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Finding Vista
Palazzo Verona

The Italian city’s newest five-star luxury
property is more than a hotel, it's a
meaningful ode to its surroundings.
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THIS EARLY FALL, I had the fortuitous
opportunity to drive from Umbria in central
Italy to Veneto in the country’s northeast. At
four hours, it barely qualifies as a road trip. But
passing from Lago Trasimeno near Perugia,
where castles top lush hills, to Tuscany’s
undulating sunbaked landscapes to Emilia-
Romagna’s orderly walls and on to the hazy,
humid Padovan-Venetian plain is to traverse
cultures and centuries. Just as the sky faded
from deep gold to inky, starlit twilight, I pulled

into my final destination: Vista Palazzo Verona,

which appropriately (yet surprisingly for a
seasoned traveler) felt like arriving home. This
is no accident. The city’s newest five-star
luxury property is independently owned and
family-run Bianca Passera told me over an
extended lunch of house-made tagliatelle and

Soave white wine.

Passera is the President of Lario Hotels, the
parent company of Vista Verona, of which she
is a third-generation hotelier. Her
grandparents started the family business in the
early twentieth century in Lake Como, passing
it along to her father and brother who opened
the renowned Villa Flori and Terminus hotels.
Passera’s brother then took over. When he
passed away in 2013, Passera made the
decision to return to Como from Milan, having
spent her marketing career between Italy and
New York. “When my brother died,” she
recounted, “someone needed to step in and
lead the business. I'd always loved hotels; they
were a part of our family, I'd grown up around
them — my grandparents lived in one —so I
took the reins, and then the most beautiful
thing that happened: My nephew Luigi (now
CEO of Lario Hotels) joined the company. He’d
just finished university and decided to come
and help me. We combined my experience
with his youth, tradition with innovation.”
Beyond propelling Lario Hotels as it existed,
the pair introduced the company’s Vista

properties — all of which are open year-round.




Vista Palazzo Lago di Como, which debuted in
2018, was the first in the collection. “Vista
Lago di Como was our first test, and it went
well,” Passera explained. “It became the first
five-star luxury property in Como and remains
the only one in the city of Como. It has the best
location in a completely restored, historic
palazzo with an incredible view of the lake — it
seems like you're on a boat. From there, we
came up with the idea to open five-star
boutique luxury properties in Italian
destinations that don’t have luxury offerings or

where they are very limited.”

The collection’s name “Vista,” which means
“view” in Italian, speaks to the distinct
panorama that each property offers at the same
time it reflects the collection’s foundational
philosophy: It refers to the interior view that
you experience upon entering the hotels. They
invite you into a different world of easy, quiet
luxury, where you meet good people who
welcome you, take care of your needs and
desires, and introduce you to a meaningful
view of their respective cities. “It is extremely
important to us to offer guests the opportunity
to experience not just the inside of the hotel
but also the true life of a place,” Passera
confirmed. “We want you to enjoy our
restaurants and our spa, of course, but we’ll
also take you to places that you would never go
or find by yourself” Such places could include
the vineyards surrounding Verona; the Museo
Nicolis dell’Auto, an astounding automobile
museum a bit outside of Verona; or the vintage
store tucked around the corner, filled with rare
furniture. For me, it included a private tour of
Palazzo Maffei.

Located a short walk from Vista Verona, the

casa museo (house museum) is located in the
seminal, fully restored seventeenth century
palazzo that gives the institution its name and
houses the private collection of Veronese
entrepreneur Luigi Carlon. Comprising around
600 works spanning 2,000 years and artistic
disciplines, the collection places modern and
contemporary art in conversation with history
and antiquity. It puts a fine point on Veronese
artists, Italian Futurism, and Metaphysical Art.
René Magritte and Max Earnst share space
with Alberto Burri, Pablo Picasso, and Greek-
Roman archeology. Lucio Fontana’s iconic
“Red Cuts” contrast experimental artist Daan
Roosegaarde’s “LOTUS Maffei,” an innovative
installation introducing intelligent, light-
sensitive flowers that illuminate and bloom in
response to their environment. An Antonio
Canova masterpiece resides alongside turn-of-
the-century furnishings. The result is a
surprising aesthetic survey further fueled by
Palazzo Maffei’s cerebral curation, which
offers meditations and provocations on eternal
themes, such as motherhood, as well as timely
reflections on current events. And because it
originally opened at the beginning of the
pandemic, the museum is still fairly under the
radar, so easy to peruse, its approachable size
allowing for a close, comprehensive



My relationship with the city deepened further

when I returned to Vista Verona’s rooftop
terrace for dinner at its signature restaurant,
Sottovoce. Spanning 360 degrees, the terrace’s
view stretches across the city’s terracotta
rooftops and colorful facades. Multiple church
steeples dot the landscape, their bells
harmoniously tolling the hour. The famed
Verona Arena declares its importance, and the
verdant Torricelle hills frame the city to the
north, as well as produce many of the
epicurean treasures that soon appeared on my
table: a glass of Valpolicella and pheasant
ravioli. Aperitivo hour, which preceded my
meal, was similarly elevated in Italian style,

pairing Franciacorta bubbles with a selection

of artful bites, such as mini baccala cannoli and

savory cheese macarons.

“Our food is very Italian, but a little
reimagined,” Passera told me. “Our chef Fabio
Aceti is Veronese, and he sources the highest
quality ingredients, with at least 75 percent of
them coming from local purveyors. It’s rare to

find, say, oysters on our menu, but you will
certainly find seasonal vegetables and herbs.
And Chef Aceti takes particular care in
sourcing fresh fish from the Adriatic Sea — to
the point that he knows the name of the fishing
boats the supply his daily catch. Sustainability
is very important, fundamental to us. We are a
Societa Benefit — that means that within our
for-profit company we’ve inserted three big
non-profit areas: people, community and
territory, and environment.”

Vista invests significantly in each of these
areas, with the goal of improving their
respective metrics year on year. The company’s
“people” initiatives include everything from
offering employees continuing education and
training to partnering with Cometa, a
secondary school offering career opportunities
to talented youth, to ensuring fair salaries and
equal treatment for their employees. Its
community and territory commitments focus
on “benevolent” tourism that gives back to its
community through tangible, ongoing cultural
investments and facilitates guests’ exploration
of their surroundings, which helps them
understand them and, therefore, respect them.

As for the environment, the company’s
initiatives are many and ever evolving. “For us,
it starts with how we restore our hotels,”
Passera confirmed. “We use only LED
electricity, we don’t use paper napkins, our
bath amenities are sourced locally in Como,
made from seracina, the protein byproduct of
silk manufacturing that is incredible for
cosmetics. They’re packaged in recycled
plastic that is also recyclable. We have water
filters to eliminate the use of single-use bottles.
We changed our laundry program so that
guests have to ask to have their sheets
changed, which significantly reduced our
water use. Additionally, as a Societa Benefit,
we are obligated to produce an annual



sustainability report that measures the
qualitative and quantitative impact of our
business. We always look to be better.” At
Vista’s forthcoming property in Puglia, Vista
Palazzo Ostuni, projected to open in 2025,
Passera is pursuing Gold LEED certification.

Passera’s passion for her work comes through
not only in her words, but in every detail of
Vista Verona. Its purposefully eclectic decor
combines custom Minotti Collezione fabrics
made in Brianza with Ginori 1735 “Labirinto”
dishware, Italian marble (primarily sourced
between Verona and Bergamo), and wood from
nearby Morgano for a resolutely refined,
definitively Italian ambiance. A Biologique
Recherche facial and massage in the hotel’s
serene grotto spa — with indoor swimming
pool, hydro massage, steam room, Finnish
sauna, tropical shower, chromotherapy, and ice
fountains — left me with a glow I’ll forever
chase. My bed’s Italian linen sheets and locally
produced vial of lavender spray delivered my
best night’s sleep of the year. The life stories I
swapped with the hotel’s front office manager
Davide Bellamoli reminded me of the shared
truths that shape the human experience. In
sum, my entire stay at Vista Verona felt like a
warm, meaningful embrace. When I left, a
space had permanently formed in my heart for
this singular property and the people who
shape it, which made the tin of cuore-shaped
biscotti the concierge slipped into my carry-on
bag just right. @



