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IDEA TOUR IN ITALY ON REQUEST 
COOKING AND GARDEN  TOUR

 Highly Personalized Journeys to Italy  

Top one is specialized in tailor made tours for small groups and individuals with high quality 
services and accommodation. All of the tours we propose are flexible and can be customized 
for any service and duration to ensure that our clients will have a unique travel experience. 
We use our experience, our creativity, our taste and our deep  knowledge of the places to design 
tailor made holidays and to satisfy every travel desire.
For people that has already been in Italy and would like to return but want to have something 
unique and different from the typical tours, we propose unusual places and unique experiences of 
the Italian way of life.
Our Exclusive Services :  
Visits of privately owned palaces, villas  and art collections
Special Museum openings to get the pleasure of visiting Italy behind closed doors
 Garden tours led by a landscape designer , including the visits of private gardens
Concerts, cocktails, parties in private palaces or villas
Reservation for Theatre, Opera and sport events 
Personal shopping for clothing, jewelry, antiques, home décor etc. 
Private boat excursions on Amalfi coast , Cinque Terre  , Lake Como, Maggiore & Garda   , Tuscan 
Islands,Yacht rental

mailto:maddalena@top-one.it
http://www.top-one.it/


TOSCAN

          1  -  Best of Tuscan Countryside  – 6 nights - New 

Day 1 Chianti 
Pick up from Florence and private transfer by car and English speaking driver to the 4 star hotel close to Panzano in 
Chianti and surrounded by the vineyards.
Day 2  Cooking lesson & Chianti winery 
This morning you have your private hands on cooking lesson , held by the chef of the relais , lunch will follow.
In the afternoon   private excursion  by car and English speaking driver  through the Chianti hills , visit the most 
enchanting  and untouched villages, then visit   a flagship, organic  winery and wine tasting .
Transfer back to your relais . 
Day 3 Siena , San Gimignano & the Organic Farm 
Pick up from the villa for a full day excursion by private car and driver to  Siena and San Gimignano . In the morning 
you will visit Siena where you will meet our expert guide , then on to San Gimignano , where we will visit an organic 
farm   that cultivates the special purple crocus flower that saffron comes from, as well as extra virgin olive oil, 
vegetables, and an abundance of Tuscan herbs such as rosemary, thyme, lavender, mint, and sage. You’ll learn about the 
farm’s sustainable production of the tiny red threads known as saffron. After a short tour, you will enjoy a delicious 
lunch served on an open terrace with a splendid view across the hills to San Gimignano and its towers. Your lunch , 
including of course a  saffron dish, will be prepared by the farm's owner who makes homemade pastas  and uses fresh 
vegetables and herbs from the farm's garden located just a few steps away. The genuine taste of these dishes highlight 
the day's unique experience of truly enjoying a meal directly from farm-to-table . 
After the lunch we will visit San Gimignano , this amazingly well preserved medieval town known as the “city of the 
fair towers” with its fourteen soaring towers (of the seventy-six original) that dominate the skyline then transfer back to 
Panzano . Dinner on your own.
Day 4  Montalcino & Montepulciano -villages and wineries 
Pick up in the morning and drive by private car and English speaking driver   through the enchanting Orcia Valley, your 
first stop will be in Montepulciano , time at leisure for a walk through the historic centre , then drive to a flagship, 
historic winery where you will have guided visit and wine tasting . 
Then drive to Montalcino , time at leisure for the visit of the village, then visit to an excellent , flagship winery and 
wine tasting. 
Then accommodation at the 4 star relais in the Orcia Valley , an ancient , perfectly restored olive mill between Pienza 
and Montepulciano , featuring also a gourmet restaurant .   
Day 5 Cooking lesson & Pienza 
In the morning your have a private hands on cooking lesson held by the chef of the relais , lunch will follow . 
In the afternoon , private excursion to Pienza , a wonderful Renaissance jewel where you will have time at leisure to 
stroll through the narrow streets , marvelous Palaces and squares and the many shops full of gastronomic specialties. 
Dinner on your own in Pienza and transfer back to the relais. 
Day 6 Truffle hunt and olive oil tasting
Private full day excursion by private car and English speaking driver   : in the morning you will have a private truffle 
hunt, you will go with a hunter and his dog in the woods in search of it, guided only by instinct and intuition of the 
animal that are matured in years of experience, then you will enjoy a lunch and you will taste truffle.
In the afternoon drive to Castelnuovo Berardenga where you will visit a superb wine and extra virgin olive oil farm , 
guided visit and tasting . 
Transfer back to the relais. 
Day 7 Departure
private transfer to Florence .

Prices include : 6 nights on B&B at the 4 star boutique hotels in Panzano and Orcia Valley , transfers from/to Florence 
airport, private excursions by car and driver as per program, 1 half day guided visit in Siena , 2 private hands on 
cooking lessons and 2 lunches ( drinks not included ) ,  1 lunch in San Gimignano ( drinks included ) , 4 wine tastings 
and visits to the wineries, 1 visit to the olive oil farm and oil tasting, private truffle hunt and lunch including truffle 



2- Food and Wine Culture in  Tuscany- 7 nights
You will spend a week in the beautiful Chianti countryside to know the secrets of the Tuscan food and wine .  Our 
expert driver-guide will lead you to  the most famous wine estates as well as to “boutique” or “garage” wineries, always
looking for special wines.  You will discover the secrets of Italian cuisine, wine making and wine tasting.  The week 
also includes private excursions to some of the region most interesting culinary and wine centers.  A truly unique eno-
gastronomic tour which will introduce you not only to the final products but also give you an insider’s look in to the 
areas where they are traditionally made and the people  who devote their lives to making them. 
Day 1 Arrival , private transfer from Florence airport to your 4 star Relais in the Chianti countryside . Accommodation 
and dinner
Day 2 Chianti wine and culture 
Begin your day in the Chianti hills by whetting your appetite with a visit with the world’s most famous butcher, Dario 
Cecchini. You will then be driven to a small family run top quality boutique Chianti Classico winery for an on-site 
winemaking and tasting tour, including entertaining explanation of the winemaking process in the vineyard, the 
fermentation cellar, and the barrel cellars. This is followed by a guided Chianti Classico, Chianti Classico Riserva and 
new olive oil tasting (3 wines tasted). You will have lunch al fresco at a typically Tuscan Trattoria with breathtaking 
views on the Chianti hills. Afterwards, enjoy another wine tasting at a flagship Chianti Classico winery near Panzano (4 
wines tasted) .End the day with a drive through the uniquely beautiful Chianti Hills and a visit of the wine capital of 
Chianti, Greve-in-Chianti 
Day 3 Cooking lesson and lunch 
In the morning  your private hands on cooking lesson with the chef of the relais  , followed by the lunch . You will 
prepare some typical first dishes :  Aubergines (eggplant) stuffed Ravioli with Thyme sauce, Homemade pasta slivers 
with fresh tomato, basil and smoked cheese, Small Maccaroni with garden vegetables and balsamico sauce Or some 
typical second dishes, Guinea hen leg from the pan with season vegetables and olive oil, Grilled sirloin steak with 
Tuscan style grilled vegetables,  Braised wild-boar with Tuscan spices , olives and mashed potatoes with, herbs.   Time 
at leisure in the afternoon 
Day 4 Lucca , wine farm and Lardo di Colonnata 
Departure with private car and your driver-guide for the enchanting walled town of  Lucca , visit and lunch in a typical 
Trattoria , after the lunch you will  visit a boutique wine farm and will have  a wine tasting ( 3 wines tasted) . Then you 
will reach the Apuane Alps area  , famous for its Marble quarries , the white marble used by Michelangelo, and there 
you will discover Colonnata , a tiny hamlet in the Apuane Alps situated at 500 mt above sea level and around 8 km from
Carrara on the coast.   The entire area has been a centre for quarrying and working of marble : hard work in hard 
conditions, the local lardo kept people fed and nourished while they worked , what was once a rough and ready lunch is 
now one of Italy’s typical product success stories. Although lardo is produced across Italy , the real and distinctive 
Lardo di Colonnata is only made there by three companies. It is made from the back of the pig and is prepared by first 
cutting the meat and treating the individual pieces with salt and spices such as cinnamon. They are then immersed in 
brine and placed inside a vessel excavated from the marble : so starts a slow process of seasoning in an unique 
microclimate at the end of which the meat achieves the distinctive smell and smooth consistency. “Colonnata Lardo” 
tasting.
Day 5 Montalcino and Montepulciano  
The Montalcino tour begins with a morning winery visit and Brunello tasting at one of Montalcino’s finest wineries (4 
wines tasted), for years now consistently praised as one of Montalcino’s finest. Afterwards, you will marvel at the area’s
architectural jewel, the Romanesque Basilica of Sant’Antimo, just down the road from the winery. Lunch will be at La 
Pieve, with true Tuscan home-cooking in the middle of the Montalcino countryside. In the afternoon, you will visit and 
taste Brunello at a superb boutique estate (3 wines tasted). Finally, enjoy a walk through Montepulciano, including its 
walled fortress enclosing the towns most famous wine bar 
Day 6  Siena , San Gimignano and Saffron 
Today your first visit will be San Gimignano , there you will be transported back to medieval times as you visit Siena 
and San Gimignano this amazingly well preserved medieval town known as the “city of the fair towers” with its 
fourteen soaring towers (of the seventy-six original) that dominate the skyline. You can wander the narrow streets, learn 
about the art, history and local gourmet products with a special focus on the locally-produced zafferano or saffron, and 
white Vernaccia di San Gimignano wine. Then we will drive to an organic farm. 
The farm cultivates the special purple crocus flower that saffron comes from, as well as extra virgin olive oil, 
vegetables, and an abundance of Tuscan herbs such as rosemary, thyme, lavender, mint and sage. You’ll learn about the 
farm’s sustainable production of the tiny red threads known as saffron. After a short tour, you will enjoy a delicious 
lunch served on an open terrace with a splendid view across the hills to San Gimignano and its towers. Your lunch will 
include  a  saffron dish and  will be prepared by the farm's owner who uses fresh vegetables and herbs from the farm's 
garden . So you will enjoy a true meal directly farm-to –table and , tasting truly genuine dishes  . In the afternoon you 
will visit Siena 
 Day 7 Val d’Orcia :  Pienza and Cinta Senese breed farm 
The day’s tour begins with a visit to a farm that raises free range Cinta Senese breed pigs then to a cheese farm. The 
Cinta Senese, an ancient breed originating in the Senese countryside, is known to everyone as the pig with the collar. A 
streak of white covers it from shoulders to trotters, standing out on its black pelt almost as if it were a trademark. It is 



one of the oldest autochthonous Italian breeds.  The great success of the Senese Cinta breed is due to a higher 
percentage (57%) of oleic or “good” fat as opposed to the normal pig’s 50%, which makes the meat tastier, healthier . 
Before lunch you will visit  one of Italy's top quality cheese farms . Your lunch  will consist of excellent local cheeses 
and cured meats. In the afternoon you’ll visit Pienza, the jewel of the Orcia Valley  (both of which are on the UNESCO
World Heritage List). Pienza was a small fortified hilltop village that  Pope Pius II wanted transform into the “ideal” 
Renaissance city. For this reason the town is a true jewel of fine architectural and artistic works. It is also a good place 
for a gastronomic shopping which will allow you to discover local food products, in particular the famous pecorino 
sheep cheese, “Pecorino di Pienza” and also wild boar sausages, salami, truffle pecorino cheese and more 

Prices include : 7 night accommodation on B&B, 1 hands on cooking lesson and lunch , private driver guide for all the 
excursions, guided visits and tastings as per program, private excursions and transfers as per program with  private car 
and driver , 5 lunches.    

Luxury  Wine Tour in Tuscany and Umbria – Wine Resorts -6 nights
A private tour in one of the most exciting wine regions in the world, our guests will get to know our DOCG wines 
through this wonderful gastronomic itinerary that is, at the same time ,  cultural and historical. Our guests will visit top 
estates throughout Tuscany and Umbria , will discover  the Maremma area , the home of the biggest wine names such as
Ornellaia and Sassicaia and they will visit one of the most exclusive winery in Italy very difficult to get in  . 
Day 1 Montepulciano
Private transfer from Florence airport or train station to the 4 star Wine Resort in Montepulciano, in the hearth of one of 
Tuscany’s most important grape growing region , the quintessential, unspoiled Tuscany of golden rolling hills, pastures ,
cypress trees and small walled hill towns. The Resort is surrounded by vineyards and boasts a magnificent wine cellar, a
stylish, comfortable retreat with a relaxed atmosphere  and a modern look where you will be treated like a visiting 
friend . All the rooms have air conditioning and private bathroom,  the property features  : swimming pool with a 
breathtaking view on the valley and a gourmet restaurant . Welcome dinner at the hotel 
Day 2 Montalcino and Montepulciano 
Today, you will taste some of the most famous Italian wines :  Montalcino and Vino Nobile di Montepulciano . Your 
private driver-guide will pick you up from the Relais and drive you first to Montalcino. This ancient village is best 
known for its red Brunello di Montalcino wines, made with Sangiovese Grosso grapes . You will have a private visit to 
a Brunello producer . On the way to the winery, you can stop for a quick visit of the stunning ruins of the 9th century 
Abbazia di Sant’Antimo.  At the winery you will tour the cellars, the vineyards and take in the gorgeous views and taste
Brunello “Riserva” and also Rosso di Montalcino.  Lunch will be in a Gourmet restaurant in Montalcino.After the 
lunch, carry on to Montepulciano, a small village of Etruscan origin and one of the most beautiful hill towns in 
Tuscany .  The  Nobile wines of Montepulciano, were the first to be given the ultimate quality level of DOCG 
certification.  You’ll visit a top estate and enjoy a tasting of Vino Nobile wines. In the late afternoon, enjoy free time on 
your own in Montepulciano and transfer back to your  Relais. 
Day 3 Chianti and Siena
Your driver-guide will pick you up at your Relais  and he will carry on to the spectacular town of Siena where you will
meet  your own personal art guide  for a walking tour  of Siena. Time at leisure for lunch . Then you will drive through
the enchanting Chiantigiana route  to a top producer in the Chianti Classico  area . You will have a private tour of  the
historic wine cellars, of the olive oil mill and of the gardens , then a wine tasting at the top estate  . Transfer back to
your relais. 
Day 4 Umbria  Montefalco wineries
Your driver-guide will lead you through the Valdichiana area into the lush Umbrian countryside .The area just outside of
Perugia is the home of the Sagrantino di Montefalco DOCG, among others, this area has been cultivated for centuries
with the native Sagrantino grape  and the  wine makers of the area have been making an extraordinary wine for popes
and kings ever since.
Your first stop is a superb vineyard estate that makes Sagrantino di Montefalco DOCG. As you tour the estate and
cantina, you will learn what makes Sagrantino unique  and you will  taste the estate's vintages.
Your second stop is one of the charming small towns in the DOCG area, such as Montefalco or Bevagna. These towns
have preserved the characteristics of Umbrian villages of yesteryear, with their stone houses and backyard gardens.  As
you visit your second winery, you can get a sense of the area and compare and contrast with the Sagrantino wines you
have already tasted.



Day 5 Maremma  Wines 
Today you will travel to  the mythical Maremma Wine Region , The driver-guide takes you through the Orcia Valley  
into the wild Maremma region.  Maremma is one of the most interesting areas of Tuscany, and less known by non-
Italians.  For wine lovers, it is  the home of some of the biggest wine names in the world such as Ornellaia  and 
Sassicaia ( Super Tuscans wines ), here the wineries make some of the world’s best (and most expensive) wines.  You 
will stop on the way and enjoy  superb wine tasting at the  excellent cellar . Light lunch at the wine cellar based on 
bruschette, pecorino cheese , home- made pasta and wine . 
In the afternoon you will visit  the second winery , one of the best cellars  in Italy.  Then you will reach the exclusive 4 
star wine resort in  Gavorrano  where you will stay two nights, a restored farmhouse in the Maremma countryside, 
surrounded by vines and olive groves . The estate has just seven hectares of wines meticulous  managed  to reach the 
absolute quality . Enjoy an aperitivo   on the terrace , the views are magnificent : vines, olive groves and the planes of 
the Maremma, dinner at vineyard view restaurant.
Day 6 Bolgheri  wineries 
Today you will visit the crowned village of Bolgheri and you will visit one of the most exclusive winery in Italy , very 
difficult to get in to where you will have your VIP wine tasting. In the morning  you will visit one of the most exclusive 
winery in Italy and you will have  your VIP wine tasting . Time at leisure in Bolgheri and Castagneto Carducci . 
Transfer back to your wine resort  . 
Day 7 Departure 
Private transfer from the relais to Florence airport or train station 

The prices include :  4 nights with room and breakfast at 4 star Relais  in Montepulciano , 2 nights with room and 
breakfast at 4 star Relais  in Maremma area , private transfers and guided visits as listed in the program, 2 dinners,  1 
lunch, 1 light lunch, guided visits and wine tasting at the top wine estates as per program 

Luxury Wine Tour and Wine Resorts in Tuscany  -5 nights  
A private tour in one of the most exciting wine regions in the world, our guests will get to know our DOCG wines 
through this wonderful gastronomic itinerary that is, at the same  time , cultural and historical. Our guests will also 
discover  the Maremma area in Tuscany, the home of the “Super Tuscans” , the biggest wine names such as Ornellaia 
and Sassicaia.
Day 1 Montepulciano 
Private transfer from Florence airport or train station to the 4 star Wine Resort in Montepulciano, in the hearth of one of 
Tuscany’s most important grape growing region , the quintessential, unspoiled Tuscany of golden rolling hills, pastures ,
cypress trees and small walled hill towns. The Resort is surrounded by vineyards and boasts a magnificent wine cellar, a
stylish, comfortable retreat with a relaxed atmosphere  and a modern look where you will be treated like a visiting 
friend . All the rooms have air conditioning and private bathroom,  the property features  : swimming pool with a 
breathtaking view on the valley , a gourmet restaurant .  Welcome dinner at the hotel

Day 2 Montalcino and Montepulciano 
Today, you will taste some of the most famous Italian wines :  Montalcino and Vino Nobile di Montepulciano . Your 
private driver-guide will pick you up from the Relais and drive you first to Montalcino. This ancient village is best 
known for its red Brunello di Montalcino wines, made with Sangiovese Grosso grapes . You will have a private visit to 
a prestigious Brunello producer . On the way to the winery, you can stop for a quick visit of the stunning ruins of the 9th
century Abbazia di Sant’Antimo.  At the winery you will tour the cellars, the vineyards and take in the gorgeous views 
and taste Brunello “Riserva” and also Rosso di Montalcino.  Lunch will be in a Gourmet restaurant in Montalcino .After
the lunch, carry on to Montepulciano, a small village of Etruscan origin and one of the most beautiful hill towns in 
Tuscany .  The  Nobile wines of Montepulciano, were the first to be given the ultimate quality level of DOCG 
certification.  You’ll visit a top estate and enjoy a tasting of Vino Nobile wines. In the late afternoon, enjoy free time on 
your own in Montepulciano and transfer back to your  Relais. 
 Day 3 Chianti and Siena 
Your driver-guide will pick you up at the Relais  and he will carry on to the spectacular town of Siena where you will 
meet  your own personal art guide  for a walking tour  of Siena. Time at leisure for lunch . Then you will drive through 
the enchanting Chiantigiana route  to a top producer in the Chianti Classico  area . You will have a private tour of the 
historic estate: the historic wine cellars, of the olive oil mill and of the gardens , then a top wine and extra virgin oil 
tasting. Transfer back to the relais . 
Day 4 Maremma  Wines
Today you will travel to  the mythical Maremma Wine Region , The driver-guide takes you through the Orcia Valley  
into the wild Maremma region.  Maremma is one of the most interesting areas of Tuscany, and less known by non-
Italians.  For wine lovers, it is  the home of some of the biggest wine names in the world such as Ornellaia and Sassicaia
( Super Tuscans wines ), here the wineries make some of the world’s best (and most expensive) wines. You will stop on 
the way and enjoy  superb wine tasting at the  excellent cellar   . Light lunch at the wine cellar based on bruschette, 
pecorino cheese , home- made pasta and wine . 



In the afternoon you will visit  one of the best cellar   in Italy. Then you will reach the exclusive 4 star wine resort in  
Gavorrano  where you will stay two nights, a restored farmhouse in the Maremma countryside, surrounded by vines and
olive groves . The estate has just seven hectares of wines meticulous  managed  to reach the absolute quality . Enjoy an 
aperitif   on the terrace , the views are magnificent : vines, olive groves and the planes of the Maremma, dinner at the 
vineyard view restaurant  of the relais. 
Day 5 Bolgheri  wineries 
Today you will visit the crowned village of Bolgheri and you will visit one of the most exclusive winery in Italy , very 
difficult to get in to where you will have your VIP wine tasting. In the morning  you will visit one of the most exclusive 
winery in Italy and you will have  your VIP wine tasting . Time at leisure in Bolgheri and Castagneto Carducci . 
Transfer back to your wine resort . 
Day 6 Departure 
Private transfer from the relais to Florence airport or train station 

The prices  include : 3 nights with room and breakfast at 4 star Relais  in Montepulciano ,2 nights with room and 
breakfast at 4 star Relais  in Maremma area, private transfers and excursions by private car and English speaking driver-
guide, 2 dinners, 2 lunches, guided visits and wine tasting at the wine estates, private transfers from / to Florence airport
or train station. 

Florence and Liguria

Day 1 Florence
Arrival at Florence airport and private transfer to the 4 star hotel near Ponte Vecchio.  Time at leisure and dinner at one 
of Florentines’ preferred restaurants.
Day 2 Florence
In the morning you will meet your guide at the hotel for a full day walking tour : in the morning a gastronomic tour of 
the most ancient food open air market in Florence : Sant’ Ambrogio market , the market of Florentine people, where you
will see all the fresh vegetables as well as the typical cheeses, cold cuts , spices used in the Tuscan cuisine.  Then   you 
will enjoy an Historical Cafe Tour learning from you guide about the past “ Cafè culture “ in Florence . On 19th and 20th 
Centuries  the Cafès , in Florence as well as in Rome, Naples, Turin, Palermo  and Venice,  were an important place 
where intellectuals as well as political leaders used to encounter, discuss and  debate sipping  an espresso   .   In the 
afternoon you will start the tour of the masterpieces of the historic centre ( Duomo, Palazzo della Signoria, Santa Maria 
Novella , Santa Croce. Dinner on your own, our friendly Florentine guide can suggest you some special restaurants
Day 3 Cinque Terre
In the morning, private transfer to the Cinque Terre area and accommodation at the 4 star hotel in Portovenere.  Time at 
leisure.  Dinner in one of the world’s the most beautiful restaurants “pieds dans l’eau “ (transfer by water taxi).
Day 4 Cinque Terre Paths
In the morning, meeting at your hotel with your private guide for a full day walking tour from  Portovenere (where you 
will take the boat to Cinque Terre)  to Riomaggiore, Manarola and more ,stop at an Enoteca for a wine tasting and 
typical snacks ( olives, anchovies, “focaccia”) . Then back  to Portovenere. 
Day 5  Portofino
In the morning, private transfer to Portofino and accommodation at the 4 star hotel.  Time at leisure to discover this 
village , one of the most fascinating places in Italy
Dinner in a top restaurant in Portofino.
Day 6 Portofino and San Fruttuoso 
In the morning, meeting with your private guide for a walking tour from Portofino to San Fruttuoso, home of the 
submerged statue of the Christ of the Abyss, and visit of its enchanting Thirteenth C.  Abbey .
Day 7 Departure   In the morning private transfer to Florence airport.

The prices include : 6 nights room and breakfast at the 4 star hotels, 3 dinners, private transfers with car and English 
speaking driver , guided visits as per the program. 



Villages of  Tuscany- 6 nights
Explore the authentic Tuscany , staying in small towns where you can live “Tuscan countryside style” Meet our local  
guides and savor the  Tuscan cuisine at our favorites restaurants.
Day 1: Florence, Siena
Arrive in  Florence and transfer to Siena where you will stay in the historic centre  at your 4 star relais. The central 
position of the Relais allows guests to easily reach the most  important monuments of the city . Dinner at a typical 
restaurant
Day 2: Siena
Morning guided walking tour of the enchanting medieval town of Siena, meeting with your guide at the hotel . 
Afternoon at leisure.
Day 3: San Gimignano
After breakfast drive to San Gimignano, meeting with your local guide for a tour of the small town famous for its 
hundreds towers . Lunch on your own , then wine tasting at a local vineyard. San Gimignano is famous for the 
Vernaccia white wine .  Return to your hotel in Siena.
Day 4: Chianti area and Cortona 
Drive to the Chianti area to visit Castellina, Radda and Gaiole. In the afternoon visit and enjoy wine tasting at a 
excellent vineyard  . Continue to Cortona and accommodation at the 4 star hotel, an old mansion restored with respect 
to its characteristics, considered by the various guides and specialized press, a concentration of Cortonese history hence,
the ministry of Art, has declared it “National Monument”. A few steps from the main squares (location of the most 
important events, like Tuscan Sun Festival and the Festival of Holy Music), and the major attractions of Cortona: 
MAEC (Museum of Etruscan Academy and of the City of Cortona), Diocesan Museum, Signorelli Theatre. Soon you 
will forget the chaos and the traffic jams and you will start living Cortona style, where people still walk the city and 
time has stopped. Dinner at a local restaurant .
Day 5: Cortona
Morning tour of Cortona with your local guide. Cortona is one of the oldest hill towns and best-preserved Etruscan 
cities in Tuscany, it is perched on a hilltop and offers magnificent views of vineyards, olive groves and Lake Trasimeno.
 As you explore Cortona’s charming medieval streets, you will start living Cortona style : people still walk the city and 
time has stopped  . The town is also known as the birthplace of the Renaissance painter Luca Signorelli and preserves 
many of his masterpieces . Afternoon at leisure.
Day 6: Arezzo 
Drive to Arezzo  for a guided visit , you will meet your guide for a  walk through the old town centre of Arezzo, among 
the Middle Ages and the Renaissance, in the footsteps of the great artists: from Cimabue to Piero della Francesca, from 
Lorenzetti to Vasari. Lunch in a typical restaurant. Transfer back  to your hotel in Cortona.
Day 7: Florence
Transfer to Florence airport or railway station.

Prices include : 6 nights on B&B at the 4 star boutique hotels in Siena and Cortona , transfers from/to Florence airport, 
private excursions by car and driver as per programme, ,2 dinners and 1 lunch ( drinks not included ) , 4 HD  guided 
visits as per programme, 2 wine tastings (wines and snacks) 

Exclusive  Florence
Day 1 Florence
Your English speaking private chauffeur will meet you at the airport, and you will transfer to your very special 4 star 
boutique hotel  , an historic tower house located in via Tornabuoni , few steps from the Arno River. The hotel features  
breathtaking terraces , at all the guests disposal ,which offer unforgettable vistas of the city and its surroundings:  the 
cupola of Santa Maria del Fiore, the hills of Fiesole and Settignano, the Arno river, Santa Trinita Bridge and Via 
Maggio, the Basilica of San Miniato al Monte, Buontalenti's Forte Belvedere, the Bellosguardo hillside, Palazzo 
Vecchio, and the belltower of Santa Trinita .Time at leisure 
Day 2 Classic Florence  & exclusive visits  
Meet your private art  guide at the hotel for an exclusive half day walking tour through the historic centre of Florence , 
you ‘ll discover the best highlights of Florence  together with exclusive , private places.
We begin with an amazing  and unique view on the city of Florence and the surrounding hills from a beautiful terrace
in the heart of the city.
Then we will visit an open courtyard in a prestigious private Renaissance palace ,walking through the narrow middle 
age and roman streets we will reach Ponte Vecchio, Palazzo Vecchio and Piazza Signoria
We will stop for a Homemade Gelato tasting in a typical Florentin master gelataio shop,



then we will continue our visit with the Bargello and the exclusive visit of a Middle age cycle of frescoes in a private 
palace, we will discover Roman and medieval remains  inside a noble Palace 
Then we will visit Santa Croce church and piazza Santa Croce,Florence cathedral “Santa Maria del Fiore”,Brunelleschil’s 
dome and the Baptistery .
We will end our tour with the visit to Lorenzo the Magnificent’s palace where lived also the young Michelangelo  and 
Catherina de Medici.
Time at leisure in the afternoon 
You will enjoy an unforgettable dinner at one of the most exclusive restaurants in Florence, Il Cibreo.
Day 3 Florence – The Oltrarno district (beyond the Arno)  
In the heart of art and craft : the Oltrarno district is a fascinating authentic quarter of old tradition artisan workshops,
antique stores, traditional market, Brunelleschi’s church “Santo Spirito” with Michelangelo’s crucifix , Santa Maria del
Carmine and  Palazzo Pitti.
Meet your private guide at the hotel for an exclusive half day walking tour through the Oltrarno district , which allow 
us to discover the authentic Florence  together with hidden masterpieces.
From your hotel we will cross Ponte Santa Trinita, we will walk through the narrow middle age streets, we will stop just
to take a look to an international famous laboratory ( jewellery ) , then we will discover a small garden in a private 
palace with splendid view on bell tower, then we will visit a less known Brunelleschi’s masterpiece : the Santo Spirito 
church, Piazza and Palazzo Pitti , we will take a look to a  shop of Florentin marbled paper, then onto  a perfumery 
laboratory respecting   antic tradition of the renaissance in a prestigious Palace with a Loggia suspended high over the 
Arno river , which will give you an unforgettable view of Florence.  We will end our tour crossing the “Ponte alle 
Grazie” bridge and walking along the Arno river to let you discover one of the best view in Florence : the view on San 
Miniato al monte, high on the hill. Lunch will be at a chic  Enoteca (wine bar), where you will experience some of the 
best Tuscan wines together with the best Tuscan food .
Time at leisure in the afternoon 
day 4 Departure 

Prices include : 3 night accommodation at the 4 star hotel in Florence, breakfast included, 2 private guided visits in 
Florence as per program ( 4 hours each ) , dinner at the restaurant ( day 2, wine not included  ) ,   lunch and wine tasting
(day 3) , tickets for the visit of Santa Croce church. 

Tuscany and Emilia-Romagna Food and Wine  
Day 1 Pick up from Florence airport and transfer to your 4 star Wine Resort close to Montepulciano , time at leisure and
dinner at the relais
Day 2   Montalcino and Montepulciano ,wineries 
Today you will have a private guided excursion by car and English speaking driver-guide to Montalcino and 
Montepulciano :  you will travel through the enchanting Orcia Valley , you will visit the small villages and  you will 
taste some of the most famous Italian wines such as   Montalcino and Vino Nobile di Montepulciano . Montalcino is an 
ancient village , best known for its red Brunello di Montalcino wines, made with the Sangiovese Grosso grapes . You 
will have a private visit to a Brunello producer. On the way to the winery, you can stop for a quick visit to the stunning 
ruins of the 9th century  Sant’Antimo Abbey . At the winery you will tour the barrel caves, the installations, take in the 
gorgeous views and taste Brunello “Riserva” and also Rosso di Montalcino. Montepulciano is a small village of 
Etruscan origin and one of the most beautiful hill towns in Tuscany .  The  Nobile wine of Montepulciano, were the first
to be given the ultimate quality level of DOCG certification. You’ll visit a top estate and enjoy a tasting of Vino Nobile 
Wines. Transfer back to your relais.
Day 3 Truffle hunt and Extra Virgin Olive Oil 
Today you will have a full day excursion by car and English speaking driver-guide to discover the secrets of the truffle 
and of the Tuscan extra virgin olive oil.   You will reach the farm on the Siena's hills, where nature and history meet 
each other every day. The 90 hectare estate is composed of wood, wine-yards, olive groves, sunflower camps and a 
unique and rare natural lake, in a naturalistic landscape that has no similar one. The owners of the estate give priority to 
the project of valorization of typical products investing precious resources in the cultivation of fine black truffle, honey, 
wine and oil . The oil is cold-pressed with the ancient method of millstones that allows to maintain a special taste and 
flavor. The estate also produces fruits, legumes, vegetables, marmalades and jam, conserves, in-oil and pickled .To get 
in touch with the beauty and uniqueness of the truffle-world, and live the scents, colors and flavors, you will have a 
guided truffle hunt.  The most exciting experience for a fan of truffles or for those who want to know the precious 
tuber is to go with a hunter and his dog in the woods in search of it, guided only by instinct and intuition of the animal . 
A truffle tasting lunch will follow . Driving through the enchanting Siena countryside ,in the afternoon you will visit a 
special wine and olive oil farm  , the owners are producing a truly unique extra virgin olive oil seeking to match the 
olive tree to its land , the olive oil to its grove following the same philosophy of terroir used for wine.  Wine and olive 
oil tasting will follow, then transfer back to your relais . 



Day 4   Siena and Chianti  visit 
Full day private excursion by car and English speaking driver guide to Siena and the Chianti hills . Your first visit will 
be in Siena then drive to Chianti where you will have there a private wine tasting and guided visit  in a superb boutique 
wine cellar  . Transfer back to your relais

Day 5 Emilia- Romagna  - Bologna 
Pick up from the relais and travel through the Appennino rolling mountains from Tuscany to Emilia-Romagna. Driving 
through the Romagna terraced hills covered by olive trees and vineyards where superb wines are produced   ,  you will 
stop on a organic farm for a private visit of an aromatic herbs garden with more 40 different kind of plants .The owner 
will explain how the aromatic herbs are used in the Romagna cuisine and we will enjoy a light lunch , tasting delicious 
sampling of her products. In the afternoon we will drive to Bologna and accommodation at our 4 star hotel in the 
historic city centre . Dinner will be in a typical restaurant.

Day 6  Bologna 
In the morning guided walking tour in the historic centre , you will visit also the central market area, few ancient narrow
streets hosting special food shops, stands and delis . In the afternoon time at leisure for shopping or just strolling in the 
streets of the medieval centre.
Day 7  Parmigiano Reggiano , Parma Ham and Balsamic Vinegar 
Today you will have a full day excursion by car and English speaking driver-guide to discover the gastronomic treasures
of the Food Valley ( the area from Bologna to Parma ) . You will first travel  to Modena  , where you will visit a  “ 
boutique ” balsamic vinegar producer . The owner will explain where and how balsamic vinegar is produced. We will 
have a tasting of various ages balsamic vinegar, and we will learn how to use these . Then onto Parma where you will 
have a private visit of a  “ Prosciuttificio” where you will learn all the steps of the Parma Ham production  . Light lunch 
at the Prosciuttificio , you will taste ,of course, Parma ham, Parmigiano Reggiano , typical local cold cuts  and precious 
wines of the area.   In the afternoon you will have a private visit to a Parmigiano Reggiano cheese dairy. You will see all
the stages of the Parmigiano Reggiano production , you will learn all about Parmigiano  that is “made” today like nine 
centuries ago with essential and genuine ingredients: high quality milk from the typical area, natural rennet and salt, and
using the ancient methods, the artistry and expertise of the cheese master. Then it matures naturally for two or more 
years. You will taste some various ages  maturation Parmigiano.  Transfer back to Bologna .
Day 8   Departure
Breakfast and check out. Private transfer to Bologna airport

Prices include : 3 night accommodation 4 star relais in Tuscany ( breakfast included ), 3 night accommodation 4 star 
hotel in Bologna ( breakfast included ) , private transfers and excursions by car or minivan and English speaking driver 
guide, 1 dinner, 3 lunches, 2 wine tastings, truffle hunt, tastings of : Parma ham, Parmigiano Reggiano and Balsamic 
Vinegar , extra virgin olive oil tasting, half day guided in Bologna, private visits as per program.

Hidden Treasures in Milan  - New 
We will let you discover all the best that Milan can offer  through some private guided visits  focused both on 
masterpieces of art such as  the magnificent Duomo and the stunning Galleria Vittorio Emanuele arcade , the impressive
Sforza Castle and Leonardo da Vinci Last Supper and on less known historical and contemporary buildings, art galleries
and private collections, refined concept stores and romantic corners. 
Day 1 Milan 
Your English speaking private chauffeur will meet you at the airport, and you will transfer to your very special 4 star 
boutique hotel in the historic centre of Milan. 
Day 2 Milan –Milan masterpieces 
Meet your private art  guide at the hotel for an exclusive half day walking tour through the historic centre of Milan . You
‘ll discover some of the best highlights of Milan together with exclusive , private places.
You’ll  visit the magnificent Duomo,  a gigantic Church in late Gotic style , is the symbol of the city and keeps many 
treasures of art , the stunning Galleria Vittorio Emanuele arcade, whom large size was extraordinary for the time it was 
built and the sign of the new modern time,   La Scala theatre , which every year hosts world class musical events . 
While you’ll walk through the historic centre you will discover also the many hidden treasures of Milan : private,  
luxuriant gardens (Milan is rich on marvelous, manicured gardens ) , you will marvel in front of the Art Nouveau and 
Deco  facades of many private buildings ,from imposing palaces enriched with precious floral decorations and colorful 
tiles of the end of the 1800s to the geometrical elegance of the Thirties,  you will be surprised by  details and intact 
furnishings of small shops and mansions . You will stop at the most ancient and luxurious gastronomic shop where you 
will visit the wonderful ,huge kitchen and you you’ll taste some of the best gastronomic products    .
Time at leisure in the afternoon, the Fashion Quadrilateral , considered the most important fashion district in the world, 
is waiting for you .



Day 3 Milan – Hidden treasures in Milan 
Meet your private art  guide at the hotel for your second  half day walking tour , you will visit the impressive Sforza 
Castle ,Santa Maria delle Grazie church and the Leonardo da Vinci masterpiece “ the Last Supper”, and you will 
discover also the many , hidden gems that the Brera district still keeps such as private Palaces , private courtyards  , art 
galleries and antique shops. Your private guided walking tour can be personalized just for you and focused on :  The 
highlights of Milan’s architecture, Best of the Italian Design, Contemporary Art Galleries, Interior Decoration, Historic
design, Fashion , Best of Food and Wine . 
Time at leisure in the afternoon 
A gourmet  dinner will be waiting for you at one of Milan’s culinary hotspots .
Day 4 Departure  

Prices include : 3 night accommodation at the 4 star hotel in Milan, breakfast included, 2 private guided visits in Milan 
as per program ( 4 hours each ) , dinner at the gourmet  restaurant ( day 3, wine not included  ) ,   light lunch  (day 2) , 
reservation and tickets for the visit of Last Supper . 

Northern Lakes 
The Northern Italian Lakes offer some of the most stunning scenery in Italy : placid waters, centuries old villas draped 
with bougainvillea and views of snow-capped Alps in the distance.
Day 1  Milan, Stresa 
Private transfer from  Milan to the Lake Maggiore. Lake Maggiore,  is framed below by soft hills , and above by high 
mountain peaks, some of which have snow throughout the year. These features create a unique microclimate. Thanks to 
its mild climate,  many species of flowers and plants typical to the sub-tropical area have adapted to the coastal areas. 
Arrival in Stresa,  just in front of the Borromee Islands. Accommodation at the  Regina Palace Hotel in Stresa and 
dinner.
Day 2  Lake Maggiore
Meeting with the guide for a boat cruise to Pescatori Island . The island is named after the fishermen who made this 
area their home: simple houses, narrow lanes, stone portals and attractive underpasses. After the lunch in a local 
restaurant  we will continue to the Isola Bella, where we will visit the Borromeo Palace with its magnificent gardens. 
Return to Stresa. Dinner on your own.
Day 3  Como,  Menaggio 
Departure to Como  for a guided walking tour of Como’s city centre   : a walk through the walled city  allows you to 
admire the various artistic monuments that have made Como such an interesting place . Lunch  on your own, then  we 
will reach Cernobbio where we will visit  Villa d’Este, for a drink and tour of the Gardens. Then off to Villa Balbianello
. Overnight at the Grand Hotel in Menaggio.  Dinner on your own.
Day 4  St. Moritz
Today we will visit St.Moritz ( Switzerland ) ,departure via car with your guide to Tirano  and rail  from Tirano to 
St.Moritz , on the Bernina Express, the highest railway in Europe, viewing the breathtaking landscapes of the Alps. 
Upon arrival we will have a tour of this exquisite town situated in the spectacular Upper Engadine Valley.  Lunch in a 
chalet.  Return to Menaggio by car .

Day 5  Bellagio
Transfer by boat to Bellagio , a picturesque village with small streets, luxury hotels , villas and gardens. We will visit 
Villa Melzi and its beautiful gardens. Lunch on your own and time at leisure ( on request we can organize the visit of 
the private gardens of Villa Serbelloni in Bellagio ) .Return to Menaggio by public ferry. Farewell dinner at the hotel.
Day 6 Milan Morning check out and private transfer to Milan.

The prices include : 5 night  accommodation with room and breakfast at 4 star hotels, meals as described in the 
program, private transfers, excursions and guided visits, train and boat tickets . 



Hidden Como Lake
Enjoy a relaxing holiday on the Como Lake shore , staying in Lenno , a small , less known and enchanting village on 
just in front of Bellagio. You will experience there the true elegant atmosphere of the Como Lake, far from the crowd of
the most famous villages . Your hotel ,  formerly a Liberty Villa, is directly facing the Lake, with a breathtaking view of 
the central part of Como Lake and Bellagio . The public boats landing stage is just in front of the hotel and with a short 
trip by public boat you will easily reach Bellagio, Menaggio and Tremezzo . Villa Balbianello , the most enchanting 
among the famous Villas of the Como Lake is a short walk from the hotel .
Day 1 Milan- Lenno
Arrival in Malpensa airport and private transfer to Lenno. Accommodation at the 4 star hotel  and time at leisure
Day 2 Villa Balbianello and Villa Carlotta
This morning you will meet your guide at the hotel who will lead you by a short walk to Villa Balbianello, you will visit
the Villa and its enchanting garden.
In the afternoon you will reach Tremezzo by a ten minutes boat trip, you will visit there Villa Carlotta and its gardens 
Dinner will be in a gourmet restaurant in Tremezzo , with a romantic terrace overlooking the Lake. 
Day 3 Villa Melzi, Bellagio , Menaggio
Meeting with your guide at the hotel and you will reach Bellagio by public boat . You will visit there Villa Melzi and its 
botanical garden , then time at leisure in Bellagio . Lunch on your own , then you will visit Menaggio . Back to Lenno 
in the late afternoon
Day 4 Comacina Island and Ossuccio 
Meeting with your guide at the hotel  and enjoy a walk along the lakeside, discovering small villages , fabulous ancient 
villas surrounded by private gardens, you will reach the village of Ossuccio  on the coast dotted with olive trees that 
grow vigorously thanks to the mild climate. From Ossuccio you will take a five minute boat trip to Comacina Island. 
That is the only island on the Como Lake and it is a true jewel , keeping also some Roman archeological sites .Guided 
visit and time at leisure , then back to Ossuccio and Lenno
Day 5 Departure 
Check out in the morning and private transfer to Milan airport

The price includes :
4 night  accommodation with room and breakfast at 4 star hotel, lake view with balcony room, Dinner in a gourmet 
restaurant,drinks not included ( day 2 ), Private transfers , excursions and guided visits as per program , Boat tickets  
( hop on- hop off , 2 days ), Boat ticket for Comacina Island, Tickets for  : Villa Balbianello, Villa Carlotta , Villa Melzi 

Piemonte - Wines , Truffle and Royal Palaces     
Piemonte is one of the most famous Wine Regions in the world, and it’s famous also for its superb gastronomic 
specialties such as Truffle,cheeses, chocolate On this tour you will travel through the heart of Piemonte from the 
enchanting landscapes of the Langhe hills with Barolo and Barbaresco wines to the spectacular vineyards of Monferrato
, from the Sparkling wines  to the white Truflle in Alba. You will stay two nights in Torino , then you will stay in a 4 star
relais , part of a  top wine estate , surrounded by the vineyards in the Langhe area, which features also a renown 
gourmet  restaurant.
Day 1  Turin
 Arrival Turin  airport , pick up and transfer by private minivan  , accommodation at the 4 star hotel, in the historic 
centre . Turin is an elegant city , it has been the capital of the Kingdom of Savoy for over 300 years and has been the 
first Capital of the country of Italy on 1800,  that regal influence can be seen in the architecture, cuisine and culture, in 
the  stylishly piazzas and in the many regal homes of the Savoy family.
Late afternoon  meeting with your guide at the hotel for 2 hour Guided tour of the historic Cafés: Café Platti , Cafè 
Mulassano, stop at Baratti e Milano in San Carlo Square for a bicerin tasting ( bicerin is a sort of coffee typical from 
Turin , made with espresso, chocolate and milk ) .
Welcome dinner in a Gourmet  restaurant in the historic centre, walking distance from your hotel .
Day 2  Turin – Guided tour of historic center and Egypt Museum 
Meeting with your guide at the hotel . This morning you will have a guided visit of the historic centre of Turin: Royal 
Savoia Palace, Piazza Castello, Piazza Carlo Felice, and Mole Antonelliana. This afternoon, you will visit Egypt 
Museum which houses the world’s second largest collections of Egyptian antiquities after  Cairo .
Time at leisure and dinner on your own .
Day 3  Monferrato  Wineries , Asti and the Royal Wine Estate 
Pick up from the hotel and travel by private minivan and English speaking driver   to the Monferrato  (Asti area) where 
you will visit two excellent , award winner wineries producing superb sparkling wines in and you will have wine 
tastings. Time at leisure in Asti for walking tour . Then , drive to the Relais in the Langhe area where you have your 



accommodation . This a truly special place :  the relais belongs to a top wine estate,  that boasts more than 155 years of 
history and was founded by the Royal Savoia Family . The Wine Estate , actually , is  a small village where twenty 
families of cellar men , vine dressers and office staff live , so you will experience there the true life in a wine estate . 
This historic  estate includes a Royal Palace ( Savoia Royal family ) which now hosts a Gourmet Restaurant  , a huge 
private garden, the historic wine cellars  and a recently restored historic building which hosts the elegant relais , of 
course it is surrounded  by 85 hectares  of vineyards.   Dinner will be at the gourmet restaurant of your resort.
Day 4  Truffle Hunt and Visit to a Cheese Producer 
Today you will have a Truffle hunt experience , we will travel by private minivan and English speaking driver   to a 
small  village   , in the heart of the Langhe,  where you will meet the truffle hunter and his dogs  and you will take part 
to a truffle hunt  in a truffle growth field  ,the truffle hunter will tell you  about the truffle, how to find it, technique of 
truffle search, etc.  Lunch will be at a local farm close to the truffle growth fields to taste the truffles.  Then you will  
visit to an artisanal cheese producer making D.O.P. Mulassano, and Langhe Tuma , excellent cheeses of the “Alta Langa
“, cheese and local cold cuts tasting. Transfer back to your Relais .

Day 5 Pollenzo University of Gastronomy and Wine Bank, Wine Estate
Pick up in the morning ,  we will travel through the Langhe and we will visit   “Agenzia di Pollenzo” , the Castle which 
keeps the University of Gastronomic Sciences and the  Bank of wine in Pollenzo  , where we will have a private guided 
tour, a workshop and wine tasting.  The Guided visit of the Bank of Wine : Located in the historical cellars of the 
Agenzia di Pollenzo, the Bank of Wine is a centre of storage and refinement for the best wines of Italy. At the same time
it is also a museum of Italian wine, offering visitors the chance to discover our oenological heritage and to taste the 
wines from some of the most prestigious wineries. 
The Bank of wine  hosts a museum expanding of over two thousand square meters where you can transverse the Italian 
oenological landscape, stopping, region by region, tasting the wines that represent its history and terroir. In the course of
the visit, the authorized guide of the Bank of wine  , will explain also how the University of Gastronomic Sciences 
works.  Time at leisure for lunch .In the afternoon you will visit a unique winery , regularly recognized by Wine 
Spectator, you will learn about the wine making, visit the historic wine cellars and taste superb wines such as Barolo , 
Nebbiolo and Barbera.Transfer back to your Relais  and time at leisure for the visit of the Estate’s wine cellars.
Day 6  Pick up from the hotel and private transfer to Turin airport  

Prices include : 
2 nights on B&B at 4 star hotel Victoria in Turin ,
3 nights at the 4 star Wine resort in the Langhe area
private transfers and excursions by minivan and English speaking driver  as per program,Private Guide on  days: 1 (half 
day ) and 2 ( full day ),Reservation and tickets for the Royal Palace and Egyptian Museum in Torino
HD truffle hunt as per program + lunch in an Agriturismo   , day 4,Cheese tasting on day 4, 2 Dinners ( on day 1 and 
day  3 , wine not included ),4 guided visits ,to the wineries and Pollenzo Bank of Wine , and wine tastings

Veneto & Alto Adige Wines     
Discover two of the most important wine regions in Europe : Veneto and Alto Adige. The wine history of the Veneto
region is very long, even the Romans appreciated the wines produced in this area. Veneto is among the foremost wine-
producing regions, both for quality and quantity. The region has over 20 DOC zones : the Valpolicella, near Lake Garda
where the world famous Amarone and Recioto wines are made , Conegliano Veneto is one of the principal wine villages
of the Prosecco wine country ( the Valdobbiadene ) .Alto Adige/South Tyrol is one of Europe’s oldest wine-growing
regions in which over 20 top quality international grape varieties flourish in around 5,000 hectares of vineyard and it’s a
top wine-growing region. The varietal wines  Gewürztraminer, Lagrein and Vernatsch are originally from Alto Adige
,although Alto Adige only accounts for 1% of Italy’s total wine production, almost 8 % of the awards went to this region
. Travelling through the hills and the mountains of Alto Adige you will taste the superb local wines such as  Lagrein,
Gerwurztraminer and Muller Thurgau , visit the award winning century years old Wineries  producing those nobles
Wines and you will be stupefied by the unexpected beauty of the many small , untouched villages , imposing Castles,
verdant valleys.
Day 1 Verona                                                                                                                                                                         
Pick up from Venice airport and private transfer to Verona. Accommodation will be at the 4 star hotel in the historic 
centre of Verona.
Day 2  Valpolicella Wines and Verona
Today we will discover the Valpolicella  great wine area  , renowned for red wines such as Amarone and Valpolicella 
Classico, which begins just outside Verona. Travelling by private car and English speaking driver  through the “ historic 
“ Valpolicella area  ( the wine area close to Garda lake ) we will stop for the guided visit of a flagship winery and wine 
tasting. Transfer back to Verona and time at leisure for the visit  . Overnight in Verona.



Day 3 Treviso Valdobbiadene and Conegliano – The Prosecco 
Full day excursion to Treviso , by private car and our expert driver guide. You will have time at leisure for the visit of 
this city, a true jewel of art enclosed by 16th century walls featuring exquisite palaces, waterways crossing the historic 
city centre, the enchanting Piazza dei Signori,  lunch  on your own. Then you will travel  to Valdobbiadene , home of 
the  world wide known Prosecco wine . In the small historic village of Conegliano, you will have a private visit  at 
Cantine Carpenè Malvolti winery  : visit to  the wine cellars, the fermentation barrels ,  wine tasting will follow . Then 
you will visit another award winning Winery,a stunning Palladian style masterpiece dating back to 1622 which now is 
the headquarter of the Wine Company,  where we will visit the Villa, underground cellar, the historic gardens , a wine 
tasting of sparkling wines ( Prosecco ) will follow.  Overnight will be at the 4 star Villa – Hotel in the countryside of 
Treviso, the hotel features also a gourmet restaurant . Dinner at the hotel.
Day 4 Alto Adige Wines and Castles 
Today we will drive by private car and our expert driver guide to the Alto Adige/Sud Tyrol region , home of super  
wines such as  Lagrein, Gerwurztraminer and Muller Thurgau and we will visit the award winning century years old 
Wineries. We will travel through an enchanting landscape pointed by vineyards and ancient Castles at the top of the 
hills, this is the famous Weine Strasse. Our first visit  will be a flagship organic winery : for over one hundred and fifty 
years wine making has been a part of the family's history, and the current leader of the company, representing the fourth 
generation. The total vineyard area farmed by the company includes some 60 hectares. The company’s particular 
attention goes towards the best possible utilization of terroir. Respect for the environment has priority based on the 
principles of holistic thinking and acting. Completed in 1996, the newly constructed winemaking facilities at the 
historic estate in Magrè unite the highest ecological and technological standards.
Accommodation will be  in a 4 star  sup Castle – Hotel , which belongs to a Wine Estate and it’s surrounded by 
vineyards producing award winner Gewurtztraminer wine.  Gourmet dinner will be served  at the hotel. 
Day 5 Alto Adige Wines and Castles
Today we will drive by private car and our expert driver guide , through the WeineStrasse area, home of superb 
wineries.  Our first stop will be  in Termeno  , home of Gewurtztraminer wine , where we will visit a flagship Wine 
Estate producing stunning Gewurtztraminer and Lagrein wines , which belongs to the oldest established wine families at
Tramin/Termeno. The Wines of this Winery have been rewarded with Italy’s most highly award, the 'Three Glasses' of 
the Gambero Rosso wine guide for several years in a row, to mention the most important only. Lunch will be at the at 
the local Gourmet restaurant located in a true ancient Castle  overlooking the vineyards .
Then onto Caldaro an enchanting small village located just in the centre of the WeineStrasse which host also the Wine 
Academy and Wine Museum. Time at leisure in Caldaro ,then we will visit another superb ,  award winning winery and 
its Wine Garden where you will learn about the wine making. The headquarters and winery are accommodated in a 
grand 16th century edifice, originally built for the Austrian Imperial post coaches .The garden provides the opportunity 
for interested visitors to become acquainted with the art of winegrowing. Using the native Gewürztraminer as an 
example, the display vineyard shows the conditions under which vines thrive especially well and reveals how the 
grower can act supportively. On the way back to your hotel you will stop for the visit of the enchanting, untouched  San 
Paolo village, in the heart of the WeineStrasse, along the Castle route.
Day 6 Departure
Private transfer to Venice 

The prices include:
2 night accommodation in Verona , 4 star hotel , breakfast included
2 night accommodation in the Castle- Hotel in Alto Adige  , breakfast included
1 night accommodation at the 4 star hotel in Treviso  , breakfast included
1 dinner at the gourmet restaurant (day 4)  and 1 dinner in Treviso ( day 3) ,wines not included 
1 lunch in Termeno  , day 5, wine not included
6 guide visits of the wineries and wine tastings as per program
Private excursions by car or minivan and English speaking driver as per program 



Friuli & Veneto Great Wines    
The wine history of the Veneto region is very long, even the Romans appreciated the wines produced in this area. 
Veneto is among the foremost wine-producing regions, both for quality and quantity. The region has over 20 DOC zones
: the Valpolicella, near Lake Garda where the world famous Amarone and Recioto wines are made , Conegliano Veneto 
is one of the principal wine villages of the Prosecco wine country ( the Valdobbiadene ) . Friuli region is an historical 
melting pot of people, languages and traditions ( Roman, Venetian, Mitteleuropean, Mediterranean and Slavic  ) and you
can find fascinating footprints of all those cultures in the main cities , in the villages as well as in the culinary 
traditions , in the range of flavors and aromas which enrich all the dishes.  Friuli is also home of a unique  range of 
world famous wines such as  Vinnaioli, Capo Martino, Miani Bianco, Livio Felluga Terre Alte, Schiopetto Blanc de 
Roses, Ronco del Gnemiz , Villa Collio Ros Sauvignon and more……. A small group of flagship small wine makers 
coined the name “ Super Whites” for their top wines  with reference to the ultra high quality “ Super Tuscans” wines.   
Day 1 Verona
Pick up from Venice airport and private transfer to Verona
Accommodation will be at the 4 star hotel in the historic centre of Verona.
Day 2  Valpolicella wines and Verona 
Today we will discover the Valpolicella  great wine area : the Valpolicella , renowned for red wines such as Amarone 
and Valpolicella Classico, which begins just outside Verona. Travelling by private car and English speaking driver  
through the “ historic “ Valpolicella area  ( the area close to Garda lake ) we will stop for the guided visit of a flagship 
winery and wine tasting.
Transfer back to Verona and time at leisure for the visit  . Overnight in Verona.
Day 3 Treviso ,Valdobbiadene and Conegliano – The Prosecco 
Full day excursion to Treviso , you will have time at leisure for the visit of the city, a true jewel of art enclosed by 16th 
century walls featuring exquisite palaces, waterways crossing the historic city centre, the enchanting Piazza dei Signori, 
lunch  on your own . Then you will travel  to Valdobbiadene , home of the  world wide known Prosecco wine . In the 
small historic village of Conegliano, you will have a private visit  at Cantine Carpenè Malvolti winery  : visit to  the 
wine cellars, the fermentation barrels ,  wine tasting will follow . Then you will visit another award winning Winery, a 
stunning Palladian style masterpiece dating back to 1622 which now is the headquarter of the Wine Company,  where 
we will visit the Villa, underground cellar, the historic gardens , a wine tasting of sparkling wines  ( Prosecco ) will 
follow.
Overnight will be at the 4 star Villa – Hotel in the countryside of Treviso, the hotel features also a gourmet restaurant . 
Dinner at the hotel.
Day 4 The Super Whites Wines of the Collio area
Pick up in the morning , we will travel by private car and English speaking driver to the Friuli region, home of superb 
wines ,our accommodation will be a country relais in Cormons , in the heart of Collio area, surrounded by vineyards, 
featuring  also a superb gourmet restaurant . Travelling through the rolling hills of the Collio area , you will visit two 
superb wineries and you will taste excellent wines .
Then you will reach the country relais , where you will stay in  modern, bi-level wooden chalets, surrounded by oak 
trees  and vineyards , where you will enjoy a complete relax , 100 meters far from you room you will find the restaurant
and the main building   where you will have your breakfast and dinner .Dinner at the Gourmet restaurant of the relais. 
Overnight in Cormons

Day 5 Trieste and Cividale del Friuli Wines
Today you will enjoy a full day excursion to Trieste , an awesome Mitteleuropean town , overlooking the Adriatic sea  . 
You will meet your private guide and you will start the walking tour of the old town from the Piazza dell'Unità d'Italia, 
the symbol of Trieste. This huge rectangular piazza, the largest in Europe looking onto the sea, opens on one side onto 
the Gulf of Trieste and is surrounded by magnificent houses and public buildings. From here we go on to the Cathedral 
of S.Giusto, the result of joining two existing churches, between 1302 and 1320, to give the city a monumental 
cathedral. The tour will continue with the the Roman Amphitheatre and the Canal Grande . A stop at the historic Cafè 
degli Specchi where you can experience the city’s history as one of Europe’s intellectual centre . Lunch will be at one of
our favorite local trattorias to enjoy a  lunch based on local specialties .  Then we’ll visit the breathtaking Castle and 
park of Miramare, a few kilometres from the centre of Trieste, rising steeply above the sea. This superb castle was built 
by Maximilian of Hapsburg, Archduke of Austria and Emperor of Mexico, as a home to share with his wife Charlotte of
Belgium. All the rooms, nearly all with a sea view,  are in perfect condition and fully furnished. The furnishings are 
original, including ornaments, furniture and items from the mid 19th century. The famous Austrian-Hungarian Empress 
Elisabeth of Baviera, wife of Emperor Francis Joseph and better known as “Sissi”, was a guest here several times.
On the way back to Cormons we will stop for a visit of the Roman village of Cividale del Friuli for the visit of flagship 
Winery  which is making some of the most fascinating whites of “ Colli Orientali del Friuli “ area, we will have a 
private guided visit of the wine cellar and a wine tasting  . Overnight in Cormons
Day 6 Departure
Private transfer to Venice.  



The prices include:
2 night accommodation in Verona , 4 star hotel , breakfast included
2 night accommodation in the country relais in Cormons , breakfast included
1 night accommodation at the 4 star hotel in Treviso  , breakfast included
1 dinner at the gourmet restaurant in Cormons and 1 dinner in Treviso ( wines not included)
1 lunch in Trieste ( wine not included )
6 guide visits of the wineries and wine tastings
Full day guided visit in Trieste
Private excursions by car or minivan and English speaking driver as per program 

Hidden Amalfi Coast- New 
Enjoy the true atmosphere of the Amalfi Coast staying far from the crowd  in a secluded village  with an enchanting 
overview of Capri and Li Galli Island,  your home will be a relais , an old fishermen’s house completely restructured, a 
few steps from the small beach  and featuring a two star Michelin restaurant
Day 1 Naples
Private transfer from Naples airport to your relais in Nerano , a small village of the Amalfi coast, just across from the 
island of Capri an open and sleepy bay, evocative refuge for those who love the wild sea and prefer to stay away from 
the better known resorts . Accommodation at your relais, located just a few meters away from the sea on the enchanting 
Salerno Gulf , between Capri and Positano .  The relais provides an oasis of taste and calm . The rooms offer a modern 
environment in the old fishermen’s homes, with vaulted ceilings and floors in Vietri ceramics, a reproduction of 
traditional design. With all comforts such as air conditioning, mini bar , satellite TV, direct line telephone, and so on, 
they offer comfortable and sweet relaxation.   Your welcome dinner will be  at the two star Michelin restaurant of  the 
relais, there you will taste the true Amalfi cuisine , fresh ingredients for unforgettable dishes.
Day 2   Sorrento
In the morning enjoy your breakfast  with good home-made jams and marmalades, selected fruit of the season, home 
prepared fruit juices, and so on, to be tasted in the panoramic breakfast room with a terrace just a few short steps from 
the private beach of the relais . In front of you the private Li Galli island , where Rudolf Nureyev owned his enchanting 
villa. Time at leisure in the morning. In the afternoon your private driver-guide  will lead you on a  private excursion by 
car  to Sorrento. Time at leisure in Sorrento .Dinner in a typical Pizzeria, then transfer back to your relais .
Day 3 Costiera villages : Positano,  Ravello, Wine farm visit
Today you will enjoy a private excursion by minibus and driver-guide to the enchanting Amalfi Coast villages , we will 
visit Positano and Ravello . You will discover also a little known side of the Amalfi Coast  : the green heart of the 
Amalfi coast with  centuries old vineyards and lovely villages where  time seems to have stopped. You will visit a 
special wine estate where you will taste the award winning wines ( Falanghina, Aglianico ) together with the farm 
cheeses and salami , you will experience a true “ lunch with the farmers “ and you will be immersed in the true farm 
atmosphere Day 4 Time at leisure
Day 5 Capri
Today you will enjoy an excursion by private boat to the enchanting island of Capri , weather permitting. Your private 
boat will transfer you from the beach of the village to Capri , there you will have a full day at leisure to discover this 
unforgettable island
Day 6 transfer to Naples airport

The prices include : 5 nights on B&B at the relais in Nerano,  private transfers and excursions as per program by 
minibus and driver-guide ,   guided visit of the wine cellar and wine tasting including lunch ( day 3, drinks included ) , 
Capri excursion by private boat ( day 5 ) .
The prices don’t include : drinks for the dinner on day 1 and 2 , tickets and visit of the Blue Grotto in Capri 



Best of Amalfi Coast & Capri   
Day 1 Nerano
Private transfer from Naples airport to your relais in Nerano , a small village of the Amalfi coast, just across from the 
island of Capri . Accommodation at your relais, sea view room ,located just a few meters away from the sea on the 
enchanting Salerno Gulf , between Capri and Positano, the relais provides an oasis of taste and calm , perfectly 
complemented with luxurious suites, a small swimming pool and a terrace.  Staying in this secluded village you will 
enjoy the true atmosphere of the Amalfi Coast together with an enchanting overview,  far from the crowd  .  Dinner at 2 
star Michelin restaurant of  the relais, there you will taste the true Amalfi cuisine , fresh ingredients for unforgettable 
dishes.
Day 2   Sorrento  and the Villages of Sorrento Penisola
In the morning enjoy your breakfast  with good home-made jams and marmalades, selected fruit of the season, home 
prepared fruit juices, and so on, to savour in a panoramic breakfast room with a terrace just a few short steps from the 
private beach of the relais . In front of you the private Li Galli island , where Rudolf Nureyev owned his enchanting 
villa. Time at leisure in the morning. In the afternoon your private driver-guide  will lead you on a  private excursion by 
car  to Sorrento. On the way to Sorrento you will stop in a small untouched village on the Penisola Sorrentina , which is 
the truly enchanting “  less known side of the Amalfi Coast “ , you will visit there an olive grove and a Lemon grove 
,you will taste the DOP extra virgin olive oil and the DOP Limoncello .  then transfer to Sorrento, time at leisure in 
Sorrento .  Dinner in a typical Pizzeria.  Transfer back to Nerano.
Day 3 Capri 
Transfer by  private boat from Nerano to the enchanting island of Capri. You will have a private boat tour around Capri 
Island , Faraglioni and Blue Grotto . Then private transfer by car and driver from Capri harbor to your 4 star hotel, close
to the famous Piazzetta but in quite location. Sea view room. Time at leisure
Day 4 Capri
Time at leisure , we suggest you to explore the untouched village of Anacapri (by public bus or private taxi) 
Day 5 Positano
Private transfer by car and driver from your hotel to Capri harbor , hydrofoil to Positano. Private transfer to your 4 star 
hotel , in the centre of Positano, the pearl  of the Amalfi Coast . Superior sea view  room. Time at leisure . Dinner in a 
gourmet restaurant walking distance from the hotel.
Day 6   Costiera Amalfitana villages
Today we will enjoy an excursion by private car and driver to the enchanting Costiera villages : we will visit Amalfi, 
Vietri sul mare and  Ravello. You will discover also a less known side of the Amalfi Coast  : the green heart of the 
Amalfi coast with  centuries old vineyards and lovely villages where  time seems to have stopped. You will visit a 
special wine estate where you will taste the award winning wines ( Falanghina, Aglianico ) together with the farm 
cheeses and salami , pasta  and you will be immersed in the true farm atmosphere .
Day 7 Departure
Pick up from your hotel and private transfer by car and English speaking driver to Naples airport . 

 The prices include : 6 night accommodation sea view rooms , breakfast included ,  private transfers and excursions as 
per program by car or minivan and driver-guide ,   private boat tour in Capri, private transfers in Capri, guided visit of 
the Farm on day 2 and tastings , guided visit of the wine cellar and wine tasting including lunch ( day 3, drinks  
included ) ,  3 dinners, 1 lunch , hydrofoil tickets ( from Capri to Positano).The prices don’t include : drinks for the 
dinner on day 1 and 2 , tickets and visit of the Blue Grotto in Capri 



Apulia and Salento - Culture and Food      
Come with us on a  discovery of the Art , Food and wines of this enchanted land. The Salento area is the most 
interesting  and rich in masterpieces  of  art in the Puglia region, it is a land full of history and traditions whose strong 
points are its natural and architectural beauties, its hospitality, its magical atmosphere, its warm sun,  its crystal sea and 
its dreamlike coast. Salento  was a land of conquest with the passing of the Greeks, the Byzantines and the Barbarian 
pirates, there each of those cultures  left some signs, and it’s  a part of the Magna Grecia, the Italy’s area that includes 
Puglia, Campania and Sicily where you can find the masterpieces of the Greek culture . But there you will see also the 
magnificence of the Leccese Baroque masterpieces . The most characteristic aspect of  Apulia  region is surely the 
presence of ancient and fragrant olive groves that fill the hills with their harsh stillness. Apulia is  also  land  of flavors 
and fragrances, with their mastery bakers, dairymen, and farmers turn the fruits of the land into products that owe their 
rich flavors and fragrances to their simplicity  . The  accommodation for our journey will be a home-like small relais , 
an ancient Masseria surrounded by olive trees , a comfortable retreat with a modern look and a relaxed atmosphere 
where you can enjoy the true Apulia’s atmosphere. Nestled in the heart of Salento, a short drive to the beaches  , the 
Masseria (farmhouse) opens up on its picturesque landscape of red earth, the realm of the ancient twisted olive trees, 
and affords a great range of sensual pleasures: from a dip in the pool, to savoring local flavors and delicacies, to 
sauntering along sun-drenched country paths. The property ,is completely surrounded by a stone wall to protect the 
guests' privacy. Upon arriving at the entrance to the Masseria , visitors are greeted by the scents of the citrus fruit 
orchard, the colors of the surrounding gardens, the peace and quiet of the lush Mediterranean shrubbery, and the cool 
shade of the tall holm oak trees. Built in the eighteenth century the farmhouse has been completely renovated in local 
stone, tuff and marble from Trani, showing great respect and understanding for its history and its architectural features, 
while providing classy and upbeat furnishings - from the porch hosting the big blue breakfast table to the cozy lounges 
scattered around the property - to indulge in the sophistication of sipping a cocktail under the star-studded sky, 
overlooking the landscape of Salento.  Each room has independent entry to the garden, is endowed with all comforts: air
conditioning, telephone and set-up for Internet connection, hairdryer,  TV.With only 6 rooms and one cottage , the 
setting is extremely intimate. Guests are encouraged to pick fresh, seasonal produce from the kitchen garden and will 
enjoy homemade jams and preserves from the orange, lemon, fig, apricot, peach, and cherry trees at breakfast.The 
infinity swimming pool is a welcome respite in the summer months.  From the Masseria  you can reach by a short walk
the small nearby village in few minutes and you will find there a good restaurant located inside the ancient Castle, the 
pizzeria , shops with gastronomic local products.
Day 1 Salento
Arrival at Bari airport and transfer to the  Masseria ( Manor House )  . Dinner at the Masseria, we will taste the Salento 
cuisine : dishes that are sometimes overlooked but that are unforgettable
Day 2 Lecce
In the morning  we will reach Lecce , by private car and English speaking driver  , for an half day   day guided tour. 
Lecce   The local sandstone, tinged a warm pink, is so easy to work with that it fostered the rise of a local style (leccese 
baroque) as ornate and intricate as any the world has seen. More than the architects, it was the local stone masons who 
left their mark on this city, crowding its buildings with fanciful cherubs, monsters, flowers, fruits, beauties and beasts. 
Far off the beaten track for most of Italy's art-loving visitors, Lecce sits on the southeast tip of Italy's boot, waiting to 
stupefy us with its little-known magnificence. Time at leisure in the afternoon and dinner in a gourmet restaurant  in  
Lecce.  Transfer back to the Masseria

Day 3 Otranto , Cheese Factory, Specchia and Wine Estate
Today we will have a private excursion by minibus and English speaking driver    to  Otranto and Specchia touring the 
most wonderful places of the Salento area , you will be marveled by old centuries olive groves , the red fields and the 
many small Baroque villages  so rich of art treasures  . Otranto, also called "The Door to the Oriental",  the most eastern
point of Italy. Otranto offers its visitors the Cathedral that was finished and opened to prayer in 1088. It  is considered 
the biggest church in Puglia. Otranto is also home to the Aragonese castle with its towers, bastions and fortified walls. 
Then we will visit  a cheese factory and winery . The location of this farm is enchanting : an ancient tower overlooking 
the sea  (starting from the VIII century AD, the threat of the Saracens forced the Manor houses to create defensive 
structures as walls and towers ) , large groves  where they graze more than a thousand  sheep , here we will enjoy a 
demonstration of mozzarella, ricotta and cheese making, followed by a cheese tasting  , visit to the wine estate and 
wine-tasting. Light lunch in the farm  where we will taste local products such as ham, salami, capocollo, local cheeses, 
“friselle” with tomato. 
In the afternoon we will drive through the enchanting Salento landscape  and we will visit Specchia. You will be 
stupefied by the enchanting Baroque Palaces of that small perfectly preserved village. Then and we will visit  a wine 
farm producing typical Apulian award winning wines such as Metiusco, Albarossa, white Salento IGT , wine tasting . 
Back to the Masseria, dinner on your  own .
Day 4 Ostuni and Alberobello , Wine farm
Today we will have a private guided excursion by minibus and driver  ,  we will visit two jewels of Apulia , Ostuni and 
Alberobello. Ostuni , this city of art, is certainly one of the most beautiful cities of Apulia. Is situated on the latest 



Murge (the hills of Apulia), the white color of the houses that form the historical center is due to lime, which for 
centuries has been used for painting the walls of the village. White City is another name for Ostuni.  Alberobello , its 
characteristic center  includes  the Monti district, comprising 1030 trulli on a hillside; it has some of the oldest buildings
still preserving the original features of construction. The trulli are white dry-stone houses with conical roofs made of 
lapidary stones. Inside, the trulli have a square central room communicating with the other rooms of the house via 
arches . On the road back to Otranto we will stop for a visit of an historic wine farm in Cellino San Marco. This wine 
tour is a short journey through every step of the wine making process: the vineyards, the cellars, up to  the packaging 
point , we will taste Negramaro doc, Salice Salentino doc , Primonero Salento igt . Back to the Masseria and dinner on 
your own .
Day 5 Trani , Bari and Castel del Monte
Today  we will have a full day excursion  to Trani , Bari and Castel del Monte .
Castel del Monte is a 13th century octagonal castle  built by Holy Roman Emperor Frederick II  , it’s a spectacular 
building overlooking the Apulian countryside. In Bari we will visit the Basilica of San Nicola, housing the remains of 
the patron saint, the Romanesque basilica of San Gregorio, the Cathedral of San Sabino and Bari’s Norman-Swabian 
Castle, built on the orders of Frederick II for purposes of defense. In Trani we will visit the Basilica, one of the finest 
buildings in the local Romanesque style, it’s made of limestone which gives it a blond glaze and a charming shine.  The 
Cathedral is just one of many imposing buildings lining the port where the fisherman keep their colorful boats.  Behind 
these buildings you can wander the narrow streets paved in limestone whose lovely houses still retain their centuries old
charm. Accommodation in a relais in the countryside around Bari   . Dinner  at the relais
Day 6 departure 
Private transfer to Bari airport

Prices include : 5 night accommodation 4 star Masseria on B&B, 1 night 4 star relais Bari on B&B  , 3  dinners, lunch 
at the cheese factory, 2 wine tastings, cheese demonstrations , guided visits as per program, private transfers and 
excursions as per program

Southern Italy tour – Rome, Naples, Bari and  Apulia
From the Tyrrhenian sea to the Adriatic sea : a special tour between different cultures and architectures of Southern 
Italy.
Day 1 Rome
Arrival at Rome airport and transfer to your 4 star hotel in the historic centre, time at leisure.
Day 2 Rome 
Full day guided walking tour ( Basilica San Pietro, Foro Romano, Colosseo, Pantheon, Arc of Triumph of Constantine, 
Fontana di Trevi, Piazza Navona ). Dinner in a typical restaurant in the historic centre.
Day 3 Naples
Private transfer to Naples and accommodation at  your 4 star  hotel in the historic centre, half day guided walking tour 
( Piazza Municipio, Maschio Angioino, Piazza e Chiesa del Gesù, Monastero di Santa Chiara, San Gregorio Armeno )
Dinner in the most famous pizzeria in Naples.
Day 4 Positano 
Private transfer  to Positano in the Amalfi Coast, one of the most famous and  most well loved towns in the world .  
Accommodation at the hotel and time at leisure.
Dinner in a top restaurant, overnight at the hotel in Positano. 
Day 5 Bari
Private transfer to Bari and accommodation at the hotel in the historic centre.
In the afternoon, private guided walking tour of the historic centre  (Basilica of San Nicola, housing the remains of the 
patron saint, the Romanesque basilica of San Gregorio, the Cathedral of San Sabino and Bari’s Norman-Svevi Castle,  
the piazza Mercantile and the “Colonna infame”, once used as a pillory for insolvent debtors. Visit of the ancient  port 
of Bari, in the late afternoon, where fishermen sell fresh fish and seafood.
Dinner in a gourmet restaurant in the historic centre of Bari.
Day 6 Trani and Gargano 
Full day private excursion for a visit of Trani ( visit of the Basilica, one of the finest buildings in the local Romanesque 
style, it’s made of limestone which gives it a blond glaze and a charming shine ) lunch in a characteristic restaurant in 
Trani. In the afternoon, visit  of the small white villages of Peschici and Vieste  , perched within the Gargano National 
Park.  Return in Bari and dinner.
Day 7 Departure  Private  transfer to Bari airport and departure.

The prices include:  6 nights with room and breakfast at 4 star hotels as described in the program, private transfers as 
listed above, guided visits, 5 dinners, 1 lunch.



Matera and Puglia
Day 1 Matera
Matera a remoted  and timeless corner of Italy , now regenerated , remains one of the Europe’s  hidden gems . The old 
Matera called “ I Sassi “ is a maze of caves, churches — some dating back to Roman times — zigzagging steps and 
stone facades carved from a massive slope of yellowed tufa. This unique town of stone houses , a group of renowned  
cave buildings set in the Gravina Valley is a Unesco Wolrd Heritage Site. Matera has been home to communities from 
the Stone Age to the Bronze Age, in more recent times it was a monastic settlement and a centre of a vibrant  peasant 
culture which made its living in the surroundings hills and plains . The city’s unique landscape is characterized by a 
series of caves excavated  in to the rocks , created as homes where peasants once lived with their animals . Arrival at 
Bari airport and transfer to Matera , accommodation at your 4 star hotel   and time at leisure.
Day 2 Matera I Sassi 
In the morning meeting with your guide , pick up by bus and transfer to the Murgia Timone Archaeological Park and 
Nature Reserve with its spectacular view of the Sassi. Visit to the cave church of the Madonna delle tre Porte and to the 
Neolithic village of the Murgia Timone area. Lunch based on typical local products at a local Masseria. Return to the 
center and guided walking tour with stops at a frescoed cave church dating back to the 11th century, a vist to one of the 
cave dwellings which has been preserved as it was when the peasants lived there and where the peasant traditions can 
still be felt, a visit to an ancient wine cellar were the original antique stone 'palmenti' used for pressing grapes are still 
present, and a tasting of wine and typical foods of the Basilicata region in one of the typical cave dwellings of I Sassi. 
Dinner at typical local Osteria built into one of the caves in the heart of the Sassi which blends the antique structure 
with a modern décor and where the innovative dishes are made with the traditional ingredients of the region. Overnight 
in Matera
Day 3 Alberobello and Castel del Monte
Pick up by bus and transfer to Puglia region , we will first visit Alberobello , the capital of the Trulli and Unesco world 
heritage site since 1996 thanks to the artistic and historic heritage present here. Guided walk through the 
neighbourhoods of ‘Aia Piccola’ and ‘Rione Monti’ comprising 1030 Trulli on a hillside  , has some of the oldest 
buildings still preserving the original features of construction. The trulli are white dry-stone houses with conical roofs 
made of lapidary stones. Inside, the trulli have a square central room communicating with the other rooms of the house 
via arches . Time at leisure for lunch. After lunch transfer to Castel del Monte ,Unesco world Heritage site since 1996 
and home to the Emperor Frederic II. Castel del Monte is a 13th century octagonal castle  built by Holy Roman Emperor
Frederick II  , it’s a spectacular building overlooking the Apulian countryside. Guided tour of the inside of the building, 
the various halls and courtyard and various levels. Accommodation at the 4 star hotel in Locorotondo
Day 4 Bari and Trani 
Pick up and transfer to Bari for a guided walking tour .  In Bari we will visit the Basilica of San Nicola, housing the 
remains of the patron saint, the Romanesque basilica of San Gregorio, the Cathedral of San Sabino and Bari’s Norman-
Swabian Castle, built on the orders of Frederick II for purposes of defense. We will visit also the ancient port where still
today fishermen sell the fresh fish . Time at leisure for lunch ,then transfer to Trani and visit to the historical centre of 
town and the stunning medieval cathedral just a few meters from the sea. The Trani Cathedral is one of the finest 
buildings in the local Romanesque style, it’s made of limestone which gives it a blond glaze and a charming shine and 
it’s  just one of many imposing buildings lining the port where the fisherman keep their colorful boats. Behind these 
buildings you can wander the narrow streets paved in limestone whose lovely houses still retain their centuries old 
charm.

Day 5 departure
Private transfer to Bari airport 
Or continue to Salento area in Puglia where you can visit Lecce and its Baroque masterpiecs , Otranto and its 
Cathedral famous for the Romanesque mosaic , Santa Maria di Leuca  a pearl of the extreme tip of Italy and its inland is
full of history and culture, wonderful landscapes to be admired, magnificent and colorful villas of the nineteenth century
built on cliffs that slope down towards the sea-front  

Prices include : 2 nights on B&B 4 star hotel  in Matera,2 nights on B&B 4 star masseria in Locorotondo, FD guided 
excursion with private driver  in Matera,FD guided excursion with private  driver  in Alberobello and  Castel del Monte,
FD guided excursion with private driver  in Bari and Trani,1 lunch at a local Masseria near Matera , 1 dinner at a typical
Osteria in Matera 



Best of Sicily     
Day 1 Palermo
Pick up from Palermo airport and private transfer to the 4 star hotel in the historic centre of Palermo , close to Teatro 
Politeama. Time at leisure 
Day 2  Palermo 
Meeting with the guide at your hotel for  a 3 hour guided tour of Palermo , you will visit the Cathedral, Palazzo dei 
Normanni, Cappella Palatina, San Giovanni degli Eremiti. Your  guide will show you the highlights of historical Palermo, 
capital of ancient Sicily .  Colonized by the Phoenicians, Sicily  boasts a rich 3,000 years of history, particularly 
flourishing under the Arab and Norman rule.   The many great empires that once ruled Sicily's capital left behind 
wonderfully diverse architecture, from Roman to Byzantine to Arab-Norman, which we will view in the city's palaces, 
churches and crypts.    We will also visit the city’s eclectic cathedral  originally Norman, then Catalan Gothic, and in the 
18th-century, transformed by baroque and neoclassical styles. Time at leisure in the afternoon.
Day 3 Monreale and Cefalù 
Pick up from your hotel for a full day excursion by car and English speaking driver to Monreale and Cefalù. Monreale  is
famous for the Cathedral of XII century decorated with Byzantine mosaics, the figure of Christ Pantocrator and the 
Cloister. Then onto Cefalù , a small and picturesque town on the coast of the Tyrrhenian Sea is considered one of the 
most beautiful villages in Italy and keeps the Cathedral-Basilica erected by the first Norman King of Sicily Roger II, the 
Mandralisca Museum,and some remains of the Doric buildings "Temple of Diana" on the summit of the rock that 
dominated the town. Transfer back to Palermo.
Day 4 Agrigento and Selinunte 
Private transfer by car and English speaking driver from Palermo to Agrigento  ,almost the whole day is dedicated to the
Greek temples: visiting to the Valley of Temples of Agrigento and then to the Archaeological Park of Selinunte. These 
are the two largest archaeological areas of the Mediterranean .
Your accommodation will be  in a 4 star Masseria  surrounded by olive trees , producing extra virgin olive oil and 
featuring a breathtaking view on  the Valley of Temples .

Day 5 - Piazza Armerina , DonnaFugata Castle and Ragusa
Pick up from the Masseria and travel by car and English speaking driver to Piazza Armerina where you will visit Villa 
Romana del Casale . Then drive to DonnaFugata Castle, near Ragusa. The name is misleading because it is not a real 
Medieval castle, but a luxurious stately home from the late 1800s. It is a truly imposing building, covering an area of 
2,300 sq.m. It has a wide Neo-gothic façade, crowned by two towers at the sides, and is divided into three floors with a 
total of 122 rooms, of which 20 open to the public and containing original fittings and furniture from the time of the last
“Leopards”. Every room is furnished in a different style and was used for a different purpose (Music room, Coats of 
Arms room, Mirror room etc.). This huge manor house was used as a setting for many well-known films and television 
productions such as “The Leopard” by Visconti, “The Viceroys” . Guided tour of the castle and of the wonderful 
botanical Garden . Then onto Ragusa , a small Baroque town Unesco World Heritage Site. Your accommodation will be 
in a 4 star charming hotel, in the historic centre of Ragusa ( Ragusa Ibla, the ancient town ). Time at leisure and 
overnight in Ragusa
Day 6  Noto – Siracusa
 Pick up from the hotel and travel by car and English speaking driver to Noto (one of the most important Baroque town 
of Sicily , Unesco World Heritage Site ). Stop on the way for the visit of the Roman Villa del Tellaro  , dating from the 
4th century A.D and still displaying some of its magnificent polychrome mosaics. The villa, not entirely excavated, can 
be compared to the  celebrated Villa Romana del Casale near Piazza Armerina. Not far from the Tellaro river, the villa is
spaced around a square peristyle . We'll admire exquisite mosaic floors adorned with geometric designs, hunting scenes,
erotic scenes and a story taken from Homer's Iliad: Achilles delivering the body of Hector to Priam, after avenging the 
death of his friend Patroclus. Then drive to Siracusa , overnight in a 4 star hotel in Ortigia ( the ancient side of 
Siracusa ) , overlooking the sea .

Day 7 Siracusa 
Time at leisure for the visit with its Archaeological Park “Neapolis”: the Greek Theatre, the Altar of Hieron II, the “Ear 
of Dionysius” Grotto and the Roman Amphitheatre as well and then to the Ortigia Island, that is the most ancient part of
the city.
Day 8 Taormina
Pick up from the hotel and travel by car and English speaking driver to Taormina , accommodation at the 4 star hotel, 
sea view room, swimming pool , free shuttle service to the center of Taormina . 
Time at leisure for the visit of the Greek-Roman Theatre , of the historic centre and of the several historic noble Palaces.
Overnight in Taormina
Optional : excursion to Mount Etna . the highest active volcano in Europe. 
Day 9 Departure 
Pick up from you hotel and private transfer to Catania airport 



Prices include:
3 night accommodation , 4 star hotel in Palermo, breakfast included ,
1 night accommodation , 4 star Masseria ( Farmhouse )   in Agrigento ,  breakfast included
1 night accommodation , 4 star hotel  in Ragusa ,  breakfast included
2 night accommodation , 4 star hotel in Siracusa ,  breakfast included,   sea view room
1 night accommodation , 4 star hotel in Taormina  ,  breakfast included, sea view room
Private transfers/excursions by car and English speaking driver as per program
half day guided visit in Palermo , half day guided visit of the Valley of Temples 

Italy Grand Tour    
Day 1 Venice
Arrival in Venice ( airport or train station )  . Meeting with our assistant in Venice and private transfer by water taxi to 
your 3 star hotel.
Optionals :
Private Grand Canal  tour In the early evening  meet your guide for private boat tour on Grand Canal  : there is no 
better way to admire Venice than from the water , your private boat will move along the main waterways and you will 
enjoy   all the striking palaces and their wonderful architecture . Moving along Gran Canal , settled comfortably in you 
private boat and sipping a glass of Prosecco , you will capture the uniqueness  of Venice
Gondola ride
Bacari tour   In the late afternoon  your guide  will introduce you the hidden Venice by a food & wine experience: “ 
Bacari tour “ , The Bacari ,the local down-to-earth version of wine bars, serve tapas like “cicheti”, traditionally washed down with a 
glass of wine, and Venetians stop to snack and socialize before and after meals. They are called “Bacari” in honour to Bacchus, 
the God of Wine....  We’ll drink wine and eat “cicheti“ , cheese, seafood or cold cut appetizers freshly made during the 
day. Wandering from place to place we shall learn more about the lifestyle of Venetian people
Day 2 Venice 
In the morning meeting with the guide at the hotel for an half day guided walking tour to Venice masterpieces : Piazza 
San Marco, Doge’s Palace , Bridge of Sighs , Rialto Bridge . Time at leisure in the afternoon.
Day  3 Venice at leisure
Day at leisure , you can visit of the Laguna Islands ( Murano, Burano and Torcello ) on your own
Optional : private excursion   by motor launch  to the  Laguna Islands ( Murano, Burano and Torcello ): from your hotel
you will navigate leisurely across the Grand Canal, and hop off at Murano, one of the most famous islands of the 
Lagoon, center of the glass manufacturing industry for centuries. Then hop off at Torcello  for the lunch  at the famous 
Locanda Cipriani , the legend of the Italian cuisine : you will taste culinary delights based on reinterpretations of typical
Venetian dishes which created the “Cipriani style” , the ingredients that have gone into the success of each and every 
one of Giuseppe Cipriani's restaurants. Still today, they make the Locanda Cipriani in Torcello a cut above the rest. In 
the afternoon we will visit the Burano Island famous for   its brightly-colored houses and hand-made embroidery.
Day 4  Florence 
Meeting with our assistant at the hotel and private transfer by water taxi to Venice train station. Travel by fast train to 
Florence, arrival at Florence train station and private transfer by car and English speaking driver to your 3 star hotel
Day 5  Florence
This morning meeting with the guide at the hotel  for an half day private guided visit including of Florence masterpieces
Piazza della Signoria, the Dome, Piazza Santa Croce , the Old Bridge and the  Accademia Gallery .Time at leisure in the
afternoon
Optional Gastronomic Tour of the most ancient food open air market in Florence : Sant’ Ambrogio market , the market 
of Florentine people, where you will see all the fresh vegetables as well as the typical cheeses, cold cuts , spices used in 
the Tuscan cuisine.  Then   you will enjoy an Historical Cafe Tour learning from your guide about the past “ Cafè 
culture “ in Florence . Leading you through the heart of the historic centre of Florence your guide  will stop also at the 
most ancient and famous gastronomic shops where you will taste some true Florentine gastronomic specialties.
Day 6   Chianti wineries 
In the morning private transfer by car and English speaking driver  to the relais in the Chianti area, travelling through 
the Chianti hills  you will visit the small villages of Panzano in Chianti, Radda and Castellina  . In the early afternoon 
you will stop for the visit of a flagship historic  wine cellar and its olive mill , wine tasting and olive oil tasting will 
follow , then accommodation at your Relais in San Casciano Val di Pesa .



Day 7 Pienza and Montalcino
Pick up in the morning and travel by car  and English speaking driver-guide  to the Orcia Valley , your first stop will be
Pienza, a wonderful Renaissance jewel , then  you will visit a Caseificio (cheese farm) in the countryside around Pienza 
There you will have a light lunch including cold cuts and different kinds of  pecorino cheese .In the afternoon drive to 
Montalcino for a visit and wine tasting to a superb wine cellar 
Day 8 Siena and San Gimignano
Pick up in the morning for a full day excursion to Siena and San Gimignano by car and English speaking driver –guide
.Your first stop will be Siena , then transfer to an “ agriturismo “ close to San Gimignano.  The organic farm cultivates 
the special purple crocus flower that saffron comes from, as well as extra virgin olive oil, vegetables, and an abundance 
of Tuscan herbs such as rosemary, thyme, lavender, mint, and sage . You will  enjoy there a genuine lunch  , including 
of course a  saffron dish, prepared by the farm's owner who makes homemade pastas  and uses fresh vegetables and 
herbs from the farm's garden located just a few steps away. Visit of San Gimignano in the afternoon , the town famous 
for its hundreds towers . You will wander the narrow streets, learn about the art, history and local gourmet products with
a special focus on the locally-produced zafferano or saffron, and white Vernaccia di San Gimignano wine. San 
Gimignano is famous also for the Vernaccia white wine , so in the afternoon you will have a  guided visit and a wine 
tasting at a local historic vineyard . Transfer back  to your relais in the countryside .
Day 9  Cortona
Pick up in the morning and transfer to Cortona by minivan and English speaking driver. Accommodation at the 4 star 
hotel and time at leisure. Soon you will forget the chaos and the traffic jams and you will start living Cortona style, 
where people still walk the city and time has stopped. Cortona is one of the oldest hill towns and best-preserved 
Etruscan cities in Tuscany, it is perched on a hilltop and offers magnificent views of vineyards, olive groves and Lake 
Trasimeno.  The town is also known as the birthplace of the Renaissance painter Luca Signorelli and preserves many of 
his masterpieces .
Day 10 Umbria wineries and Rome
Pick up in the morning and travel by car and English speaking driver to Rome  . Stop on the way for a visit and wine 
tasting at a renowned  Montefalco winery  . Then travel to Rome and accommodation at the 4 star hotel close to the 
Spanish Steps
Day 11 Rome- Vatican Museum and Sistine Chapel
 Meeting with the guide at the hotel for an half day private guided visit  to St Peter’s Basilica,  Vatican Museum and 
Sistine Chapel ( reservation included to skip the line )  We will start with the Vatican Museum , home of the most 
astonishing art collection in the world which ranges from Ancient to Egyptian, from Etruscan to Contemporary Art, and 
consists of 4 miles of corridors depicting some 2100 years of art.
The highlights will be the Laocoon, the Apollo, Raphael’s Rooms and the Sistine Chapel with Michelangelo's frescoes. 
Then on to St. Peter's Basilica to see Michelangelo’s Pietà and Bernini’s work.Time at leisure in the afternoon
Day 12 Rome
Special half day tour in the ancient Rome with a  chef who will lead you on a visit of historic shops of Testaccio, 
Trastevere , Pantheon and Ghetto . You will visit the most ancient chocolate workshop in town, you will taste some of 
the famous Roman snacks such as “very crispy” pizza slices, fried vegetables , creamy cappuccino, and you will visit 
the most famous bakery  in town  ( tastings of typical products are included ).Time at leisure in the afternoon
Optional :Classic Ancient Rome guided walking tour ,we will walk through the monumental ruins and imposing 
buildings to understand the politics, religion and organization of ancient Rome. This tour covers the Colosseum  
( reservation to skip the line ) , the Imperial Forum, the Pantheon , Spanish Steps and Trevi Fountain.
Day 13 Rome
Time at leisure

Day 14  Pompei - Amalfi Coast
Pick up from the hotel and transfer to Rome train station  . Travel by fast train to Naples  . Meeting with the driver at the
train station drive to Pompei where you will meet your guide for a private guided visit .Then transfer to Positano . 
Accommodation at the 3 star sup.  sea view room.
Day 15 Amalfi Coast Villages
Pick up in the morning from the hotel. Today you will enjoy an excursion by private car and driver-guide  to the 
enchanting Costiera villages : you will visit Amalfi, Ravello. Then you will have the chance to  discover the  
unexpected side of the Amalfi Coast  : the green heart of the Amalfi coast with  centuries old vineyards and lovely 
villages where time seems to have stopped.  You will visit a wine farm ,you will taste there award winning wines 
( Falanghina, Aglianico ) together with the farmhouse cheese and salami , and you  will have a light  lunch . You will be
immersed in the true farm atmosphere . Transfer back to Positano
Day 16 Departure



Single supplement € 900 ( double-single use room )
Prices include
3 nights on B&B in Venice 3 star hotel overlooking Canal Grande,2 nights on B&B in Florence 3 star hotel close to 
Duomo, 3 nights at the Relais in the Tuscan countryside ,1 night in Cortona on B&B , 4 star hotel , 4 nights in Rome, on
B&B 4 star hotel ,2 nights in Positano on B&B 3 star sup.
Half day guided visit in Florence ( Accademia Gallery tickets included )
Half day guided visit in Rome ( tickets and booking for Vatican Museums and Sistine Chapel included),Half day guided
visit in Venice including Doge’s Palace and St Mark’s Basilica tickets
Private transfers by water taxi in Venice as per program, Private transfer from Florence train station to the hotel, Private 
return transfers from Rome train station to the hotel, Private transfer Naples train station to Positano  ,Private excursions
by minivan and English speaking driver-guide as per program 
Wine tasting in Chianti area, Wine tasting in San Gimignano, Visit to the organic farm in San Gimignano and lunch . 
Visit to the pecorino cheese farm and light lunch, Wine tasting Montefalco wineries,3 hours guided walking tour to 
historic gastronomic shops in Rome, Guided visit and wine tasting wine farm in Ravello 

PRIVATE SERVICES
Venice Private Services
Private Grand Canal speed boat tour
Private guided visit by night of St Mark’s Basilica and Doge’s Palace ( closed doors )
Venice off the beaten tracks
Venice water tour
Gondola ride
Venice masterpieces guided walking tour
Venice wine tour: a full day excursion with private car and English speaking driver through the hills around Venice. You
will visit wine farms and learn how the “ sparkling wine Prosecco “ is made ( your excursion includes winery visits in 
Follina and Valdobbiadene )
Venice artisans tour
Cooking lessons and market visit
Private boat tour of Murano, Burano and Torcello Islands : with our expert guide you will visit the colorful Murano, 
famous for the glass objects , where you can learn about the history, the culture and the glass making . Then you will 
visit Burano , famous for the ancient lace-making tradition  and Torcello , a quiet treasure of the Venice Laguna . Now 
Torcello  is a natural reserve, but in the past it was the place where most of the citizens of the Republic of Venice lived
Guided visit of the Giudecca Island  : there you will find  the true Venice atmosphere, ancient villas with marvelous 
gardens and you can enjoy fine , an quite, views of the city
Venice Bacari wine tasting tour . The Bacari ,the local down-to-earth version of wine bars, serve tapaslike cicheti, traditionally 
washed down with a glass of wine, and Venetians stop to snack and socialize before and after meals. 
Private transfers by boat and our assistant from Venice airport or train station to the hotels
Private full day excursions by car and driver from Venice to Verona, Padova, Valpolicella, Trieste and Cortina 
d’Ampezzo
Northern Lakes  Private Services ( Como Lake and Maggiore Lake )
Private hands on Cooking lessons
Wine and extra virgin olive Oil tours
Guided walking and hiking tours
Private excursions by speed boat
Florence Private Services
Exclusive private Palaces and gardens visit
Private visit Vasari Corridor : private visit of the Vasari Corridor can be organized for a minimum of 10 people
Cooking lessons , held by a professional chef in a private Cooking School in Florence
Guided visit of the Food Market and gourmet shops
Florence artisans tour
Antiques shops tour
Painting courses
Exclusive visits of private Gardens  and private Palaces
Private guided Wine tours in Chianti, San Gimignano , Montalcino , Montepulciano  and Maremma area
Olive Oil tasting and visit to the olive oil mills in Florence and in the countryside
Rome Private Services
Guided  walking tours : Ancient Rome , Baroque Rome, Villa d’ Este and Villa Adriana in Tivoli, Ancient Ostia , 
Castelli Romani, hidden treasures in Rome and more…
Vatican Museums and St. Peter’s private guided tour including admission tickets to avoid the queue



Market and gourmet food shops walking tour with our food expert guide
Cooking lessons from 2 to 10 participants , cooking lessons are held in the private home of the chef where you will 
experience also the hospitality of a private home in Rome . The Chef will lead also the guests in the visit of the 
“Testaccio” market where they will chose the best ingredients for your recipes . Cooking lesson is hands on and guests 
learn some authentic recipes of the Roman and Italian cuisine  .
Rome wine tasting walking tour  with our wine expert
Amalfi  Coast Private Services
One day cooking lessons in :Sant’ Agata dei Due Golfi , Ravello, Positano
Cooking lesson in Positano : 3 hour cooking lesson followed by the lunch , lessons are held by the chef of one of the 
best restaurants in Positano
Mozzarella demonstration
Limoncello tasting
Wine tastings and private visits of the best wine farms
Private guided excursions to : Naples , Pompei, Ercolano , Vietri, Vesuvius
Private boat rental , Yacht rental
Capri private excursions    
 

COOKING  PROGRAMS 
Extraordinary Florence & Chianti    

Stay in a small,  stylish 4 star boutique hotel, in the heart of the historic centre but in a quiet location. Explore Florence 
in a truly new way ,  your  gourmet vacation will give you the opportunity to discover  much more  about this unique 
city . Learn about Italian Cuisine : your private cooking lessons will be in a modern Cooking School , walking distance 
from the hotel. 
The  chef , who is also a cookbook author ,  was formerly the owner of a well know restaurant in a seaside resort in 
Tuscany, then she taught at the Professional Institute in Florence , then she opened her own cooking school in Florence .
So, you will learn from  an Italian Master Chef and Cooking School Instructor with 25 years experience in the authentic
Italian cuisine of Tuscany !  As the chef is also a great teacher , will deeply involve you in putting your hands on the 
food and creating your own dishes. These are more than  “standard “ cooking lessons where you prepare a typical  
three courses Tuscan Menu , of course you will learn all about Tuscan cuisine, but if you want you can choose among 
hundreds recipes the dishes you will learn ( pasta, fish, meat, vegetables, desserts ). As soon as you’ll book your 
cooking program you’ ll receive the list of the recipes , you’ll be in touch with the chef who will be happy to help you 
choosing the dishes you will prepare .  A truly tailored cooking program !
Day 1 Florence
Arrival and accommodation at the 4 star hotel
Day 2 Cooking lesson and market visit
In the  morning market visit with the chef and cooking lesson , lunch will follow .
In the afternoon your local Florentine  guide will meet at the hotel and will lead you on a unique walking tour  
discovering secret spots of Florence , taking in unusual corners and hidden small squares

Day 3 Florence – Gastronomic tour 
In the morning  you will have a gastronomic tour with your chef , you will visit the best gastronomic shops, in the 
historic centre  where you will taste Prosciutto, Tuscan cured meats and Parmigiano Reggiano , then you will visit the 
best cheese shop where you will taste best Italian cheeses ( sheep, goat and cow ) . Then onto a superb  artisan chocolate
shop , the owner  and  master  buys the best cocoa beans and produces  his own excellent chocolate .  our next stop will 
be at one of the most historic delicatessens in the city, which still represents a classic meeting place for Florentines as 
well as the preferred destination for lovers of specialties made with truffles. You will taste the famous sandwich with 
truffle paste. Your afternoon gastronomic tour will end at an well known , historic Enoteca  ( wine shop ) where you will
have a wine and olive oil tasting.   Time at leisure in the afternoon
Day 4 The Chianti area – Superb Organic wines , Organic Extra Virgin Olive Oil and excellent cheeses
Today you will enjoy a full excursion by car  and English speaking driver through the enchanting villages of the Chianti
region. You will visit the small villages ,an excellent  cheese farm, an olive oil farm for olive oil and a flagship winery 
for a private guided visit and wine tasting . Your first “gastronomic “ stop will be in a superb  cheese farm producing  
more than ten different types of sheep cheese, from traditional Pecorino to sophisticated Blue Cheese  types which are  
served in the most prestigious delicatessen and restaurants in and around the Florence area. During the visit the owner 
will illustrate how they manufacture their products while they show us their dairy and give us  an overview of the farm. 
After the tour there is a tasting of  cheeses , olive oil and wines with further explanation of the products and wine and 
cheese pairing.
In the afternoon you will visit a special flagship wine farm , close to the village of Panzano in Chianti. Vintners of 
Panzano are a close-knit group that unites to control quality production and promote organic & sustainable vineyard 
techniques . All the Vintners of Panzano share a strong passion for their work as vintners and winemakers, each of them 
making wine with their own grapes and running their winery directly taking care of all principal aspects . You will have 
a guided visit of the wine farm and a wine tasting , before driving back to Florence.



The price includes:
4 night accommodation, breakfast included, 4 star hotel 
1 hands on cooking lesson followed by the lunch
Market visit,  Gastronomic tour in Florence
Half day guided walking tour in Florence
Cheese farm visit and tasting: dairy tour and description, cellar tour and description, 5 different kind of Pecorino cheese,
3 extra virgin olive oils , wines, bread, Mostarda di Cremona ( chutney ) and jam. Wine tasting and visit of the wine 
cellar in Panzano, full day private excursion by car and English speaking driver 
Available year round for a minimum of two guests 

Cooking Lessons and Gardens tour in  Florence     
A special tour combining the visit of the most interesting gardens in Florence with a special cooking experience. You 
will learn Italian Cuisine from  an Italian Master Chef and Cooking School Instructor with 25 years experience, and he’s
also a cookbook author , your private hands on cooking lessons will be in a modern Cooking School , walking distance 
from the hotel .  You will have  more than  “standard “ cooking lessons where you prepare a typical  three courses 
Tuscan Menu , of course you will learn all about Tuscan cuisine, but if you want you can choose among hundreds 
recipes the dishes you will learn ( pasta, fish, meat, vegetables, desserts ). As soon as you’ll book your cooking program
you’ ll receive the list of the recipes , you’ll be in touch with the chef who will be happy to help you choosing the dishes
you will prepare .
Day 1 Florence
Arrival at Florence airport and transfer to the 4 star hotel in the historic centre near Ponte Vecchio.
Welcome dinner in a special restaurant in the historic centre.
Day 2  Private Florence Gardens
Full day guided tour ( private car and driver at disposal for the whole day ) of the marvellous private gardens in 
Florence : Villa Gamberaia in Settignano, renowned for its splendid gardens, which are celebrated throughout the 
world by leading landscape architects and garden historians (the cypress allée, bowling green, nymphaeum, grotto 
garden, woods, parterre and lemon terrace).  Then onto  Villa di Maiano  , built in 1400 by the Pazzi family, in the 18C 
it became the property of the Tolomei family and in the second half of the 19C it was purchased by Sir Temple Leader, a
rich Englishman with a passion for Tuscany. Temple Leader became owner of all the artwork belonging to the previous 
owners and decided to renovate the house, making significant changes but leaving its artistic heritage and artwork 
intact. The Villa has 5 halls on the ground floor, splendidly furnished with original 17C and 18C furniture and a 
panoramic garden overlooking all of Florence. James Ivory, the director, chose the villa, as the location for the "Italian" 
interior and country scenes for the famous film “ A Room with a View”. Time at leisure for lunch ( we suggest a stop for
lunch at Fattoria di Maiano ) .
In the afternoon guided visit of the gardens of  Villa Bardini ,  Then onto Boboli Garden
Boboli garden is one of the largest and most elegant Italian style gardens. The first works initially affected the
area that was closer to the palace, after the building had been purchased by Cosimo I de´ Medici and by his 
wife Eleonora di Toledo, who had chosen this place for new grand ducal palace. The initial plan was drawn by
Niccolò Tribolo, although the works were completed, after his death in 1550 by other architects including 
also Giorgio Vasari 
The Medici and the Lorraine families continued to enrich and enlarge the garden also in 17th, 18th and 19th 
centuries. Besides adding lovely meadows, avenues, small groves and beautiful panoramic views, they made 
the garden more precious by including extraordinary decorative complexes, thus forming an outdoor 
museum that exhibited both Roman and 16th and 17th century statues.
Day 3  Market visit and Cooking lesson
In the morning, visit of the local food market with the chef and cooking lesson and lunch (hands on cooking lesson with
the chef ). In the afternoon, time at leisure.
Day 4  Cooking lesson
Time at leisure in the morning , in the afternoon you will have your second Cooking lesson , dinner will follow.
Day 5 Departure , private transfer to Florence airport 

The prices include : 4 night accommodation at the 4 star hotel , 2 cooking lessons followed by lunch/dinner,  guided 
visits as listed in the program by car or minivan and English speaking driver, 1 dinner ( day 1 ) , tickets for the gardens, 
private transfers as per program.
The program is available all year round for a minimum of 2 participants.



Florence and  Cinque Terre Gourmet Experience
Day 1 Florence
Arrival at Florence airport and private transfer to the 4 star hotel near Ponte Vecchio.  In the late afternoon, meeting 
with your hostess for a walk in the historic centre followed by a visit and oil tasting at the “Olioteca” which houses 
more than 25 olive oils. Dinner  in one of the Florentines’ favorite restaurants.
Day 2 Florence
In the morning, meeting with the guide for a full day walking tour : in the morning visit of the Sant’Ambrogio market 
the most ancient food market in Florence to discover its local products. Light lunch in an Osteria . In the afternoon visit 
of the masterpieces of the historic centre: ( Duomo, Palazzo della Signoria, Santa Maria Novella , Santa Croce).
Day 3 Cinque Terre
In the morning, private transfer to the Cinque Terre,  stop in Portovenere for  lunch  in one of the most beautiful 
restaurants “pieds dans l’eau “ in the world, also one of the best fish restaurant in Liguria (transfer by water taxi ).
 Accommodation at the 3 star hotel in Monterosso (seaview rooms) where you have your  hands on cooking lessons, 
held by the chef of the hotel’s restaurant. Time at leisure.
Day 4 The Cinque Terre Paths
In the morning, meeting at your hotel with your private guide for a half day walking tour from  Monterosso  to Vernazza
and Manarola, you will see the unique terraced vineyards  and  have a light lunch in a Osteria to taste typical Ligure 
snacks ( olives, anchovies, “focaccia Ligure”). Return to Monterosso for your afternoon cooking lesson  (genovese 
Pesto and swordfish “ alla ligure” ) followed by  dinner.
Day 5  Portofino
In the morning transfer by train to Santa Margherita Ligure and by public bus to Portofino. Time at leisure to discover 
one of the most fascinating places in Italy (we will prepare a list of our personal suggestions for Portofino , the less 
known places and addresses : where you can taste the best “cheese focaccia ”,  the best restaurants and our favorite 
shops…). Return to Monterosso. 
Day 6 Cooking lesson and Cinque Terre
In the morning discover Riomaggiore by public boat.
In the afternoon second cooking lesson ( Fish Soup and baked in foil black sea bass  ) followed by dinner. 
Day 7 Departure   In the morning private transfer to Florence airport. 

The price includes : 6 nights with room and breakfast at the 4 star and 3 star hotels, 3 dinners,  2 cooking lessons,  3 
lunches , private transfers with car and English speaking driver as per  program, private guide at disposal and visits as 
per the program. 

Cooking  in Lucca       
Your accommodation will be  at the 4 star hotel  , overlooking the historic city of Lucca and the surrounding hills. The 
ancient Farm house recently has been carefully restored and it’s located in the middle of the Estate which has 
continuously produced olive oil .Staying at the estate  you will discover the true Tuscan cuisine and you will learn all 
about the extra virgin olive oil  : you will have olive oil tasting , you will visit the ancient olive oil mill and the olive 
tree groves  The extra virgin olive oil from the hills around Lucca was, well known even in ancient times for its delicate 
flavor and low acidity, brilliant golden color and fragrance. Since 2009 the Estate’s olive oil has DOP certification and 
in 2009 it also won 2nd prize as best extra virgin olive oil Lucca DOP
Day 1 Lucca
Arrival in Florence airport and private transfer to Lucca, accommodation in a 4 star relais , in the countryside near 
Lucca,  where you will have your cooking lessons. Dinner and overnight at the Relais 
Day 2  Cooking lesson , market visit and Lucca
In the morning you will visit the local food market together with the chef of the hotel , then you will have your private 
hands on cooking lesson . You get to see all the fresh ingredients which will be used during the lesson, and you can pick
the herbs directly from our vegetable garden. Lesson is followed by the lunch , you will learn how to prepare home- 
made pasta :  Tacconi ( typical hand- made lucchese pasta) and gnocchi with tomato sauce and ragout . In the afternoon 
private visit of Lucca , the hotel has a free shuttle service to/from  Lucca
Day 3 Siena, San Gimignano and  Monteriggioni
Pick up in the morning for a full day excursion by car and English speaking driver to Siena, San Gimignano and 
Monteriggioni . Your first visit will be Siena where you will meet your guide for an half day  guided visit. Then drive to 
San Gimignano and Monteriggioni . Time at leisure and transfer back to your Relais and dinner.



Day 4 Cooking lesson , Olive oil tasting , Lucchesia Villas , wine farm
In the morning, private cooking lesson and lunch, you will prepare some typical fish dishes : Cacciucco ( fish soup with
tomato sauce, typical of the Versilia coast ) , fried fish or, if you prefer , meat typical dishes , vegetables “flan”.   You 
will have also a unique experience to learn about and recognize the true quality of the oil, in a professional and fun way:
you will taste different extra virgin olive oils , you will visit the “frantoio” where olives are pressed and the olive tree 
groves . In the afternoon private excursion by car and English speaking driver to the Royal Villas around Lucca : the 
Royal Villa in Marlia and of Villa Torrigiani , then you will visit to a special wine –olive oil farm close to Villa 
Torrigiani where you will visit the olive oil mill, the wine cellars and the aromatic garden
Day 5  Lucca
Time at leisure today , you can reach Lucca by the free shuttle service of the hotel or  we can organize for you a private 
excursion to : 
- Pisa
-Pietrasanta or Forte dei Marmi 
-Apuan Alps Marble Quarries and  Colonnata for a tasting of DOP Colonnata Lardo
-Florence
Day 6 Departure
Pick up from the hotel and private transfer to Florence (airport or city historic centre )

The price includes: 5 nights in B&B at the 4 star hotel , 2 private cooking lessons, 2 lunches, 1 wine tasting and guided 
visit of the wine cellar, half day guided tour of Siena, 2 dinners at the hotel ( drinks not included ) , olive oil tasting , 
food market visit , private transfers and excursions as per program .  

Riviera Cooking - Cooking Lessons in Santa Margherita Ligure      

Liguria is one of the loveliest and most  picturesque regions of Italy. This region is home to captivating seaside villages 
such as  Santa Margherita, Portofino and Camogli and further south to the simply darling Cinque Terre hamlets of 
Monterosso, Vernazza, Corniglia, Manarola and Riomaggiore, not forgetting beautiful Portovenere just below the 
Cinque Terre. The coastline is breathtaking, with pastel colored villages crowned with medieval churches and abbeys 
rising up on dramatic rocky outcrops, and vineyards and olive groves descending vertically down to the turquoise 
sparkling sea. This land so rich in history, culture, natural beauty, perfumes and mouth-watering cuisine will give you an
extraordinary  Italy experience.
Ligurian cuisine is the true Mediterranean diet and characterized by its use of fresh herbs and vegetables such as basil, 
bay leaves, fennel, marjoram, zucchini ( courgettes ), eggplants (aubergines ), seafood (anchovies, swordfish, sea bass, 
etc) and of course extra virgin olive oil and fragrant wines. Local specialties of the area include Focaccia (delicious 
flatbread) , Pesto Genovese (gorgeous sauce made with basil, pine nuts, walnuts, Parmigiano and Pecorino cheese, and 
ample olive oil and garlic- all served over pasta), Vegetable quiches, Pansoti (hand- made pasta ).  Learn more about 
Ligurian cooking in your own private cooking classes
About the location: Santa Margherita Ligure  is one of the most charming and elegant seaside towns of the Italian 
Riviera, located between Portofino and  the  Cinque Terre. This small town is worldwide famous for its wonderful 
natural landscape and for the charme of its past centuries villas as well as  for its special style of life. Santa Margherita 
boasts a range of things to see, from local antique shops to beautiful cathedrals. The 4 star Hotel , your home during 
your cooking vacation, is in the heart of the  town center , on the “ promenade “ facing the sea.
The  Lessons
The objective of our cooking lessons  is to experience the heart and soul of Liguria  through food, history, and culture. 
Our cooking lessons are about much more than a list of ingredients and how to cook them, are the way for knowing the 
culture and the past of this people.
Pietro, your teacher  and chef at the restaurant of the hotel ,   was born and grew up in Liguria ,  is a professional chef 
who has been working  for many years at many famous 5 star and 4 star hotels in Italy. Your hands-on lessons will 
feature typical Ligurian  cuisine and simple, yet fresh and flavorful ingredients. 
The Program
Day 1 Santa Margherita Ligure
Arrival on your own in Santa Margherita Ligure  . Accommodation at the hotel and welcome cocktail  and tasting of 
typical ligurian gastronomic products  ( anchovies, focaccia , vegetable quiches , pesto ) Time free to walk to the ancient
city center or along the seaside “promenade “ .
Dinner in a typical restaurant
Day 2   Cooking lesson
In the morning , you will attend your first hands-on cooking class  with Pietro . He will  teach you how to prepare the 
most typical Ligurian recipes:  focaccia in Genovese style, vegetable quiches, the renowned pesto  etc. Lunch will 
follow.



Afternoon on your own : you can easily reach Portofino by public bus or by public boat and enjoy a walk in this 
wonderful small village famous in the world . From Portofino you can reach by public boat San Fruttuoso , a small 
fishing village in a deep inlet along the coastline of the Portofino promontory,  one of the most suggestive places in 
Italian Riviera .  In the late afternoon don’t miss the fish market in Santa Margherita  where fishermen sell the catch of 
the day

Day 3 Cinque Terre
Meet your guide for a full day tour of the Cinque Terre : you will visit the villages of Monterosso, Vernazza, 
Riomaggiore, Corniglia and Manarola make up this stunning area of shoreline dotted with villages and rocky cliffs. 
First you will reach Riomaggiore . In Vernazza  enjoy a tasting lunch  in the most typical restaurant of the Cinque Terre. 
Continue by boat or by train to Monterosso , another stunning village,  where you will visit an organic farm which 
produces wines, olive oil and grapefruit. Back to Santa Margherita Ligure.
Day 4  Cooking lesson
In the morning you will attend your second cooking lesson , the chef will teach you how to prepare typical first dishes 
such as minestrone alla Genovese and pansoti .Lunch will follow.
Time at leisure in the afternoon.Dinner in Santa Margherita.
Day 5 Check out and departure

The prices include : 4 night accommodation at the 4 star hotel on B&B( sea view junior suite )
Two hands on cooking classes  followed by lunch, two dinners and one lunch ( drinks not included ) ,winery visit and 
tasting, English speaking guide where indicated, train tickets for the Cinque Terre excursion
Available upon request February-October for two or more people 

Cinque Terre  Cooking

Program
Day 1 arrival on your own at Levanto train station. Private transfer to the Farmhouse and accommodation. Then you 
will meet the owner of the farmhouse who will lead you to discover the estate and its organic products , the olive groves
and vineyards . A  welcome cocktail  and tasting of typical ligurian gastronomic products  ( anchovies, “focaccia” with 
cheese and olives ,  pesto ) , local extra virgin olive oil and wines will follow.
Day 2 Cooking lesson and Levanto
Enjoy your breakfast on the enchanting flower filled terraces  tasting organic and local products.
Then a private car will transfer you to Levanto where you will meet your private guide . Levanto is a small village 
called “ the northern door of the Cinque Terre “, famous for its 20th century Villas overlooking the sea, for the typical 
colorful houses , narrow roads and the small vineyards on the mountains behind the village, producing the famous “ 
Sciacchetrà wine “ ( a dessert wine ) .  You will visit the village , the ancient church of Sant’Andrea ( the symbol of the 
village with its black and white stripes façade )   and a local farm , where you will  learn about local wines , extra virgin 
oil and typical products ( honey, marmalades, olive patés, typical sauces ) . Light lunch
Inthe afternoon , you will attend your first hands-on cooking class  with the chef of your relais  . He will  teach you how
to prepare the most typical Ligurian recipes:  focaccia in Genovese style, vegetable quiches, the renowned pesto  etc. 
Then an Aperitivo will be served on the panoramic terrace and a candlelight dinner will follow
Day 3 Cinque Terre villages
Meet your guide for a full day tour of the Cinque Terre : you will visit the villages of Monterosso,  Riomaggiore, 
Corniglia and Manarola make up this stunning area of shoreline dotted with villages and rocky cliffs. First you will 
reach Riomaggiore . In Manarola   enjoy a  lunch  in the most typical restaurant of the Cinque Terre with a wonderful 
terrace overlooking the sea . Dinner on your own ( return transfers by private car to Levanto included )

Day 4 Cinque Terre path  ( from Corniglia to Manarola ) - Cooking lesson
Meeting with your guide at the hotel , take the train to Corniglia then you will hike  following the Volastra’s Ring to 
Manarola   , you will walk through the typical Ligurian vineyards  ( the ones who produce Sciacchetrà wine ), then you 
will reach Manarola . Our guide will lead you to a typical “ Osteria “ where you will enjoy a delicious light lunch 
tasting typical ligurian food and wine. Back to Levanto by train . In the afternoon , you will attend your second hands-
on cooking class  with the chef of your relais  . He will  teach you how to prepare the most typical Ligurian recipes:  
pansoti and pesce alla ligure   etc. Dinner will follow
Day 5 Portofino and San Fruttuoso or Monterosso
Today you have time at leisure , we can suggest you an excursion by train to Portofino and San Fruttuoso , you can rest 
at the farmhouse or explore by yourself Monterosso or other villages of the Cinque Terre.
Farewell dinner in a gourmet restaurant  in Levanto and transfer back to the farmhouse



Day 6 Departure
Private transfer to Levanto train station

Prices include
5 night accommodation in junior suite at the Farmhouse, 2 hands – on cooking lesson followed by dinners,Full day 
guide for the Cinque Terre villages excursion ( day 3),Half day guide in Levanto ( day 2 ),Half day guide on day 
4,Private transfers by car and English speaking driver as per program, Light lunch on day 2 and on day 4,Lunch in 
Manarola, Dinner in Levanto 

Friuli , Great Wines & Food      
Friuli region is an historical melting pot of people, languages and  traditions ( Roman, Venetian Republic, 
Mitteleuropean, Mediterranean and Slavic  ) and you can find fascinating footprints of all those cultures in the main 
cities , in the villages as well as in the culinary traditions , in the range of flavors and aromas which enrich all the 
dishes. The emblem of Friulian food is still frico (a kind of young Montasio cheese omelette with potatoes and aromatic
herbs ), with musèt and brovade (sausauge with soured turnip). Other specialties include cjarsòns (ravioli with a sweet
or herb-flavoured filling )  and gnocchi di susine (plum gnocchi) from Gorizia, a dish with Mitteleuropean influences 
,as well as Mitteleuropean style desserts such as gubana (a delicious local speciality, a type of strudel with apples, pine 
seeds, raisins and grappa from Udine ) and Kren . Friuli region is also home of the superb cheese Montasio and of the 
legendary San Daniele Ham , the preparation of this unique ham requires a long process with many delicate stages 
according to ancient tradition, but the real secret is the local climate consisting of the encounter of the cool Alpine 
currents and the damp Adriatic ones.
Friuli is also home of a unique  range of world famous wines such as   Vinnaioli, Capo Martino, Miani Bianco, Livio 
Felluga Terre Alte, Schiopetto Blanc de Roses, Ronco del Gnemiz , Villa Collio Ros Sauvignon and more……. A small 
group of flagship small wine makers coined the name “ Super Whites” for their top wines  with reference to the ultra 
high quality “ Super Tuscans” wines.   
Day 1 Friuli –Cormons
Private transfer from Venice ( hotel or airport ) to Cormons ,  in the heart of Collio area, home of  world famous wines. 
Your accommodation will be a country relais , featuring  also a superb gourmet restaurant . You will stay in  modern, bi-
level wooden chalets, surrounded by oak trees  and vineyards , where you will enjoy a complete relax . But 100 meters 
far from you room you will find the restaurant and the main building   where you will have your breakfast, dinner and 
cooking lesson.
In the late afternoon you will start discovering together with the chef the excellent gastronomic specialties of this less 
known area of Italy: you will learn about the typical dishes of this particular cuisine ( a mix of Italian, Slovenian and 
Austrian culinary traditions ) , so much different from the typical Mediterranean cuisine , then you will visit the 
Acetaia , few steps   from your relais. Dinner at the relais

Day 2 Cooking lesson and The Super Whites Wines of the Collio area
This morning you will have your first cooking lesson , you will prepare “ Girini “ ( scraps of hand made pasta ) with 
vegetables ragout, “dadolata” of venison with vinegar , courgette flowers and  the  “ kren”  sauce ( a typical sauce 
from Friuli made with horseradish ) . Lunch follows
Private excursion in the afternoon  , travelling through the rolling hills of the Collio area , you will visit two superb 
wineries and you will taste excellent wines , then you will visit a cheese farm producing Montasio and you  will have a 
cheese tasting and local cold cuts tasting , you will taste also the superb Cormons Ham , a special cured ham . Back to 
the relais and overnight in Cormons.
Day 3 Trieste and Udine
Today you will enjoy a full day excursion to Trieste , an awesome Mitteleuropean town , overlooking the Adriatic sea  . 
You will meet your private guide and you will start the walking tour of the old town from the Piazza dell'Unità d'Italia, 
the symbol of Trieste. This huge rectangular piazza, the largest in Europe looking onto the sea, opens on one side onto 
the Gulf of Trieste and is surrounded by magnificent houses and public buildings. For here we go on to the Cathedral of 
S.Giusto, the result of joining two existing chuches, between 1302 and 1320 to give the city a monumental cathedral. 
The tour will continue with the Canal Grande and a stop at the historic Cafè degli Specchi where you can experience 
the city’s history as one of Europe’s intellectual centers . After visiting the historic centre , we’ll move on to one of our 
favorite local trattorias to enjoy a  lunch based on local specialties .Then we’ll visit the breathtaking castle and park 
of Miramare, built in the mid 19th century by Archduke Maximilian of Habsburg (later to become Emperor of 
Mexico), a few kilometres from the centre of Trieste, rising steeply above the sea. It is surrounded by a large park of 
about 22 hectares, containing a huge variety of trees, many of which chosen by the Archduke himself during his travels 
around the world as Admiral of the Austrian Navy. All the rooms, nearly all with a sea view,  are in perfect condition 
and fully furnished. The furnishings are original, including ornaments, furniture and items from the mid 19th century. 
The famous Austrian-Hungarian Empress Elisabeth of Baviera, wife of Emperor Francis Joseph and better known as 
“Sissi”, was a guest here several times. Transfer to Udine , an elegant town , an hidden treasure of art that will stupefy 



you with the several elegant Palaces , Churches from Venetian Republic . Accommodation at the 4 star hotel in the 
historic centre .
Day 4 Cividale del Friuli Wines and San Daniele Ham . Cooking lesson in Udine
Today we will travel  through the Friuli region , our first stop will be in San Daniele del Friuli surrounded by rolling 
hills , where we will have a walking tour in the charming medieval city centre , then we will visit a Prosciutto factory  
and we will have a light lunch based on  San Daniele ham and typical products. Then we will drive  to the countryside 
around Udine , we will stop for a visit of the Roman village of Cividale del Friuli for the visit of flagship Winery  
which is making some of the most fascinating whites of “ Colli Orientali del Friuli “ area, we will have a private 
guided visit of the wine cellar and a wine tasting  . Back to Udine , where you will have your second cooking lesson in a
private cooking school . Our teacher is a chef , member of AICI ( Association of Teachers of Italian Cuisine ) , who also
attended a Cordon Bleu Master . You will prepare : frico, cjarsòns (ravioli with a sweet or herb-flavoured filling )  , 
gnocchi di susine (plum gnocchi) and the typical Gubana dessert. Dinner will follow the lesson. Overnight in Udine .
Day 5 Departure
Private transfer to Venice

The price includes: 2 night accommodation in the country relais in Cormons , breakfast included
2 night accommodation at the 4 star hotel in Udine , breakfast included,2 cooking lesson and lunch or dinner,1 dinner at 
the gourmet restaurant in Cormons ( wine not included), 1 lunch in Trieste ( wine not included ),3 wine tastings , 1 
cheese tasting and light dinner , San Daniele Ham tasting and light lunch,Full day guided visit in Trieste,Private 
excursions by car or minivan and English speaking driver-guide as per program 

Gourmet  Northern Lakes

The Northern Lakes offer some of the most stunning scenery in Italy : placid waters, centuries old villas surrounded by 
fabulous gardens  and views of snow-capped Alps in the distance.  Experience the elegance of this region and learn the 
secrets of the remarkable Northern Italy recipes such as   Risotto, Pasta , Stracotto , Ossobuco .
Day 1  Milan, Stresa  (Lake Maggiore )
Private transfer from  Milan to the Lake Maggiore. Lake Maggiore,  is framed below by soft hills , and above by high 
mountain peaks, some of which have snow throughout the year. These features create a unique microclimate. Thanks to 
its mild climate,  many species of flowers and plants typical to the sub-tropical area have adapted to the coastal areas.  
Your accommodation  will be in Stresa , at the  5 star hotel on the shores of Maggiore Lake ,  just in front of the 
Borromee Islands.  TheVilla- hotel  is conceived like a luxury Italian house and it is surrounded by an enchanting 
garden , your de luxe room has  private balcony and an
incomparable view on the Lake Maggiore and Borromee Islands. Your  dinner will be at the restaurant of the hotel : 
superb cuisine and magnificent view on the Lake
Day 2  Lake Maggiore 
Meeting with the guide for a full day boat cruise to the Borromee Island . You will visit first Pescatori Island . The 
island is named after the fishermen who made this area their home: simple houses, narrow lanes, stone portals and 
attractive underpasses. After the lunch in a local restaurant  you will continue to the Isola Bella, where we will visit 
the Borromeo Palace with its magnificent gardens. Return to Stresa. Dinner on your own. 
Day 3 Cooking lesson – Villa Balbianello and Menaggio ( Como Lake )
In the morning you will have your first hands on  cooking lesson with the chef of your hotel , you will learn the secrets 
of the Northern Italy   Cuisine : you will prepare Hand Made Pasta  , Lasagne, Fresh Fish or Meat dishes and dessert . 
At the end of the lesson you will taste the dishes you have prepared .  Pick up in the afternoon for the private transfer by
car and  English speaking driver to Menaggio on the Como Lake. On the way to Menaggio you will stop in  Lenno , 
where you will visit Villa Balbianello ,  the “ Jewel of Lake Como “ ,  you will visit there the marvelous gardens and the
private Villa. Then, onto Menaggio , to the 4 star hotel  , on the lake shores , just in front of Bellagio . The hotel is an 
historical building recently renovated keeping the atmosphere of one hundred years ago  , de luxe lake view room with 
balcony . Dinner at the restaurant of the hotel ,from here you can enjoy the   breathtaking panorama of the Como Lake 
and of Bellagio promontory .
Day 4 Bellagio – Cooking lesson 
Take the public boat to Bellagio ( the “ imbarcadero “ – boat landing stage,   is just  few steps from  your hotel ) , a 
picturesque village with small streets, luxury hotels , villas and gardens. You will have your  private hands on  cooking 
lesson with the chef of a renowned restaurant in the centre of Bellagio : your lesson will be focused on rice ( superb rice
is typical from this area ) so before starting your cooking lesson  you will have a tasting of different rice and extra virgin
olive oil of this area. Then   you will prepare Risotto and Ravioli , meat dish and dessert . Then you will taste the dishes 
you have prepared . In the afternoon take a walk to Villa Melzi and visit  its beautiful gardens.  Back to  Menaggio by 
public ferry.
Day 5  at leisure 



Day  at leisure to relax and enjoy the fascinating atmosphere of those wonderful places :  by public boat you can reach 
Tremezzo , where we you suggest you  the visit of the botanical garden of Villa Carlotta , Lenno  , a small hidden 
village with  breathtaking panorama.
Day 6 Milan 
Pick up in the morning and private transfer by car and English speaking driver to Milan . Accommodation at your 4 star 
boutique hotel located between the Duomo and Sforzesco Castle . The  hotel is an old elegant Palazzo in downtown 
Milan , recently renovated with a contemporary taste so that the ancient soul merges with a modern, sophisticated 
image. Time at leisure  for the  visit of Milan or for shopping  in the chic boutiques of the centre

Day 7 Departure 
Morning check out and private transfer to Milan airport .

The price includes : 2 night  accommodation at 5 star hotel in Stresa ( breakfast included ) ,  3 night  accommodation at 
4 star hotel in Menaggio  ( breakfast included ) , 1 night  accommodation at 4 star hotel in Milan  (breakfast included) 2 
cooking lessons and lunch, 2 dinners, 1 lunch   ( drinks not included ), private transfers, excursions and guided visits as 
per program,Tickets for Borromee Islands and Villa Balbianello.  Not included in the price : drinks , public boat 
tickets .The program is available from April to October, from Sunday to Saturday  

Emilia Romagna Gastronomic Tour and Art Cities 
Day 1 Bologna
Pick up from Bologna airport and private transfer in a charming 4 star hotel in the historic centre of Bologna
Day 2 Parmigiano Reggiano , Balsamic Vinegar , Gelato  Museum
Today you will have a full day excursion by car and English speaking driver-guide to discover the gastronomic treasures
of the Food Valley ( the area from Bologna to Parma ) . In the early morning , private visit to a Parmigiano Reggiano 
cheese dairy   to see all the stages of the Parmigiano Reggiano production , you will learn all about Parmigiano  that is 
“made” today like nine centuries ago with essential and genuine ingredients: high quality milk from the typical area, 
natural rennet and salt, and using the ancient methods, the artistry and expertise of the cheese master. Then it matures 
naturally for two or more years. You will taste some various ages  maturation Parmigiano.  Then you will  travel  to 
Modena  , where you will visit a  “ boutique ” balsamic vinegar producer . The owner will explain where and how 
balsamic vinegar is produced. We will have a tasting of various ages balsamic vinegar, and we will learn how to use 
these. On the way back to Bologna we will stop for the visit of the new Gelato Museum the first of its kind to delve into
the history, culture, and technology of artisan gelato. The Museum is dedicated to the understanding and study of the 
history, culture, and technology of gelato and the expertise of the innovators who drove its evolution over the centuries. 
Artisanal Gelato tasting will follow,
Day 3 Cooking lesson   and Bologna guided visit 
In the morning walking tour in the central market area , few ancient narrow streets hosting special food shops, stands 
and delis . There we will buy the ingredients of our cooking lesson . Then onto the cooking school for your  hands on 
cooking lesson held by a chef  who will teach you some traditional bolognesi recipes . The chef  and owner of the 
Cooking School teacher for the historical Bologna cuisine . Lunch will follow the lesson .  
In the afternoon, private guided walking tour Bologna is home to the oldest university in the world, for centuries the 
second capital of the Papal State after Rome and famous for its excellent  cuisine tradition, Bologna is today a unique 
and fascinating city which still preserves treasures from its glorious past such as: the City Hall, the Podestà Palace and 
the amazing Basilica of the Holy Petronio , one of the biggest churches in the world , the Neptune’s Fountain and King 
Enzo’s Palace. Then you will visit the Archiginnasio Palace, first stable seat of the University of Bologna , the oldest in 
the western world and the Two Towers, the symbol together with the Neptune of this city. While you will walk through 
the historic centre you will discover the Porticoes , a unique cityscape : Bologna's porticoes offer 40 kilometers of 
covered walkways to enjoy.  
 Walking through Bologna is like stepping into the past and enjoying the present simultaneously, and its gastronomic 
traditions are second to none.



Day 4 Parma
Full day excursion to Parma, already important as a centre of Romanesque art and in the Middle Ages, Parma was a 
ducal capital from the years 1550 to 1859 an historical era which left its mark on its streets  and buildings and which is 
still found in the elegance of its many shops and boutiques.  In the morning guided visit of a local producer of 
Prosciutto di Parma , then onto Culatello di Zibello producer  . Zibello Culatello is one of Italy’s noblest cured 
meats, due to its long and delicate processing and the use of one of the most prized cuts of pork: the boned “nut” of the 
thigh. Culatello is produced  using strictly traditional methods, aging it for at least 18 months without refrigeration in 
natural environments like ancient cellars in its typical zone along the Po River near Parma.  Lunch  based on typical 
products .In the afternoon, guided visit of the city. You could visit Galleria Nazionale  ( Art Gallery ) , the Teatro Regio, 
the Ducal Park and the birthplaces of Arturo Toscanini and Giuseppe Verdi. Transfer back to Bologna
Day 5 Ravenna
Today you will explore the Romagna area , this is the land of “cappelletti”, “passatelli” , “piadina”, wonderful fresh 
vegetables , fruits and aromatic herbs.  This land  is very careful not to neglect its own traditions nor its own food , in 
this way they manage to save their gastronomic identity which is fundamental for the culture of a people .   In the 
morning  drive to the Romagna hills where  you will visit  a cheese factory producing typical local cheeses . Then, on to
Brisighella , and in a olive oil farm in the countryside you will taste the extra virgin oil “ Brisighello” the first one 
D.O.P. extra virgin oil in Italy and lunch based on typical product ( “piadina”, cold cuts , local cheese, Cappelletti  )
. In the afternoon  transfer to Ravenna , meeting with the guide for a guided walking tour  of this true jewel of art in 
Italy , famous for its Byzantine mosaics. In the town are eight UNESCO monuments, seven of which are decorated with
beautiful mosaics and this art is still handed down and taught in schools and workshops of craftsman-artists. This 
tradition, which is unique, is still lively at international level, thanks to creators, artists and restorers. You will visit 
Basilica di S. Apollinare in Classe and  Mausoleo di Teodorico,  Chiesa di S. Vitale.
Day 6 Departure
Private transfer to Bologna airport

The price includes
5 night accommodation on B&B at the 4 star hotel in Bologna ,private transfers and excursions by car and English 
speaking driver-guide as per program ,Cooking lesson , market visit and lunch in Bologna , Half day guided visits in 
Parma  and Ravenna ,Prosciutto Parma tasting and guided visit of the Prosciuttificio , Culatello di Zibello tasting and 
visit to a producer , lunch,Parmigiano Reggiano tasting and guided visit of the Cheese farm ,  Balsamic vinegar tasting 
and lunch at the Acetaia ,lunch at the farmhouse in Faenza. 

Ravenna Art & Cooking

Ravenna is a true jewel of art in Italy , famous for its Byzantine mosaics and the cultural capital of the Romagna area . 
In the town are eight UNESCO monuments, seven of which are decorated with beautiful mosaics and this art is still 
handed down and taught in schools and workshops of craftsman-artists. This tradition, which is unique, is still lively at 
international level, thanks to creators, artists and restorers. In Ravenna you can also experience the true atmosphere of 
the warm Italian lifestyle  as well as you will be introduced to some secret places : private Palaces, privately owned 
Gardens, special Museum openings .Ravenna keeps  also the secrets of the culinary tradition of Romagna :  this city is 
very careful not to neglect its own traditions nor its own food , in this way they manage to save their gastronomic 
identity which is fundamental for the culture of a people . This is the land of “cappelletti”, “passatelli” , “piadina”, 
wonderful fresh vegetables and aromatic herbs. Your teacher in Ravenna will be the chef Angela  , member of AICF 
( Italian Association of the Cooking Teachers )   Angela takes you on a gastronomic tour of her home city  - from 
handmade pasta shops to the 'magical' food market - then shows you how to cook a traditional Italian meal with locally 
bought ingredients.  The cooking lessons take place  in the kitchen of the home of Angela , an historic Palace in the 
centre of Ravenna
Day 1 arrival in Ravenna and accommodation at the Historical “Residenza”  . Dinner in a typical restaurant
Day 2  Cooking lesson and Ravenna
meeting with the chef Angela ,visit of the food market and cooking lesson followed by the lunch. You will prepare 
together with the chef Angela ( member of AICF , the Italian Association of the Cooking Teachers ). Cooking lesson 
will take place in the kitchen of the home of Angela , your teacher   . We will prepare : handmade pasta . Lunch  will 
follow
In the afternoon meeting with the guide for a guided walking tour  of this true jewel of art in Italy , famous for its 
Byzantine mosaics. In the town are eight UNESCO monuments, seven of which are decorated with beautiful mosaics 
and this art is still handed down and taught in schools and workshops of craftsman-artists. This tradition, which is 
unique, is still lively at international level, thanks to creators, artists and restorers. You will visit Basilica di S. 
Apollinare in Classe e il Mausoleo di Teodorico,  Chiesa di S. Vitale. Dinner at leisure
Day 3 Bologna and Modena , Parmigiano Reggiano and balsamic vinegar 



Today  you will enjoy a full day excursion to Bologna and Modena , we will visit a Parmigiano Reggiano cheese dairy : 
only by seeing the processing personally, you can realize what Parmigiano-Reggiano cheese's values are. You will see 
all the stages of the Parmigiano Reggiano production , you will learn all about Parmigiano  that is “made” today like 
nine centuries ago with essential and genuine ingredients: high quality milk from the typical area, natural rennet and 
salt, and using the ancient methods, the artistry and expertise of the cheese master. Then it matures naturally for two or 
more years. You  will taste some different age maturation kind Parmigiano. We will have a short walk through the 
historic centre of Bologna , then onto  Modena for a guided visit  to a balsamic vinegar producer . The owner will 
explain where and how balsamic vinegar is produced. We will have a tasting of various ages balsamic vinegar, and we 
will learn how to use these. Transfer back to Ravenna . Dinner at leisure
Day 4 Cooking lesson and Ravenna, dinner in a private home
In the morning cooking lesson with Angela followed by the lunch.
In the afternoon , meeting with the guide for a guided walking tour in the historic centre of Ravenna . You will visit  il 
Mausoleo di Galla Placidia , la Tomba di Dante, la Chiesa di S. Francesco , il Battistero Neoniano, il Battistero degli 
Ariani e la Basilica di Sant’Apollinare Nuovo .  While we will visit the masterpieces of this small town , we will visit 
also a famous mosaic workshop , to know how much this art is still lively here. In the late afternoon we will have the 
pleasure to visit an aristocratic private home in the centre of Ravenna , where the owners will be happy to welcome us 
with a welcome drink and a family dinner.

Day 5 Faenza , aromatic herbs, local cheeses and extra virgin olive oil
In the morning  drive to the Romagna hills close to Tuscany , where you will visit a private aromatic herbs with more 40
different kind of plants .The owner will explain how the aromatic herbs are used in the Romagna cuisine and we will 
enjoy a light lunch , tasting delicious sampling of her products. Then you will visit  a cheese factory producing typical 
local cheeses . Then, on to Brisighella , and in a olive oil farm in the countryside you will taste the extra virgin oil “ 
Brisighello” the first one D.O.P. extra virgin oil in Italy.
In the afternoon guided excursion to Faenza , visit of a ceramic workshop and of the Ceramics Museum. The town of 
Faenza is worldwide the symbol of pottery. Five centuries ago the manufactures from Faenza was already a 
fundamental reference for the European pottery production. It is enough to think that the term “Faience” is still used in 
some areas of Europe as a synonym of majolica. The places where the secrets of shapes, glazing and decorations typical
of the tradition are kept and handed down are the handicraft workshops. Here the spirit, creativity and skills of the 
guardians of this very old and modern art survive and develop themselves. Inside the Carlo Zauli Museum it is possible 
to discover, in the ancient workshop of the master potter, the fascinating creative atmosphere of the handicraft 
laboratories: the typical atmosphere of an “old craft" that survives, unchanged, in the several pottery workshop in town. 
We will visit the workshop of a famous ceramist who will be happy to show us her masterpieces. Dinner at leisure
Day 6 Check out and departure  

Prices include : The price includes : 5 night accommodation on B&B in a 4 star Historical Palace in Ravenna, guided 
visits,  private transfers and excursions as from program, 2 hands-on cooking lessons followed by the lunch, 2 dinners,  
1 light lunch on day 5 , wine tasting , parmigiano reggiano and balsamic vinegar tasting, tasting of typical products on 
day 5 , olive oil tasting in Brisighella tickets for Museums in Ravenna and for Ceramic Museum in Faenza
OPTIONAL EXCURSIONS  AND ACTIVITIES
Half Day or Full Day  Mosaic workshop
FD Food Valley ( Parma  and Reggio Emilia )
FD Motor Valley ( Ferrari Gallery , Lamborghini , Maserati ) 



Cooking in Rome
Some days in Rome to learn the secrets of the Roman cuisine  while you will experience also the warm welcome of an 
elegant private home , you will explore the most ancient gastronomic shops in the city , you will taste the true Roman 
typical snacks and if you want you will organize together with the chef a true “ Italian pic nic “ in a wonderful park  
overlooking the city.
Day 1 Rome
Private transfer from Fiumicino airport to your 4 star luxury hotel (or  to your 3 star charming hotel  )  located on the 
Aventino hill close to Circo Massimo , Fori Imperiali and Colosseo . Time at leisure .
Dinner in a gourmet restaurant close to your hotel
Day 2 Rome guided visit 
meeting with your guide at the hotel for an half day guided walking tour of Rome . Your private guide will introduce 
you to some of the highlights of Rome : the Colosseo , one of the most famous buildings in Rome   ,   the greatest arena 
in the ancient world, with a capacity of 70,000 spectators.   Piazza di Spagna with  the monumental staircase  Spanish 
Steps, the obelisk and the beautiful church, Trinità dei Monti.   Piazza Navona, a large and lively square that features 
three magnificent fountains.   Then  the magnificent Pantheon building which still stands as a reminder of the great 
Roman empire and the Fontana di Trevi , the most famous and one of the most beautiful fountain of Rome .Time at 
leisure in the afternoon .
Day 3 Cooking lesson and market visit
this morning you will have your first cooking lesson with the your chef ,  in her private home where you will experience
also the hospitality of a private home in Rome . Meeting with the chef for the visit of the “Testaccio” market where you 
will chose the best ingredients for your recipes, then onto her home . There , on your hands-on cooking lesson you will 
learn some authentic recipes of the Roman and Italian cuisine  . Lunch will follow the lesson . Lesson lasts from 10am 
to 1pm . Weather permitting you will organize together with the chef  an    “ Italian pic nic” in  the “ Orange trees  
Garden “ one of the most ancient and spectacular Gardens in Rome, just a few steps from the home . From there you 
will enjoy a wonderful view of Rome  .time at leisure .
Day 4 Cooking lesson
this morning you will have your second cooking lesson with your chef   .
Private transfer to the chef home , there you will learn some authentic recipes of the Roman cuisine . Lunch will follow 
the lesson .In the afternoon you will have a special tour in the ancient Rome : your chef will lead you on a visit of 
historic shops of Testaccio, Trastevere , Pantheon and Ghetto . You will visit the most ancient chocolate workshop in 
town, you will taste some of the famous Roman snacks such as “very crispy” pizza slices, fried vegetables , creamy 
cappuccino, and you will visit the most famous bakery  in town . Transfer back to your hotel
Day 5 departure
Private transfer to Fiumicino airport 

The prices include : 4 night accommodation on B&B , 2 private cooking lessons and lunch, guided food market visit,  1 
dinner in a gourmet restaurant , HD guided walking tour, private transfers as per program, 1 guided walking tour to the 
ancient gastronomic shops in the historic centre of Rome ( tastings included )  .    Each hands-on cooking lesson will 
include a complete meal: an appetizer, a first dish ( also hand- made pasta ) , a second dish and the dessert  

Amalfi Coast - Cooking with Two Star Michelin Chef
Day 1 Naples
Private transfer from Naples airport to your relais in Nerano , a small village of the Amalfi coast, just across from the 
island of Capri . Accommodation at the relais, located just a few meters away from the sea on the enchanting Salerno 
Gulf , between Capri and Positano, the relais provides an oasis of taste and tranquility , perfectly complemented with 
luxurious suites, a small swimming pool and a terrace.  Dinner at the 2 star Michelin restaurant of the relais.
Day 2 Cooking lesson and Sorrento
In the morning we will have our first cooking lesson with our “two star Michelin” chef , in the kitchen of the relais . 
Our chef will draw on his own experience to reveal the secrets and the art of “la buona cucina”. We will prepare some 
typical dishes such as “paccheri” pasta with pullet ragù and monkfish ravioli  . Then we will taste the dishes we have 
prepared.  In the afternoon we will have a private excursion by car and driver to Sorrento. Time at leisure in Sorrento 
Dinner in a typical Pizzeria
Day 3 Cooking lesson  , Mozzarella demonstration at the farm house
In the morning we will have our second cooking lesson , we will prepare second course dishes using fresh fish from the 
small port below   : red mullets, freshly caught fried fish and “pezzogna” fish parcels with curly scarola salad and pine 



nuts. In the afternoon we will go into the hillside to  visit  a farmhouse in  Sorrento   surrounded by  luxuriant vegetation
including olive trees, citrus trees and vineyards as well as farm animals. From the farmhouse the view is breathtaking as
you can enjoy both the Naples and Sorrento Gulfs. We will find there a large range of typical products starting with 
wine, extra virgin olive oil, then various tasty marmalades and of course the world renowned  Limoncello followed by 
the classic herbs liquors , appetising seasoned products(cheeses, salami etc). We will start our visit with a guided tour of
the Mediterranean vegetation around the farmhouse and of the kitchen gardens, lead by one of the farmhouse owners 
who will provide us all the information about the uses and the benefits of the plants, herbs and vegetables we encounter.
Then we will have a tasting of typical products  ( bruschette, different kinds of home- made bread dipped in olive oil, 
pizza slices ) and a mozzarella ( Treccia ) demonstration and tasting.
Day 4 Positano
Pick up in the morning and private transfer to your 4 star hotel in Positano , private swimming pool. 
Day at leisure
Day 5 Costiera villages : Amalfi, Ravello, Wine farm visit
Today we will enjoy a private excursion by car and driver-guide to the enchanting Costiera Amalfitana villages , we will
visit Positano, Amalfi and Ravello . We will discover a little known side of the Amalfi Coast  : the green heart of the 
Amalfi coast with  centuries old vineyards and lovely villages where  time seems to have stopped. We will visit a 
special wine estate where we will taste the award winning wines ( Falanghina, Aglianico ) together with the farm 
cheeses and salami ,we will experience a true “ lunch with the farmers “ and we will be immersed in the true farm 
atmosphere . Overnight in Positano 
Day 6 Capri – Time at leisure
Day at leisure , you can visit the enchanting Capri Island ( by public hydrofoil or private boat from Positano ) on request
we can organize a private full day guided excursion  from Positano to Capri. 
Day 7 Departure
Transfer to Naples 

The price includes : 3 nights on B&B at the relais in Nerano, 3 nights on B&B 4 star hotel in Positano sea view superior
room, 2 cooking lessons followed by lunch held by the 2 star Michelin chef, 2 dinners ( on day 1 and 2 ) , private 
transfers and excursions as per program by car or minivan  and English speaking  driver-guide ,  guided visit of the 
farmhouse and mozzarella demonstration ( day 3) , light dinner at the farmhouse ( day 3 , drinks included) , guided visit 
of the wine cellar and wine tasting including lunch ( day 5, drinks included )

Positano  Culinary Experience 
Day 1 Positano
Arrival in Naples airport  , private transfer by minivan and English speaking driver to Positano and accommodation at 
the 4 star hotel ,  superior sea view  room with balcony. Time at leisure and dinner in a gourmet restaurant in Positano
Day 2  Costiera Amalfitana villages  , Wine Farm visit 
pick up from the hotel :today we will enjoy an excursion by private minivan and English speaking driver to the 
enchanting Costiera villages : we will visit Amalfi, Ravello and our driver-guide will lead us to the  small village of 
Scala to discover the true life of the Amalfi Coast . Scala is a secluded village located in the mountains just in front of 
Ravello , it’s close to Amalfi, but the time there seems to be stopped .Then we will  discover another side of the  
unexpected Amalfi Coast  : the green heart of the Amalfi coast with  centuries old vineyards and lovely villages where 
time seems to have stopped. We will taste the award winning wines ( Falanghina, Aglianico ) together with the 
farmhouse cheese and salami , we will experience a true “ lunch with the farmers “and we will be immersed in the true 
farm atmosphere . Transfer back to Positano.
Day 3 Cooking lesson in Positano
Cooking lesson in the morning, lunch will follow .The lesson will take place in the kitchen of one the best restaurants 
in Positano we will learn how to prepare Pizza dough with our hands, using our creativity to fill it up , we will learn 
how to bake it and then we will taste our masterpieces. Time at leisure in the afternoon
Day 4   Capri 
Time at leisure for a visit of Capri island, you can chose from many options : public hydrofoil tickets to  Marina Grande
( the  Capri port )  , private boat transfer or  private tour of Capri island , or a full day guided excursion to Capri )
Day 5 Cooking lesson in Positano  - Pompei
This morning we have our second cooking lesson with the chef of one the best restaurants in Positano. A short walk 
from the hotel and we will reach the restaurant ,  in the heart of Positano , close to the famous “Scalinatella” . We will 
meet the chef and we will prepare some typical appetizers such as fiori di zucchine ripieni ,  involtini di pesce spada. 
Lunch will follow .
In the afternoon   pick up from the hotel for a private excursion by minivan to Pompei , meeting with the guide there 
and guided walking tour.  Transfer back to Positano



Day 6  Sorrento  - Food experience at the  Farmhouse
In the morning  time at leisure , then pick up from the hotel  and private transfer by minivan to  the hills around 
Sorrento,  we will visit  a Farmhouse , surrounded by  luxuriant vegetation including olive trees, citrus trees and 
vineyards as well as farm animals. From the farmhouse the view is breathtaking as you can enjoy both the Naples and 
Sorrento Gulfs. We will find there a large range of typical products starting with wine, extra virgin olive oil, then 
various tasty marmalades and of course the world renowned  Limoncello followed by the classic herbs liquors , 
appetising seasoned products(cheeses, salami etc). We will start our visit with a guided tour of the Mediterranean 
vegetation around the farmhouse and of the kitchen gardens, lead by one of the farmhouse owners who will provide us 
all the information about the uses and the benefits of the plants, herbs and vegetables we encounter. Then we will have a
tasting of typical products  ( bruschette, different kinds of home- made bread dipped in olive oil, pizza slices ) and a 
mozzarella ( Treccia ) demonstration and tasting. 
Transfer to Sorrento, time at leisure for the visit and dinner at the best pizzeria. Transfer back to Positano

Day 7 Departure, Check out and private transfer to Naples airport
Available from April  to October  - Monday to Saturday

The prices include
6 nights on B&B at the 4 star hotel  in Positano,  superior sea view room  with balcony , 1 half day  at the farm house 
(including guided visit, typical products tasting, mozzarella treccia demonstration and limoncello demonstration and 
tasting  ) ,1 dinner in Positano , 2 hands on cooking lessons in Positano and lunches ,private transfers and excursions by 
minivan or car and English speaking driver-guide as per  program, guided visit of Pompei    ( tickets not included )
1lunch at the wine estate, guided visit and wine tasting in the winery ,  dinner in Sorrento

Capri  Cooking - New 

Day 1  Capri 
Pick up from Marina Grande port in Capri and private transfer to your 4 star boutique hotel with private swimming pool
located in the village of Anacapri, the most exclusive village in Capri.  
Day 2  Capri visit
Meet with your private guide at the hotel , you will have a private tour by boat around the island  to enjoy the island 
from the best perspective , you will see the Faraglioni , the villages of Marina Grande and Marina Piccola , the Natural 
Arch ,  the Blue Grotto . Then you will have  a guided walking tour through the Island   : you will visit the villages   
Capri and Anacapri , the  Augustus Gardens and  Villa San Michele. Villa San Michele in Anacapri was the home of 
the Swedish physician, Axel Munthe. Built on the ruins of an ancient Chapel dedicated to  San Michele, the villa now 
belongs to the Axel Munthe Foundation and has been transformed into a Museum.  The gardens of the villa, home to a 
great variety of Mediterranean plants and a charming little mediaeval chapel, which Munthe restored himself, are as 
beautiful as any of the exhibits inside the museum. From here, a magnificent view of the Bay of Naples can be seen. 
Time at leisure in the afternoon 
Day 3  Cooking lesson 
In the morning you will reach the restaurant where you will have your private cooking lessons . Hands on lessons are 
held by the owner and renown  chef of one of the best , authentic restaurants in Capri  , you will prepare some dishes of 
the local and Neapolitan cuisine , lunch will follow.
Time at leisure in the afternoon 
Day 4 At leisure  
Day at leisure , we suggest you to take the hydrofoil and reach the Positano , Sorrento or Naples. 
Day 5 Cooking lesson  & winery visit 
This morning you will have your second cooking lesson  , lunch will follow
In the afternoon your private driver will pick up you from the hotel and he will let you discover the green , hidden side 
of Capri   organize the visit to a winery in the countryside in Capri 



Day 6  departure
Private transfer to Marina Grande port 

Prices include
5 night accommodation in double room at the 4 star hotel, breakfast included ,2 hands on cooking lessons and lunches 
Private transfers in Capri from/to the Villa, Private half day excursion, visit to the winery and wine tasting 
Private tour by boat of the island , Visit of the Blue Grotto ( tickets included ) ,4 hour private guide as per program  
The program is available from April to October 
   

Apulia  Villages & Art Cities - New 

Day 1 Polignano a Mare (D)
Arrival at Bari or Brindisi airport and private transfer to the enchanting village of Polignano a Mare , a small village 
located on the coast between Bari and Brindisi , featuring a lively, untouched historic centre characterized by the many 
balconies with breathtaking sea views , the white walls of the houses 
Accommodation will be at the 4 star hotel , built on the rocks overlooking the sea and featuring private terraces with a 
breathtaking view on the sea and on the rocks which characterize the village 
Dinner will be at the gourmet restaurant of the hotel.
Day 2 Cooking class at the Masseria & Working Farms  ( B,L,D) 
Pick up from your hotel for an excursion which will be an immersion in to the world of the Apulian working farms  
( Masseria) ,  you will first visit a Masseria where you will meet the owners, you will harvest vegetables and fruits that 
you will use during  your cooking lesson in the afternoon , and you will taste the best , authentic gastronomic products  
such as Taralli, home - made bread, local cheeses and cold cuts. 
Then we will drive to another Masseria  where we will have our hands on cooking lesson , held by two professional 
chefs ,   where you can experiment and prepare some of the typical Apulian recipes, using some products collected in 
the morning ( you will prepare a typical tasty menu including : doughnut with small tomatoes and “ricotta forte” , pasta 
with the local traditional  pesto ( ricotta, almonds and baked tomatoes ), vegetable quiche with gratinée vegetables , 
typical cake filled with cream and black cherries )   . Dinner will be in the enchanting courtyard of the Masseria. 
Transfer back to Polignano. 
Day 3 The Itria Valley – Alberobello, Ostuni and Martina Franca (B)
Pick up from your hotel for a full day excursion by car and English speaking driver throughout the enchanted landscape 
of the Itria Valley, pointed by centuries old white Trulli  , visit Alberobello, Ostuni and the surprising ,baroque village of
Martina Franca. 
We will first visit Alberobello , the capital of the Trulli and Unesco world heritage site since 1996 thanks to the artistic 
and historic heritage present here.
In Alberobello we will meet our private guide , for a guided walk through the neighborhoods of ‘Aia Piccola’ and 
‘Rione Monti’ comprising 1030 Trulli on a hillside , which features  some of the oldest buildings still preserving the 
original features of construction.
The trulli are white dry-stone houses with conical roofs made of lapidary stones. Inside, the trulli have a square central 
room communicating with the other rooms of the house via arches . Time at
leisure for lunch. Then we will drive together with our private guide throughout the Itria Valley and we will stop for the 
visit of the enchanting untouched villages of Martina Franca and Ostuni 
The baroque village of Martina Franca is a must- see town famous  for its marvelous, intact historic centre,  for the 
Baroque architecture and for the stunning Palaces , it’s a true jewel positioned on a hillside with wonderful panoramic 
view across the Itria Valley .
Ostuni, this city of art, is certainly one of the most beautiful cities of Apulia. Is situated on the latest Murge (the hills of 
Apulia), the white color of the houses that form the historical center is due to lime, which for centuries has been used 
for painting the walls of the village. White City is another name for Ostuni.
Transfer back to Polignano , enjoy a walk through the lively historic centre where you will find so many great 
Restaurants and  Trattoria
Day 4 Apulia cheeses & Lecce (B,L)
In the early morning we will visit a cheese farm producing some of the best Apulian cheeses such as  burrata, 
mozzarella , ricotta , caciocavallo cheese , we will learn about the   diary products preparation , taking part to the full 
process of how milk turns into cheese, followed by the preparation of mozzarella and ricotta, of course a final cheese 
tasting will follow  together with the  lunch at the Farmhouse .
Private transfer to Lecce , accommodation at the 4 star historic Mansion in the historic centre of Lecce ( in the Salento 
area) , this luxury accommodation is a recently restructured Noble Palace dating back to 1550, which will give the 
opportunity of staying in an elegant noble Palace , with impeccable service and amidst wonderful private gardens , roof 
top terraces with an enchanting view on the historic centre , the underground wine cellar . 
The Salento area is a land full of history and traditions whose strong points are its natural and architectural beauties, its 
hospitality, its magical atmosphere, its warm sun, its crystal sea and its dreamlike coast. Salento was a land of conquest 



with the passing of the Greeks, the Byzantines and the Barbarian pirates, there each of those cultures left some signs, 
and it’s a part of the Magna Grecia, the Italy’s area that includes Puglia, Campania and Sicily where you can find the 
masterpieces of the Greek culture . But there you will see also the magnificence of the Leccese Baroque masterpieces.
Far off the beaten track for most of Italy's art-loving visitors, Lecce sits on the southeast tip of Italy's boot,
waiting to stupefy us with its little-known magnificence. 
In the afternoon you will meet your private guide for a walking tour through the historic centre. 
Day 5 Otranto, Specchia and cooking lesson   (B,L ) 
This morning we will meet our professional chef in Lecce  , we will  walk to the fruit and vegetable market to buy fresh 
seasonal vegetables, then we will return to the school , located in a historic baroque Palace in the centre of Lecce,  for 
the hands on cooking lesson , we will prepare some typical first courses such as  Orecchiette ( local hand- made pasta) 
with some different typical sauces :homemade tomato sauce , broccoli rabe , ricotta forte cheese (local fermented ricotta
cheese), eggplants; hand – made Sagne 'ncannulate (short homemade tagliatelle-shaped pasta) with tomato sauce and 
cacio ricotta cheese, small meatballs,or with pork rinds. The second dish will be a fish or meat recipe .Lunch will follow
your private lesson.
In the afternoon we will drive through the enchanting Salento landscape and we will visit Otranto, also called "The 
Door to the Oriental", the most eastern point of Italy. Otranto offers its
visitors the Cathedral that was finished and opened to prayer in 1088. It is considered the biggest
church in Puglia. Otranto is also home to the Aragonese castle with its towers, bastions and fortified walls. Then we will
visit the small untouched villages of Specchia ( one of the most beautiful villages in Italy ) and Ruffano . You will be 
stupefied by the enchanting Baroque Palaces of that small perfectly preserved villages.  
Overnight in Lecce
Day 6 Departure 
private transfer to Bari or Brindisi airport 

The prices include 
3 night accommodation , 4 star hotel in Polignano a Mare , superior sea view room, breakfast included
2 night accommodation , 4 star historic Palace  in Lecce, de luxe room, breakfast included 
transfers and private excursions by luxury car and English speaking driver ,1 hands on cooking lesson and dinner ( day 
2), 1  hands on cooking lesson and lunch ( day 3),visit to the cheese farm and tasting ( on day 4  ) 
visit to the olive oil  farm and tasting ( on day 5  ) ,full day private guides on day 3 and 5 , half day private guide on day 
4,1 dinner ( day 1 ),2 lunches ( on day 2 and on day 4 ) 
The program is available all year round.

Apulia Cooking         
The Location : A home-like small relais , an ancient Masseria surrounded by olive trees , a comfortable retreat with a 
modern look and a relaxed atmosphere where you can enjoy true Puglia. Nestled in the heart of southern Salento, a 
short drive to the beaches, the Masseria (farmhouse) opens up on its picturesque landscape of red earth, the realm of the 
ancient twisted olive trees, and affords a great range of sensual pleasures: from a dip in the pool, to savoring local 
flavors and delicacies, to sauntering along sun-drenched country paths. The property ,is completely surrounded by a 
stone wall to protect the guests' privacy. Upon arriving at the entrance to the Masseria , visitors are greeted by the scents
of the citrus fruit orchard, the colors of the surrounding gardens, the peace and quiet of the lush Mediterranean 
shrubbery, and the cool shade of the tall holm oak trees. Built in the eighteenth century on previous settlements whose 
origins are lost in time, dedicated to the production of oil and sheep-breeding, the farmhouse has been completely 
renovated in local stone, tuff and marble from Trani, showing great respect and understanding for its history and its 
architectural features, while providing classy and upbeat furnishings - from the porch hosting the big blue breakfast 
table to the cozy lounges scattered around the property - to indulge in the sophistication of sipping a cocktail under the 
star-studded sky, overlooking the landscape of Salento. With only 6 rooms and one cottage , the setting is extremely 
intimate
Guests are encouraged to pick fresh, seasonal produce from the kitchen garden and will enjoy homemade jams and 
preserves from the orange, lemon, fig, apricot, peach, and cherry trees at breakfast. The infinity  swimming pool is a 
welcome respite in the summer months 
The Cooking lessons
Cooking lessons are operated by an English speaking  expert chef, who born and grew up in the Salento land. During 
our hands on cooking lessons you will learn typical home made recipes from Salento accompanied by excellent award 
winning wines and extra virgin oil . Some recipes you will prepare : mashed white broad beans and wild chicory with 
fried bread, Timbale of potatoes, zucchini, mussels and rice( Tajedda), homemade fresh pasta with stone ground 
flour :Orecchiette with turnip tops, Sagne “ncannulate “ with fresh tomatoes and spicy ricotta, stone ground flour 
spaghetti with vegetables from the kitchen garden  , Potatoes cake/ balls and croquettes, aubergines “Parmesan” . Your 
private lessons are hands on , in English and tale place in the kitchen of the Masseria . Yu will experience the true 
Apulian lifestyle staying in an ancient Masseria , pampered by the owners. You will have the unique opportunity to 
meet local people , artisans , living those places and pleasured to share with you their traditions  and their daily life. 
Day 1



 Arrival at Brindisi airport and transfer by private car to the  Masseria where you will be warmly welcomed  by the 
owners of Masseria , who will lead you through their estate telling you the history and the ancient meaning of that place
, the local traditions, showing  you the kitchen garden , the olive tree grove  and the orchard  . For your welcome dinner 
you will be guests of  the owners  , at their own home .
Day 2 Specchia ,Otranto and  Cooking lesson
This morning you will discover some of the highlights of Salento area : fabulous  countryside,   immense olive tree 
groves up to the sea , small enchanting villages featuring astonishing noble Palaces, Baroque Churches. Pick up from 
the Masseria for an half day excursion to Specchia and Otranto by minivan and private guide. Otranto, also called "The 
Door to the Oriental",  the most eastern point of Italy. Otranto offers its visitors the Cathedral that was finished and 
opened to prayer in 1088. It  is considered the biggest church in Puglia and keeps the most ancient mosaic in Europe . 
Otranto is also home to the Aragonese castle with its towers, bastions and fortified walls. Otranto features maybe one of
the most amazing sea in Italy :clear, blue water  lap the village’s white beach. Specchia nominated among  the “100 
most beautiful  villages in Italy “ thanks to its well preserved town centre and the enchanting pathways that surround it, 
the numerous Baroque churches which characterize the town, the old Palaces and the underground olive presses 
( Frantoio Ipogeo ) . Time at leisure for lunch, then transfer back to the Masseria for your first cooking lesson . You will 
have the experience of picking  up from the kitchen garden of the Masseria together with the chef the vegetables to 
prepare your dishes , then you will prepare a typical Salento menu :  Barese Pizza (typical pizza  from Puglia  topped 
with small tomatoes),  homemade fresh pasta with stone ground flour “Orecchiette with turnip tops” , Timbale of 
potatoes, zucchini, mussels and rice( Tajedda) and typical Salento dessert ( Pasticciotto )
Day 3 Lecce and the cheese factory 
Today you will visit Lecce , the Salento most important city , so reach in masterpieces  of art .
 Pick up in the morning for an half day excursion by minivan and your expert guide to Lecce the capital of Baroque in 
Puglia. Far off the beaten track for most of Italy's art-loving visitors, Lecce sits on the southern tip of Italy's boot, 
waiting to stupefy us with its little-known magnificence.The local sandstone, tinged a warm pink, is so easy to work 
with that it fostered the rise of a local style (barocco leccese) as ornate and intricate as any the world has seen. More 
than the architects, it was the local stone masons who left their mark on this city, crowding its buildings with fanciful 
cherubs, monsters, flowers, fruits, beauties and beasts. Time at leisure and pick up for your transfer back.On the way 
back to the Masseria we will stop for the visit of a cheese factory where we will taste some typical cheeses such as 
caciocavallo , mozzarella and  caciorotta. Your dinner  will be at a gourmet restaurant in Ruffano , a small village in 
heart of the Salento countryside, there you  will marvel for that unexpected jewel , imposing nobles buildings and 
narrow streets and  you will taste the genuine Salento cuisine .Transfer back  to the Masseria
Day 4  The extra virgin olive oil  and  Cooking lesson
I the morning you will meet your guide at the Masseria and you will enjoy a walk through the olive trees  and learn 
about Puglia´s olive varietals and the process of making extra virgin oils. Then you will stop in an old baker where you 
will taste typical Salento bread and other baked products such as Taralli, Frise and more …. Finish the visit at the local 
Olive Oil mill , with a tasting of the full range of their premium olive oils as well as a delicious brunch of cured hams, 
local cheeses and of course- olives!Then walk back to the Masseria , time to relax before your second cooking lesson , 
you will prepare another typical menu from Salento : Pittule ( fried dough balls ), Orecchiette or Sagne with tomatoes 
and vegetables from the kitchen garden and  “cacioricotta”, stuffed peppers and aubergines , dessert .
Day 5  Pasta, Wines  and Ceramic workshop
This morning you will meet your guide at the Masseria , then pick up in the morning for a  full day excursion by 
minivan to some of gourmet temples of Italian food. You will visit in Maglie an ancient Pastificio ( pasta factory ) , 
where pasta is still prepared and dried following ancient traditions. Your next visit  will be an award winning wine 
farm , wine tasting and  light lunch. After lunch you will reach an ancient baroque village by the sea , where you will 
visit an artisanal ceramic workshop, you will meet there the artisan- artist who will be happy to share with you the 
meaning of the traditional patterns , the techniques. You will be enchanted by his creative skill in mixing ancient 
patterns with absolutely contemporary ones, by the sophisticated colors he uses for his stupefying masterpieces . Dinner
on your own
Day 6 Departure
Private transfer to Brindisi airport 
OR OPTIONAL VISITS
Alberobello,Matera,Castel del Monte

Prices include
5 night accommodation at the Masseria on BB ,2 cooking lessons  followed by dinners,   2 dinners
Wine Tasting ,Extra virgin olive oil tasting, Tasting of  baker’s produce, Light lunch, Private transfers and excursions as 
per program, Private guide half day on days : 2  and 4. 
The program is available from April to October 



Hidden Venice Experience - Art, Food & Wine
A special program to discover the hidden Venice as well as the most known masterpieces of art and the culinary 
tradition . Either if it’s your first time in Venice or if you have been there before ,Venice will surprise you,  so much to 
see and learn! This program will give you an in-depth, personalized insight to Venice, you will explore those  quaint and
charming corners of the city only Venetians know , you will discover the most ancient Venetians traditions : the Murano
glasses, the precious Weaving Tradition , the Gondola yards and the skills of Gondolieri , the history of the Venetians 
Masks .
Your home in Venice will be an historic Palace on the Grand Canal,  originally built in the fourteenth-century, the 
home served throughout the years as residence to some of the most important Venetian noble families until
1951 when it was transformed into an hotel . Now  it offers discriminating guests the timeless ambiance of 
a historical Venetian home with elegantly furnished rooms and the tranquil charm of one of the city's older 
neighborhoods.  The rooms all have a private bathroom with hair dryer and towel warmer, direct-dial 
telephone, satellite television, mini bar, radio, and air conditioning.
Day 1 Venice – Bacari tour
arrival in Venice , private transfer by water taxi to your “ Palazzo “  on the Grand Canal  ( Ca’ Favretto). In the late 
afternoon meeting with our expert guide-sommelier  for a “ Bacari tour “ , she will introduce you the hidden Venice by 
this food & wine experience .  The Bacari ,the local down-to-earth version of wine bars, serve tapas like “cicheti”, traditionally 
washed down with a glass of wine, and Venetians stop to snack and socialize before and after meals. They are called “Bacari” in 
honour to Bacchus, the God of Wine....  We’ll drink wine and eat “cicheti“ , cheese, seafood or cold cut appetizers 
freshly made during the day. Wandering from place to place we shall learn more about the people of the old Venice and 
the lifestyle  of a community of pedestrians!
Day 2 Cooking lesson and Venice
Menus are based on the basic principles of both Venetian and Italian Food -  simplicity, freshness, tradition,  and 
excellent raw  material - which in our opinion are rarely duplicated outside Italy. The hands-on class is held in a private 
apartment near the Grand Canal, far from the mad crowd of the city centre and lasts four hours .  It lasts four hours, 
lunch included. You will prepare all the dishes of the seasonal menu, and you will interact with the cook about different 
aspects of the local cuisine. From the dining room you can walk up to a cute roof terrace full of flowers, where you will 
be offered an aperitif, weather permitting! Among the many specialties, you will have the opportunity to prepare and 
taste the “Corn meal with boiled baby Shrimps seasoned with Italian dressing” as a starter or “Homemade fresh 
Noodles with Basil Pesto and Scampi” for first course. You will continue with “Baked stuffed Calamari with Artichoke 
bottoms”, and end up with "Homemade Fiordilatte Ice Cream” or “Corn meal Cookies for dessert”!   Guided walking 
tour in the afternoon through the Venice masterpieces . If you are in Venice for the first time you would better begin 
with an introductory tour which includes some important sites. You cannot skip St. Mark’s Square, the former political 
centre of the Venetian Republic, and of the nine century old byzantine St. Mark’s Basilica, a stunning church for anyone
in Venice. Inside you will admire its stunning decoration of ancient marbles and shimmering golden mosaics .Later we 
take a walk through the back streets to discover the urban setting of the city: bridges, small and large canals, small 
squares, brick pavings and carved well-heads, up to busy central area of Rialto.
Day 3  Fish cooking demonstration – Gondola Yard and Venetian Masks Atelier
Meeting with your guide-sommelier at the hotel for a fish cooking demonstration  and lunch in a restaurant in Laguna  
The tour lasts 3 hours , you will start with the visit at the Rialto area, the Fruit and Vegetable market, and the Fish one, 
definitely the best in terms of variety and freshness.  Then your guide will take you across the Grand Canal by a 
gondola ferry and reach the Cannaregio district, walk to the restaurant where the chef Massimo will show you the fish 
of the day, according to the season, freshness and availability at the market. You will interact with him and see how fish 
is cleaned, which are the features of the Lagoon or Mediterranean seafood, the best way to enhance the natural flavors 
of the ingredients. In order to fully appreciate his unique style, after the tour you will have the chance to taste a menu 
based on a selection of the best dishes and meet the President of the Rialto Fish mongers who works in the restaurant. 
The menu especially created for you  , to be enjoyed after the tour  : as a starter you will taste a Mixed Adriatic Seafood 
dish including Lagoon crab, Baby octopus, Whipped Venetian cod and Shrimps", to continue with "Homemade egg 
Noodles with Scampi and Peas or Asparagus sauce" and as a main course "Fresh Sea bass fillet with Vegetable 
Ratatouille"...   In the afternoon you will have the extraordinary opportunity to visit with your guide a Gondola yard and
an Atelier  of Venetian Masks.The Tramontin gondola yard dates from the XIXth cent. , when Venice joined the Reign 
of Italy. On the occasion of the visit of the King Vittorio Emanuele IInd in Venice, Domenico Tramontin was asked to 
make a traditional gondola for his family, today displayed in the courtyard of the Doge's Palace. The master in charge, 
Roberto Tramontin,  will explain to you the history and the  features of such a special boat, designed and meant 
exclusively for the Venice canals. In the eighteenth century , Venice was renowned for the most famous Carnival in the 
world. Any social class joined and experienced Carnival , a time of  amusement,  transgression, astonishment, creativity 
and liveliness.  The mask maker of the Tragicomica Atelier will tell you the history of the Venetian masks through the 
centuries, the different reasons why people loved disguising  themselves,  and show you the most common Venetian 
masks which are still produced according to the traditional processes. 
Day 4  Murano, Burano, Torcello and Locanda Cipriani 



Meeting with your guide at the hotel for a full day private excursion by motor launch  to the  Laguna Islands ( Murano, 
Burano and Torcello ): from your hotel you will navigate leisurely across the Grand Canal, and hop off at Murano, one 
of the most famous islands of the Lagoon, center of the glass manufacturing industry for centuries. Then hop off at 
Torcello  for the lunch  at the famous Locanda Cipriani , the legend of the Italian cuisine : you will taste culinary 
delights based on reinterpretations of typical Venetian dishes which created the “Cipriani style” , the ingredients that 
have gone into the success of each and every one of Giuseppe Cipriani's restaurants. Still today, they make the Locanda 
Cipriani in Torcello a cut above the rest. In the afternoon we will visit the Burano Island famous for   its brightly-
colored houses and hand-made embroidery.
Day 5 Tessitura Bevilacqua and Fortuny Museum
One of the most intriguing aspects of the relationship between Venice and the Orient is the mystery and the fascination 
that the East exercised on Venice, and the opposite over the centuries.
This morning we will meet our guide at the hotel and we will explore the fascinating world of Venetian Weaving : our 
first stop is at the Lorenzo Bevilacqua atelier, the renowned fabrics and textiles company founded in Venice in 1875. 
Today the workshop is located in a little Palazzo on the Grand Canal where experienced silk weavers make brocades 
and damasks according to the old patterns and the traditional weaving techniques using manually operated historic 
looms.  The Venetian patterns of the silk and cotton fabrics are beautifully combined with the Islamic and Turkish ones, 
and were exported throughout Europe and the Mediterranean Sea. Our tour continues with the visit at the Fortuny 
Museum, once the house of the painter and eclectic artist Mariano Fortuny y Madrazo. In 1899 Mariano bought Ca' 
Pesaro, a huge three storey Gothic palace in the district of San Marco where he arranged his laboratory and home.  In 
1956, his widow Henriette donated the building to the city of Venice, together with its furniture, paintings, engravings, 
the collection of dresses and Murano glass, the famous lamps , the silk chandeliers along with the series of hand-printed
fabrics that adorned the high walls and that are still displayed in the museum.The satin, the taffeta, the silk gauze and 
the velvets constitute the material for the Delphos, the surcoats, the sumptuous cloaks , all imbued with infinite 
chromatic blendings and historical references. Fortuny drew decorative models and designs from precious Renaissance 
velvets and from distant, exotic cultures which, once printed, imitated and reinvented the original handicraft, thanks to a
highly personal system of printing with inimitable material and three dimensional results .Afternoon at leisure.
Day 6 Pick up and private transfer by water taxi to Venice airport or train station 

Prices include : 5 nights on B&B, 1 hands- on cooking lesson and lunch ( drinks included ) , 1 fish cooking 
demonstration and lunch ( drinks included ) , guided visits as per program, 1 lunch at Locanda Cipriani in Torcello  
( drinks not included )  , private transfers by water taxi , guided “ Bacari tour”( food and drinks not included ) , tickets 
for San Marco Basilica ,Doge’s Palace , Fortuny Museum, Atelier of Venetian Masks, Tramontin Gondola yard. 
The program is available all year round for a minimum of 2 participants to a maximum 15 participants. Fish cooking 
demonstration not available on Sunday and Monday ( because the fish market is closed )  

Sicily Gourmet     
Five nights in the eastern corner of Sicily : Ragusa, Noto , Modica , Siracusa , less known treasures of art and Gourmet 
destinations : this is the land of Pachino tomatoes, Modica chocolate , Ragusa Caciocavallo cheese, Ricotta ,  Nero d’ 
Avola wine, Avola almonds ( used for the typical patisserie ), Pistachio  and of course fish.
Day 1 Ragusa
arrival at Catania airport and transfer with driver-guide to Ragusa, accommodation at the 4 star hotel, an old mansion in 
the historic centre whit a private enchanting garden rich in colorful botanic species and an elegant swimming pool  
Dinner at the 2 star Michelin restaurant  in Ragusa
Day 2 Ragusa and cooking lesson
this morning you will meet your driver-guide at the hotel who will transfer you in Modica for your first hands-on 
cooking lesson , your teacher- chef is the owner of a renowned restaurant in Modica   The chef will teach you the 
importance of using fresh and seasonal ingredients , the season’s menu  and first of all he will teach you how to enhance
the flavor of fresh ingredients in the typical Sicilian cuisine . You will prepare some typical dishes from the Sicilian 
menu , according with the season….
After lunch , transfer back to Ragusa  for a half day guided visit of Ragusa-Ibla.
Ragusa is a fascinating town , its baroque architecture has earned the  UNESCO World Heritage status. Ragusa is an 
unusual town, divided into two parts - the Upper Town and Ibla. After the earthquake of 1693 destroyed most of the 
town, half the people decided to build on the ridge above town and the other half renovated the old town. Ibla, the lower
town, is reached on foot.
Day 3  Villa Romana del Tellaro,  Vendicari Nature Reserve , Marzamemi Tonnara and  Noto
Pick up and departure with your private driver-guide for a full day excursion .
We will stop for the visit of Villa Romana del Tellaro  , dating from the 4th century A.D and still displaying some of its 
magnificent polychrome mosaics. The villa, not entirely excavated, can be compared to the  celebrated Villa Romana 
del Casale near Piazza Armerina. Not far from the Tellaro river, the villa is spaced around a square peristyle. We'll 
admire exquisite mosaic floors adorned with geometric designs, hunting scenes, erotic scenes and a story taken from 



Homer's Iliad: Achilles delivering the body of Hector to Priam, after avenging the death of his friend Patroclus.  Then 
we will drive to  the nature reserve of Vendicari, basically a wide coastal strip that consists of hides, several shallow 
lagoons , dunes and sand beaches, completely free from the influence of people. Vendicari is regarded as one of the few 
places where one can still admire the unique Mediterranean vegetation and can also observe the migration of hundreds 
of species of birds coming from northern Europe and Russia heading towards the African continent. Walk to the tower 
(Torre Sveva) built by Peter of Aragon in the 15th century to protect the coast against pirates . There are also remains of 
a tonnara (tuna fishery) and basins cut from the rock in which fish would have been processed to make garum (a 
strong- tasting sauce made from fish guts which the Romans used like ketchup).  Crossing the Pachino tomatoes fields  
we will reach Marzameni , the southernmost village in Italy overlooking a wonderful sea , there we will find  the 
ancient tonnara and the fish market . Our next  stop is a wine farm for a wine tasting and light lunch with typical 
products .In the afternoon we will visit Noto ,  inhabited since the Bronze Age. Now one of the finest Baroque towns in 
Sicily, Noto has been declared a UNESCO World Heritage site. 

Day 4 Scicli  and Modica , cooking lesson
Meeting with your driver -guide  at the hotel , pick up and departure to Modica for your second cooking lesson followed
by lunch .  In the afternoon you will have a guided visit of  the Baroque towns of Scicli  and Modica. Modica is also 
famous for its chocolate still produced with the ancient Aztec method learned by Spanish  , we will find there the most 
ancient chocolate factory in Sicily and we will have a chocolate tasting. Modica has also some of the world’s best ice 
cream   and produces flavors such as jasmine, tangerine, rose . Scicli is a small Baroque village perched on a hilltop, a 
UNESCO World Heritage site .Then transfer back to your hotel in Ragusa , dinner at leisure .
Day 5 Siracusa -  Ortigia 
Pick up from your hotel in Ragusa and transfer by private car and driver-guide  to Siracusa . Founded in 734 BC by the 
Greeks, Siracusa was one of the great ancient capitals of Western civilization.  This city quickly grew to rival and even 
surpass Athens in splendor and power.  Siracusa still has some of the finest examples of Baroque art and architecture, 
along with fantastic Greek and Roman ruins.  Siracusa is definitely one of the most beautiful places to see in Sicily.  A 
local guide will take us on a guided tour of this city and its archeological sites, including a Roman amphitheater, 
beautiful Greek temple, a famous grotto called the Ear of Dionysus, and the most complete Greek theater surviving 
from antiquity.  Then we will visit Ortigia , the most ancient part of Siracusa , set on an island .We will explore the 
narrow streets, fine shops, and cafés of the lovely island. The ancient Greek colony founded on Ortigia was as important
as Athens or Rome in the Mediterranean. Today it's a bustling mix of temples, churches, seaside bars, and shops. Then 
onto Catania and accommodation at your 4 star hotel in the historic centre of Catania
Day 6 Mount Etna and departure
In the morning transfer by private car and driver – guide from your hotel to Mount Etna for the  guided excursion . Mt. 
Etna, Europe’s largest and highest volcano and one the world’s most active volcanoes.    We’ll drive to the cable car 
station to get yet higher;  we'll get a jeep from there to take us to the very top
Our tour will continue to take us to see some old lava flows and the 6,000-foot “Silvestri” craters as well as the last new
lava flows and craters from 2002-3. The excursion lasts around 2.30-3 hours
Then  transfer to Catania airport and departure 

Prices include : 4 nights on B&B 4 star hotel Ragusa, 1 night on B&B 4 star hotel in Catania, 2 cooking lessons 
followed by lunch, 1 dinner at the 2 star Michelin in Ragusa ( drinks not included ),  wine tasting and light lunch in 
Marzamemi, chocolate tasting in Modica, private guided excursion to Mount Etna , private transfers and excursions by 
private car and driver-guide as per program 
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