
ogni volta che vi facciamo ritorno! 
Come raggiungere la Citta' Alta?  Se e' 

sicuramente bello 
arrivarci con la 
Funicolare, che in 
pochi minuti collega la 
citta' alta  alla 
bassa  ...  ancora piu' 
bello' e' 

"conquistarsela" pian piano, 
attraversandone le porte storiche e 
camminando lungo le mura poste a 
difesa della citta' storica dall'allora  
Repubblica di Venezia, che utilizzava 
Bergamo come ultimo baluardo o prima 
postazione (dipende dai punti di vista) 
contro il nemico: il Ducato di Milano. 
 
Le mura  regalano una piacevole 
passeggiata tra i panorami della citta' e 
con il cielo terso e' possibile scorgere il 
profilo degli Appennini! 
 
Entrati nella citta' storica e' possibile 
attraversarla camminando lungo Via 
Gombito, la via principale ricca di negozi 
e pasticcerie, fino ad arrivare a Piazza 
Vecchia, il cuore ed il simbolo della citta' 
antica. 
 
Piazza Vecchia, definita dal grande 
architetto Le Corbusier "la piu' bella 
piazza d'Europa", accoglie la Fontana 
del Contarini, la Cattedrale di Bergamo, 
il Palazzo del Podesta' (risalente al 
1340), la sede storica dell' Universita'  .... 

e il "Campanone", 
(che noi 
bergamaschi 
chiamiamo il 
"Campanu'")  la 
torre civica che 
ogni sera, alle 
22.00 (or 10 pm.) 
rintocca ancora 
100 colpi, a 
ricordo del tempo 
in cui le porte 
della citta' venivano chiuse per la notte. 
 
Bergamo e' una citta' piena di storia e di 
arte .. e parlarne in poche righe potrebbe 
sminuirla. Mi permetto quindi di darvi un 
consiglio,anche se potrebbe sembrare di 
"parte" trattandosi della mia citta'. In 
occasione di un prossimo viaggio nel 
nord dell' Italia ,ritagliatevi il tempo 
necessario per una visita a Bergamo! 
Lasciatevi incantare dai palazzi 
camminando lungo le mura e lasciate 
che i vostri passi risuonino nelle vecchie 
vie lastricate ... Bergamo vi sapra' 
conquistare ... gli occhi ... ed il cuore!  
 

Arrivederci in 
Italia!   

See you in 
"Berghem" ! 

 
 

 

BERGAMO 
 
Bergamo (Lombard language "Berghem", Latin "Bergomum")  is the capital of the italian province of Bergamo and the third 
largest city on the region of Lombardia, about 40 km northeast of Milan. 
It's the only northern city distribuited in two parts: the Upper City (Citta' Alta) the oldest part of Bergamo surrounded by   
Venetian walls built in the 17th century, and the Lower City, the modern centre of Bergamo.  
A visit to Bergamo is a journey between two towns, one on a hill, the other on the plain. Two towns that are essentially   
different but linked not only by history but also by a dense web of streets and  alleys where get lost in a unique atmosphere. 
The major points of interest in Città Alta are: the City Walls, Porta San Giacomo, Piazza Vecchia, Basilica of Santa Maria 

Maggiore, Colleoni Chapel, Theatre of Society, Donizetti Museum and San Vigilio Funicolar  

 

LA FARA 

LE MURA VENETE 

PIAZZA VECCHIA 

Michela Frigo 



 Dante Alighieri Membership Card 

  
Francesco has been living in Hong Kong since 2006. He was born in Lecco, on the southern shore of Lake Como in Italy. He studied archi-
tecture in Milan and furthered his studies in Paris at the École des Beaux Arts, La Seine and also at the Clerkenwell College of Printing in 

London. 
 

He has painted scenes from his travels around the world, as well as scenes from Hong Kong. Francesco’s world is a colourful place. The 
Hong Kong skyline features predominantly in his art, so vibrant and lively. He works in acrylic and oils on canvas, but also uses collage to 

give his paintings texture and depth. He varnishes his finished works, which further enhances the brightness of the colours.                                       
His works are featured in private collections worldwide. For further information please follow this link:                                                                                            

<http://www.francescolietti.com/> http://www.francescolietti.com/ 
 

He will share with us his personal experience, his techniques and inspiration. 
 

Event: An Italian Night with Francesco Lietti 
Date: Friday, 26 April 2013 

Time: 7:00 - 8:30 pm 
Venue: Dante Alighieri Society, Unit A&B, 4/F Kiu Yin Commercial 

Building, 361-363 Lockhart Road, Wanchai, Hong Kong 

 
For registration, please click: http://www.ladante.cc/event_registration.html 

una serata italiana con… “Francesco Lietti” 



 

 

 

 

Dear Members, Students and friends of Dante Alighieri, 

 

We are extremely happy to share with you a remarkable breakthrough in our Dante Alighieri Membership scheme.  

 

New Benefits in Hong Kong 
 

As you may already know, our DA members could enjoy many exclusive and special discounts in Hong Kong.  

We have recently reached the number of 30 sponsors. (For details, please check our web site: www.ladante.cc) 

 

Enjoying Benefits also in Italy and Tokyo 
 

We are delighted to inform you that from now on our Dante Alighieri Members will have immediate access also to the privilege list offered 

by our Headquarter Dante Alighieri Roma (please click http://www.ladante.it/sites/default/files/libro%20delle%20convenzioni_0.pdf ) and 

that by  Dante Alighieri Tokyo (please click: http://www.il-centro.net/dante/convenzioni/giappone/index.html). 

This means that in addition to the offers and discounts in Hong Kong, our DA members are also entitled to the  benefits from the huge list 

of discounts and promotions all over Italy and Tokyo including several hotels, museums, theatres and cinemas, book stores, restaurants,                            

travel agencies, home living, clothes shops and more… (More than 200 sponsors in Italy and 14 sponsors in Tokyo!)  

 

Surprises from Member-get-member program 
 

We are also thrilled to announce the launch of the new Membership 2013 promotion “Member-get-member”.  By introducing us a new 

member, you will immediately  receive vouchers and discount gifts from our sponsors. You will be also eligible to participate in our sum-

mer lucky draw that will take place at Dante Alighieri Society on 31 Aug 2013. The lottery will 

include gadgets from Italian companies, dining vouchers, free cooking and wine classes in our 

school.  

 

Take action now! BE A DANTE ALIGHIERI AMBASSADOR! Help us to 

spread the news on how handy being a DA member is, and we will reward your 

precious help with loads of amazing prizes!  
 

 

Thank you for your continuous support, 

Dante Alighieri Society – Hong Kong 

Dante Alighieri Society USB PEN 

http://www.ladante.cc/event_registration.html
http://www.ladante.cc
http://www.ladante.it/sites/default/files/libro%20delle%20convenzioni_0.pdf
http://www.il-centro.net/dante/convenzioni/giappone/index.html).


Upcoming Italian Language Courses, Cultural Events and Workshops 

 

 

Dante Alighieri Society in Hong Kong  
 

Address: Unit A&B, 4/F, Kiu Yin Commercial Building, 361-363 Lockhart Road, Wanchai, Hong Kong  

TEL: +852 2832 9799                                 FAX: +852 2831 9082 

EMAIL: dantealighieri@ladante.cc                       WEBSITE: www.ladante.cc 

 

“Rigoletto” Part 1  
 

Date: Wednesday, 15 May 2013, Time: 19:00 - 21:00  

Fee: $200  ($180 for DA Current Students and Members)  

Venue: Dante Alighieri Society in Hong Kong  

 

“Rigoletto” Part 2 
 

Date: Monday, 20 May 2013, Time: 19:00 - 21:00  

Fee: $200  ($180 for DA Current Students and Members)  

Venue: Dante Alighieri Society in Hong Kong  

Opera Workshops 

Francesco Lietti 
 

Date: Friday, 26 April 2013,  Time: 19:00 - 20:30 

Venue: Dante Alighieri Society in Hong Kong  

Free Admission  

Una Serata Italiana con... 

 

Art Workshop “Cartoline dall'Italia” Part 2 

(Postcards from Italy) by Cristina Lambiase 

Date: Wednesday, 8 May 2013 

Time: 19:00 - 20:30 

Venue: Dante Alighieri Society in Hong Kong  

Free Admission  

Art Workshop 

New Italian Language Course 

Beginner I 

Friday, 14:00 - 16:00, from 3 May to 16 Aug 2013 (No lesson 

on 17 May 2013)  

Intensive A1 

Wednesday and Friday, 10:00 - 12:00, from 3 May to 9 Aug 

2013 (No lessons on 17 May and 12 Jun 2013) 

Beginner II 

Saturday, 14:00 - 17:00 (3 hours), from 20 April to 22 Jun 2013 

Intermediate II 

Saturday, 14:00 - 17:00 (3 hours), from 20 Apr to 22 June 2013  

Advanced III 

Thursday, 19:00 - 21:00, from 16 May to 22 Aug 2013  

Registration:                                                                                            
http://www.ladante.cc/event_registration.html 

 

 

Beginner I 

Thursday,19:00 - 21:00, from 9 May to 15 Aug 2013  

Viviana Lapertosa (La Cuoca della Porta accanto)  
http://www.lacuocadellaportaaccanto.com  
 

Are you interested in cooking? Last month, Tracy and Atsuko assisted chef Viviana Lapertosa, from “RSI - Radiotelevisione svizzera”, to 
make a documentary on Hong Kong’s food culture. After visiting many different restaurants, chef Viviana learned how to make dim sum, 
wantan noodles, BBQ pork and found what the real Chinese cuisine was! You may find her secret receipts and learn how to cook from her 
website! What’s more? You could know more about Italian food culture and words as well.  

Please access this website: http://la1.rsi.ch/cucinatori/cibo_ricette_cuoco.cfm?cuoco=Viviana%20Lapertosa 

Intermediate IV 

Saturday, 10:00 - 13:00 (3 hours), from 4 May to 6 Jul 2013  

Intermediate V 

Thursday, 15:00 - 17:00, from 9 May to 15 Aug 2013  

Beginner II 

Monday, 19:00 - 21:00, from 13 May to 14 Sep 2013  

(No lesson on 1 Jul 2013) 

Intermediate II 

Tuesday, 19:00 - 21:00, from 7 May to 13 Aug 2013  

Intermediate IV 

Tuesday, 19:00 - 21:00, from 14 May to 20 Aug 2013  

 

 PLIDA Certificate Examination     

 Monday, 29 April 2013 : Level B2 and C1    

Monday, 27 May 2013 : Level A1, A2, B1 and C2  

http://www.ladante.cc/event_registration.html
http://www.ladante.cc/event_registration.html
http://www.lacuocadellaportaaccanto.com
http://la1.rsi.ch/cucinatori/cibo_ricette_cuoco.cfm?cuoco=Viviana%20Lapertosa
http://www.ladante.cc/plida.html

