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Supporting the Italian soccer 
champions 

The compact that 
looks more than ever 
like a sports car
The new Alfa Romeo has been launched and it’s been christened MiTo. Its name is a meeting of 
two great cities: Milan and Turin and is a title that evokes great excitement. Milan is where the 
car’s brand was created, Turin is where it is produced. Amongst its features is the Alfa Romeo 
DNA system. The DNA stands for Dynamic, Normal and All Weather. This is an innovative 
mechanism that affects all the main driving parameters (engine response, control of stability 
and power steering). Until now, only racing cars and supercars had this system. It gives the 
car three quite different personalities: a super sports car mode (dynamic), an urban mode 
(normal) and a mode for maximum safety, even on slippery roads (all weather). Another key 
feature of the MiTo is the interior design. The overall look is defi nitely aggressive, with the same 
upholstered dashboard as the high range vehicles. The dials are easy to read, with modern, 
extremely effective graphics. The suspension ensures maximum safety and pure enjoyment: 
Sports car performance combined with unrivalled traction. The engine has up to 155HP to 
accelerate from zero to 100 Km/h in eight seconds.MiTo also has the latest sound technology. 
It is equipped with a radio, CD player and Mp3, with the latest generation hi-fi  Bose® Sound 
System. Blue&Me™, the multimedia communications heart of MiTo can be installed on board to 
provide a hands free service via Bluetooth®, a USB port and Mp3/wma media player.

ALWAYS CLOSE TO OUR CHAMPIONS.

New Holland and Juventus, looking forward to a great Champions League together.

For the second year in a row 
New Holland and Fiat Group 
will be sponsoring Juventus, 
Turin’s world famous
football team. 
Juventus has now won the 
Italian league pennant more 
times than any other team 
and has an estimated 170 
million fans and supporters 
all around the world. 
The team has a glorious 
tradition stretching back to 
1897 and is looking forward 
to another exciting season. 
In addition to competing 
for the 96th Italian Serie 
A pennant, the black-
and-white jerseys will be 
taking part in Europe’s most 
important tournament;  the 
Champions League. 
Fans will be able to enjoy a 
thrilling Competition kick-off. 
Between September and 
December Juventus will face 
Madrid (Spain), Zenit (Russia) 
and Bate (Belarus) in the 
qualifi cation round. 
To support the team as 
it embarks on this major 
European campaign,
New Holland has launched a 

new advertising campaign in 
the main sports newspapers 
in Italy and Europe. The 
slogan “always close to the 
heart of our champions”, 
accompanies the image of a 
Juventus player with his hand 
on his heart. 
It is a message of pride 
which refl ects the sense 
of partnership between 
two great names who 
are both world leaders 
in their respective fi elds 
and who both share the 
same enthusiasm and 
determination to go on 
winning together. 
New Holland, like Juventus, 
boasts over 100 years of 
history and success, and is 
committed to guaranteeing 
maximum customer 
satisfaction at all times, with 
the passion, determination 
and will to get results. 
We look forward to seeing 
the Juventus fans online: Visit 
www.newhollandstyle.com, 
our new website devoted to 
New Holland and Juventus 
merchandising (fi nd out 
what’s new on page 17). 

The Trophy 
cabinet of
Juventus F.C.

National Trophies: 

95 championships played 
in the Serie A league

27 league pennants won

9 Italian Cups

4 Italian Supercups

International Trophies:

2 Champions Cups 
(Champions League)

1 Cup of Cups

3 UEFA Cups

2 Intercontinental Cups

2 European Supercups

1 Intertoto Cup

• JUVENTUS •

• ALFA ROMEO •
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“Blade Runner”, New Holland’s 
new construction machine, 
makes its debut 
This is a unique machine. It blends the characteristics of the 
excavator and the crawler dozer. It is an original hybrid of 
two machines and is the New Holland solution for all users 
who want to handle different types of work with just a 
single machine.  The ‘Blade Runner’ Series B is based on 
a 14 ton crawler excavator, derived 
from the E135B SR (short radius), with 
monoblock boom. It was combined 
with a special undercarriage that was 
built using elements inspired by the 
20 ton type excavators. Developed 
in partnership with Kobelco, it 
is a highly specialized, versatile 
machine that joins the line-up 
of New Holland earth-moving 
equipment. It is able to perform 
the activities of both crawler 
excavator and dozer and 
boasts high performances in 
both productivity and safety. 

First it was the 500. Then it was the Abarth 
brand. Now another historic FIAT icon returns.
The Campagnola, Fiat’s off-road model which 

was produced in various guises between 1951 and 
1987, is being revived in a third edition, under the 
IVECO brand. The ‘opening edition’ of this new 
4-wheel drive returned to the market in September.
It owes a lot to the Massif - the vehicle designed 
for professional off-road use - which Iveco launched 
last March. The new Campagnola is designed to carry 
people and owes much of its traditional off-road 
basic structure, avant-garde technology and boldly 
modern look to the Massif. A sturdy chassis with 
stabilizing bars; four-wheel drive; rigid bridge 
suspension on both front and rear axles; six gears 
and a reduction gear for the steepest climbs; the rear 
differential with manual locking options. These are 
just some of the features that make the Campagnola 
suitable for any kind of terrain. It is capable of 
maximum performance-levels in terms of speed 
and agility and is confidently able to handle the 
most extreme off-road conditions. This new model 
can overcome one hundred percent slopes, with an 
approach angle of 50°, a departure angle of 34° and 
a ramp angle of 33°. Even in its standard setting, it 
has a fording depth of up to 50 centimetres. 
Its genuine 4x4 spirit is underlined by its styling: 
A collaboration of Giugiaro’s Italdesign and FIAT’s 
Style Centre. Gritty and lively, its features are 
instantly recognizable: From the grid radiator, so 
typical of Iveco vehicles, to the assertive square 
shape and the exclusive beige and sage-green 
colours which highlight its historical link to its 
famous predecessor. 

MiTo is a car 
designed for 
those who seek 
comfort and 
technology and 
who care about 
style and details. 
It is a car for 
those who like an 
aggressive look 
and a sports car 
performance.

Compact and safe, 
with style
“It’s a unique and innovative vehicle in terms of style, safety and environmental respect. 
In other words, it’s a very well-designed van; highly practical and with an excellent price/quality 
ratio.” This is how the Fiat Fiorino van was described by the jury of international journalists 
who awarded it the “International Van of the Year 2009”. The prestigious award was presented 
during the Hanover Commercial Vehicles International Trade Fair, the most important European 
trade fair for commercial and industrial vehicles. The Fiat Professional produced van owes its 
success to some unique features for a van in its class: It is ideally suited for anyone looking for 
a compact van that is cheap to run; it is nimble in traffi c; and easy to park. Fiat Fiorino has, in 
fact, managed to completely redefi ne the standards for the light commercial vehicle segment, 
offering clients the opportunity to buy a ‘made to measure’ vehicle for their activities. It has 
load capacities of 610 and 660 kg; a volume of 2.5 cubic metres; and an interior length of 1.5 
metres, which can become 2.8 cubic metres and 2.5 metres by folding down the passenger 
seat. The van was also praised for its original and dynamic style and its safety features. 
Affordable and safe, the Fiorino is available in the goods carrier cargo version; in the combi 
version, which can carry both goods and people; and in the ‘Adventure’ version, which features 
a raised trim and soon, a special traction system ideally suited for use in rural areas.

Welcome back, 
Campagnola!

Affordable and safe, the Fiorino is available in 
the goods carrier cargo version; in the combi 
version which can carry both goods and 
people; and in the “Adventure” version, which 
features a raised trim, and soon to come a 
special traction system ideally suited for use in 
rural areas and on ground with poor grip.

• NEW HOLLAND CONSTRUCTION •

• IVECO •

• FIAT PROFESSIONAL •
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Italian 
potato cake
Ingredients
400 g potatoes
200 g sugar
4 eggs
100 g margarine
Grated lemon rind
30 g raisins
30 g almonds

Scottish roast 
venison with 
blackcurrant sauce
Ingredients
50 g butter
3 tablespoons blackcurrant jelly
1.5 kg leg of venison on the bone
3 tablespoons red wine
2 tablespoons blackcurrant vinegar 
300 ml game or beef broth
3 sprigs of thyme
Half a cup of blackcurrants

• RECIPES •

Potatoes and currants: recipes from the chef
Preparation
Boil the potatoes, peel and mash; set aside to cool. 
Soak the raisins in warm water, dry and lightly fl our.
Beat the egg yolks for 15 minutes with the sugar, add the 
potatoes, the margarine (which should be at room temperature), 
the lemon rind, the raisins, chopped almonds and, lastly, the egg 
whites beaten fi rm.  
Pour into a greased cake tin about 20 cm wide and bake in a hot 
oven for about forty minutes. Serve cold.

To decorate the cake:
Cook about 250 g of black currants in a saucepan with a glass 
and half of water; strain, add the juice of half an orange and 70 
g of sugar: this sauce is the perfect topping for a golden cake!

An exotic
crop

• CURIOSITIES •

Norwegian 
tomato juice with 
fennel, potatoes 
and currants
Ingredients (one serving)
2/5 tomato juice
1/5 fennel juice
1/5 potato juice
1/5 currant juice

Preparation
Blend carefully and serve the beverage cool, in tall, narrow 
glasses garnished with a cluster of currants.

Preparation
Melt the butter and two tablespoons of blackcurrant jelly in 
a large pot; once it is simmering, add the meat and brown it. 
Preheat the oven to 230°C. Place the contents of the pot in 
a roasting pan, add a pinch of salt and pepper and place 
in the oven. Roast for about 90 minutes. Since venison is very 
lean, take care not to let it brown too much. 
Remove from the oven and place on a cutting board, cover 
with aluminum foil, and let it stand for about twenty minutes. 
In the meantime, heat a teaspoon of the fat from the roasting 
pan in a pot, add the wine and vinegar and boil for a couple 
of minutes, then add the hot broth, the remaining jelly and
the thyme and boil for another fi ve minutes until you have 
a smoothly blended sauce. Add salt and pepper to taste, strain 
and pour into a gravy boat, after adding the currants.
Slice the venison and serve with the sauce on the side.

People think it’s a grain, but it actually belongs to the same family as spinach and beets; 
it has been grown for about 5,000 years on the stony soil of the Andes at an altitude 
between 3,800 and 4,200 metres. 
Know what it is?
It’s the quinoa, considered sacred and almost magical by the Incas, who honoured it in 
some of their rites. 
What does it look like?
The leaves are triangular and pointed, and it has a long stalk. The seeds are the only edible 
part, and are small and round, very similar to millet and very rich in nutrients: they contain 
fi bres, minerals and vegetable proteins, and are free from saturated fats and gluten.
How is it grown?
Quinoa is a sturdy vegetable and does not require any special treatment: It is planted 
between September and October and harvested between April and June. The grains 
are washed and selected to get rid of impurities and a chemical called saponin, which is 
a bitter substance contained in the plant to protect it from insects and birds. The grains 
are then dried in solar driers and packed 500g cans.
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Differences
The two drawings have 7 differences. Can you fi nd them all?

• GAMES •

ANSWERS:
The missing square: B
Differences:
1 - the bar on the left
2 - the hay bottom right
3 - the window top left
4 - trees in the background
5 - spot on the neck of the second cow from the left
6 - last cow on the right
7 - wall behind the cows

The Missing Square
Only one of the four squares below completes the fi gure. Find the right one.

A B

C D
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