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Bar d'Italia del Gambero Rosso 2017:
A Deep Dive into Italy's Best Bars

The *Gambero Rosso Bar d'Italia* guide is a highly respected annual publication that
celebrates the best bars across Italy. The 2017 edition, in particular, offered a

fascinating snapshot of Italy's vibrant bar culture, highlighting establishments that
excelled in mixology, service, atmosphere, and the quality of their offerings. This
article delves deep into the *Bar d'Italia del Gambero Rosso 2017*, exploring its

significance, the criteria used for selection, some notable winners, and the lasting
impact it had on the Italian bar scene. We'll also touch upon the evolving trends in
Italian mixology and the *Gambero Rosso*’s continuing influence on the industry,
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covering topics like Italian cocktail culture, best bars in Italy 2017, Gambero
Rosso rating system, and top Italian bartenders.

The Significance of the Gambero Rosso Bar d'Italia
2017

The *Gambero Rosso Bar d'Italia* isn't just a list; it's a cultural statement. The 2017
edition, like its predecessors, served as a crucial guide for both locals and

international travelers seeking authentic and high-quality Italian bar experiences. It
showcased the diversity of the Italian bar scene, from traditional *caffè* serving
expertly pulled espresso to innovative cocktail bars pushing the boundaries of

mixology. The guide's impact extends beyond simple recommendations; it elevates
the status of the featured bars, attracting new clientele and bolstering their

reputation. The selection process, known for its rigor, lends credibility and prestige to
the awarded establishments. This recognition can significantly impact a bar's

business, leading to increased revenue and enhanced brand visibility. The 2017
edition, therefore, played a pivotal role in shaping the landscape of Italian bars and
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influencing the trajectory of the industry.

The Gambero Rosso Rating System and Selection
Criteria

The *Gambero Rosso* employs a sophisticated and rigorous rating system for its *Bar
d'Italia* guide. The evaluation isn't solely based on the quality of drinks; it

encompasses several crucial aspects of the overall bar experience. Inspectors assess
the quality of ingredients, the skills of the bartenders, the creativity of the cocktail
menu (if applicable), the ambiance of the establishment, and the overall service
provided. The Gambero Rosso rating system uses a scoring system, with the

highest-rated bars receiving prestigious accolades. Factors such as the sourcing of
ingredients, the originality of cocktail creations, and the overall customer experience

all contribute to the final score. The 2017 edition likely followed a similar system,
emphasizing the importance of authenticity, innovation, and exceptional service in
recognizing the best bars in Italy. This comprehensive approach distinguishes the

*Gambero Rosso* guide from others, solidifying its position as a leading authority in
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the Italian bar industry.

Notable Winners and Trends of the Bar d'Italia
2017

While a complete list of all winners from the *Bar d'Italia del Gambero Rosso 2017* is
unavailable without access to the original publication, we can discuss some general

trends and potential high-achievers based on the guide's history and the
contemporary Italian bar scene. The 2017 edition likely highlighted bars that

embraced a blend of tradition and innovation. This could include establishments
expertly crafting classic Italian cocktails alongside innovative signature drinks. The

emphasis would have been on using high-quality, locally-sourced ingredients – a key
characteristic of the "slow food" movement's influence on Italian gastronomy. The

winning bars likely reflected a rising interest in mixology, with highly skilled
bartenders creating complex and refined cocktails. Furthermore, the guide likely

showcased establishments that possessed a distinct atmosphere, creating a
memorable and immersive experience for their patrons. This multifaceted approach
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aligns with the *Gambero Rosso*'s commitment to recognizing excellence across all
aspects of the bar experience. The selection likely reflected a cross-section of Italy's

regional variations in bar culture, reflecting the nation’s diversity.

The Lasting Impact and Evolving Trends in Italian
Mixology

The *Bar d'Italia del Gambero Rosso 2017* left a lasting impact on the Italian bar
scene. Its recommendations influenced consumer choices, inspiring many to seek out

the lauded establishments and further boosting their success. Furthermore, the
guide's emphasis on quality, craftsmanship, and innovation fostered a sense of

professional pride amongst Italian bartenders. The continued success of the
*Gambero Rosso* guides underscores the importance of recognizing and celebrating
excellence in the bar industry. The influence extends beyond individual bars; it has
shaped broader trends in Italian mixology, particularly the increasing use of high-

quality, locally sourced ingredients and the creative experimentation with classic and
contemporary cocktail techniques. The guide has also helped to elevate the overall
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perception of Italian bars, contributing to their growing international reputation and
attracting a wider audience. The trend towards a more sustainable and locally-focused
approach to mixology, inspired in part by guides like the 2017 edition, continues to be

a prominent feature of the Italian bar landscape.

Conclusion
The *Bar d'Italia del Gambero Rosso 2017* stands as a significant marker in the

evolution of Italy's bar culture. By showcasing the best establishments and
highlighting the skill and dedication of its bartenders, the guide played a crucial role

in promoting excellence and influencing industry trends. Its rigorous evaluation
process, emphasis on quality ingredients, and celebration of both tradition and

innovation solidified its position as a leading authority on Italian bars. The impact of
the 2017 edition continues to be felt today, as the Italian bar scene continues to
evolve and adapt, inspired by the high standards set by the *Gambero Rosso*.
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FAQ
Q1: Where can I find the complete list of winners from the *Gambero Rosso

Bar d'Italia 2017*?

A1: Unfortunately, accessing the complete list requires obtaining a copy of the
physical 2017 edition of the *Gambero Rosso Bar d'Italia* guide. While some

information might be available online through archival websites or news articles, a
comprehensive list is likely not publicly available digitally.

Q2: How often does Gambero Rosso publish its bar guide?

A2: The *Gambero Rosso Bar d'Italia* is published annually, providing an updated
overview of the best bars in Italy each year.

Q3: What distinguishes the *Gambero Rosso* guide from other bar guides?

A3: The *Gambero Rosso* guide is distinguished by its rigorous evaluation process,
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which goes beyond simple drink quality to encompass the entire bar experience,
including atmosphere, service, and ingredient sourcing. Its long-standing reputation

and influence within the Italian culinary and beverage scene also sets it apart.

Q4: Are there different categories of awards within the *Gambero Rosso Bar
d'Italia*?

A4: While the exact categories might vary slightly year to year, the *Gambero Rosso*
typically doesn't use rigid categories beyond a general ranking based on overall
score. However, certain bars might be highlighted for specific strengths, such as

exceptional cocktail menus or innovative approaches to mixology.

Q5: Does the *Gambero Rosso* guide cover only bars in specific regions of
Italy?

A5: The *Gambero Rosso Bar d'Italia* aims for a nationwide representation, covering
bars across the various regions of Italy. While the geographic distribution of the

winning bars might vary from year to year, the guide strives to represent the diversity
of Italian bar culture across the country.
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Q6: How does the Gambero Rosso guide influence the Italian bar industry?

A6: The *Gambero Rosso* guide's influence is multifaceted. It sets a standard of
excellence, inspiring bars to improve their offerings and service. It attracts tourism

and boosts the business of winning establishments. It also shapes trends, highlighting
innovative approaches and emphasizing the importance of quality ingredients and

skilled bartenders.

Q7: Can I use the information from the Gambero Rosso guide to plan a bar-
hopping trip through Italy?

A7: Absolutely! The *Gambero Rosso Bar d'Italia* guide is an excellent resource for
planning a bar-focused itinerary across Italy. You can use it to identify highly-rated

bars in specific regions or cities, ensuring you experience the best the country has to
offer.

Q8: Is there a way to suggest a bar for inclusion in future editions of the
Gambero Rosso Bar d'Italia?
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A8: While the precise submission process may not be publicly advertised, *Gambero
Rosso* likely has internal mechanisms for accepting recommendations. Contacting
them directly might offer the best chance to suggest a bar for future consideration,

though there is no guarantee of inclusion.

Deconstructing the Gambero Rosso's Bar d'Italia
2017: A Deep Dive into Italian Drinking Culture

The publication of the Gambero Rosso's Bar d'Italia in 2017 marked a crucial moment
for Italian drinking scene. This prestigious guide, a benchmark for discerning patrons,
offers a comprehensive examination at the best bars across the country. More than
just a catalog, it provides a perspective of the evolving landscape of Italian drinking

establishments, highlighting the trends and innovations that shape the modern Italian
bar experience. This article will delve into the key aspects of the 2017 edition,

examining its influence and its importance to understanding the Italian bar heritage.

The 2017 Bar d'Italia was remarkable for several reasons. Firstly, it highlighted a
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evident shift towards excellence over quantity. The guide prioritized bars that
emphasized on using high-quality components, crafting original cocktails, and

providing outstanding service. This stressed a growing appreciation among Italian
drinkers for the subtleties of mixology and the importance of a well-crafted drink. The

guide wasn't just about strong drinks; it was about the full experience.

Secondly, the 2017 edition showcased the diversity of Italian bar culture. The selected
bars were located across the country, reflecting the individual characteristics of each
region. From the timeless bars of Rome to the trendy establishments of Milan, and the
picturesque locales of smaller towns, the guide presented a intriguing tour of Italian

drinking customs. This geographic extent assisted in fostering a greater
understanding of the regional differences within Italian bar scene.

Furthermore, the 2017 Bar d'Italia emphasized the growing effect of international
movements on Italian mixology. While preserving traditional methods, many of the

featured bars were integrating creative techniques and components from around the
world. This showed a inclination to innovate while still respecting the abundant

heritage of Italian bar culture. This combination of classic and modern aspects is a
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hallmark of the modern Italian bar scene.

The Gambero Rosso's Bar d'Italia 2017 serves as a valuable resource for anyone
fascinated in understanding the complexities and richness of Italian drinking lifestyle.
It's more than just a list; it’s a glimpse into a vibrant and developing sector, displaying
the passion and skill of those who define the Italian bar experience. The guide's focus

on quality, innovation, and regional diversity gives a substantial addition to our
understanding of this important aspect of Italian culture.

Frequently Asked Questions (FAQs)

Q1: How is the Gambero Rosso Bar d'Italia different from other bar guides?

A1: The Gambero Rosso Bar d'Italia is recognized as one of the most influential and
comprehensive guides to Italian bars. Unlike several other guides, it emphasizes on a
comprehensive assessment that takes into account not just the drinks, but also the

environment, service, and overall experience.

Q2: What criteria are used to select bars for the guide?
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A2: The selection method is strict, involving in-depth study and secret visits by
professional evaluators. Key criteria encompass the quality of ingredients, the skill of

the bartenders, the originality of the cocktails, the atmosphere, and the overall
customer treatment.

Q3: Is the Bar d'Italia guide only for experts in the field?

A3: Absolutely not! While professionals will certainly find the guide invaluable, it’s also
a fantastic resource for anyone enthusiastic in experiencing the best that Italy's bar

scene has to offer. It helps plan trips and provides information into the individual
character of various Italian bars.

Q4: Where can I find the 2017 Bar d'Italia guide?

A4: While the 2017 physical guide might be hard to find in paper, much of its content
is likely obtainable online through Gambero Rosso's digital platforms, or through

alternative sources such as web archives or commentaries.
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