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DAY 1 – Saturday, June 9, 2016 
 
Arrival in Rome  
Upon arrival in Rome airport on June 9,2016, you will be met by an English speaking driver right after you 
leave the customs area; you will then be transferred to the HASSLER HOTEL by private vehicle. The 
Hassler Hotel is a luxury residence dating back to the 17th century. The hotel is located at the top of the 
Spanish Steps, in the very heart of Rome. 
Optional, depending on your arrival time: You will enjoy a great walk around the eternal city at 
your leisure. Just a short walk from your hotel are some of Rome's famous attractions such as: Trevi 
Fountain, Navona Square, The Pantheon, The Colosseum and Rome's most prestigious shopping streets, 
Via Frattina and Via Condotti. You will taste some local food in the typical “Trattorias”, where you will 
enjoy fine Roman gourmets as well as Europe's best coffee at “Caffè Greco”. Caffè Greco is a historic 
landmark cafè, which opened in 1760. It is located in a 17th century building and it is also listed among 
Europe's top historical coffeehouses. It has been serving coffee for centuries and it is claimed to have 
inspired the most famous Italian artists. 
7p.m. Welcome drink served on a terrace overlooking the Spanish Steps, where you will meet your Tour 
Leader and his team as well as your fellow travelers. Right after the welcome drink, the night will continue 
with dinner at IMAGO, Rome's finest restaurant, which is located on the 6th floor of the Hotel Hassler. 
Restaurant “IMAGO” offers the most authentic Roman cuisine and a breathtaking view of Rome. You will 
be inspired by the soft music, elegant marble floors with an antique-wooden inlay, and the romantic play of 
light reflecting on the mirrored tables. The details all work together to create a magical atmosphere, a sense 
of being in another time and space. IMAGO, has been listed in Conde Nast Top 95 Restaurants and has 
been awarded one Michelin star. 
 
 
 
Overnight stay at Rome - HOTEL HASSLER     Dinner Included 
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Day 2 – Sunday, June 10, 2016 
Napoli:  “The Art behind Margherita Pizza”-Pompeii 

Right after a breathtaking breakfast on the Hassler terrace, we will board our luxury motor coach and make 
our way to Napoli. Upon arrival, there will be a short tour by bus to explore the streets and the history of 
a city that is about 3000 years old. Stop for a taste of the best drink in the city at the Gran Cafe 
Gambrinus (Historical Places of Italy). The Cafe was the political center of the city in the 19th-century. 
Journalists, lawyers, artists and politicians chose Gambrinus as their meeting place. During the Fascist era, a 
part of the building was transformed into a bank. But in 2001 the Gambrinus won back the halls 
overlooking Piazza del Plebiscito, with their splendid gallery of 19th-century frescoes and Neapolitan 
paintings.  
Lunch will be served at a memorable location, one of the Naples oldest restaurant and an icon for Italian 
Pizza. Within the establishment, we will learn the art behind Naples cuisine and one of Italy’s iconic 
dishes: Pizza! The origin of pizza dates back to the sixteenth century and it was completed by the middle of 
the eighteenth century with the introduction of another element: the mozzarella cheese, which was added 
to the tomato sauce.  
At this point it was given the name of Margherita, in homage to  Umberto The First’s wife , true pizza 
lover. Raffaele Esposito was its inventor. "In June of 1889 an official of the Royal Court, who went to the local 
managed by him, the pizzeria di Pietro, asked him if he would go straight to the Palace of Capodimonte to offer sovereign 
proof of his excellent skill ... The Queen said,  to appreciate especially the pizza with mozzarella and tomato, since 
called Margherita. " We will then depart from Naple and stop in Pompei for a guided tour of the 
archaeological site. The site, an ancient Roman town was declared a UNESCO World Heritage Site in 
1997. The committee decided to enter the area on the basis of cultural criteria.  
The extraordinary findings of the ancient cities of Pompeii, Herculaneum and nearby cities buried by the 
eruption of Vesuvius in 79 AD, constitute a complete and living testimony of the society and daily life of 
that specific time in the past, and you will not find its equivalent anywhere in the world. 
In the afternoon we will depart to the Amalfi Coast, which is one of the most well-known coasts due to its 
beauty. 
Then we will arrive at Ravello, which is a "terrace" overlooking the sea and hills of the Amalfi Coast. 
Ravello is a unique town, where art and culture merge with the natural beauty of the extraordinary setting. 
Richard Wagner found inspiration here for his last masterpiece, the Parsifal. Ravello has a permanent 
presence in the European Center for Cultural Heritage, which each year organizes major conferences.  
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[Day 2 Continued] 
 
In 1996 UNESCO declared Ravello, and the whole the Amalfi Coast, a World Heritage Site.   
We will then arrive and check-in at Hotel Caruso in Ravello," a five-star icon of the quality and luxury of 
the entire Amalfi Coast”. A former 11th century palace set on cliffs beside the Amalfi Coast, Hotel Caruso 
seems to drift on a ‘balcony’ above the Mediterranean Sea. As with so many Orient-Express hotels it is a 
triumph of the restorer’s skill. Its ancient walls and fresco-covered ceilings have been carefully preserved to 
make it a work of art in itself. Stroll through the terraced gardens or lounge beside the stunning infinity 
pool. Wherever you turn, both inside 
the hotel and out, a world of heritage, 
culture and beauty awaits. 
In the evening we will have a dinner at 
“Belvedere restaurant” located in 
your hotel. Traditional Neapolitan and 
regional Italian dishes are of course 
their speciality.  The cuisine here is 
Mediterranean, the accent on time-
honoured recipes from Naples and 
southern Italy revitalised with a 
contemporary twist by the brilliant 
Executive Chef.  Special attention is 
put on the freshness of the food, which 
is immediately apparent in the mouth-
watering selection of mozzarella, local 
vegetables, fish and meat. We can enjoy affording peerless vistas of the Amalfi Coast from the restaurant, 
with an elegant indoor dining room and two stunning outdoor terraces, perfect for sunny days and warm 
evenings. 
 
Overnight stay at Ravello – HOTEL CARUSO             Breakfast, Lunch and Dinner Included 
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DAY 3 – Monday June 11, 2016     

Amalfi - Cetara: “Anchovies from the 
sea to the table” 

After breakfast you will have the morning to 
enjoy Amalfi at your leisure.  Amalfi is an 
ancient Maritime Republic, where the compass 
was first invented. Amalfi was a historic enemy of 
Venice, Genoa and Pisa and it is now a UNESCO 
World Heritage Site. According to the legend, 
the town takes its name from Amalfi, a nymph 
loved by Hercules who was buried here by the 
will of 
God.  Amalfi became an icon particularly during 
the “Dolce Vita” years, the sixties, when the 
town became house to Europe’s and 
Hollywood’s elite, in the summer. Many lived 
between Capri and Amalfi.  Back to modern 
days, to enhance your experience, we will 
suggest some great restaurants where you will 
enjoy an amazing meal . Lunch will be on your 
own. In the afternoon we will visit a liquor 
company, which is a famous producer of 
Limoncello liqueur as well as jams. All 
products are made with citrus fruit harvested 
within the company fields and processed using 
traditional methods.  The "Sfusato Amalfitano" used to produce its products- is a lemon, which owes its 
name partly to the elongated spindle-shaped and partly to the name of the Amalfi coast. The Sfusato has 
been recognized by the European Commission with the Mark IGP and it is harvested from February to 
October. Demonstration and tasting will be held within the company facilities.  
We will continue our tour to Cetara, one of the best kept secrets of the Amalfi Coast. Cetara is immune to 
mass tourism, it is still tied to traditional activities such as fishing and it preserves almost intact the charm of 
a seaside village. The link with the town and its seaside culture can be felt everywhere, starting with the 
name that may arise or "Cetaria"(tuna in Latin), or "cetari", fishermen or tuna dealers. Tuna and anchovies 
are the icons of the Cetara cuisine, whose specialty is represented by spaghetti with salted anchovies. This 
sauce is made from fermented anchovies marinated in special containers. Here we will visit a local producer 
and see the traditional anchovy sauce. The sauce is an amber liquid with a strong, full-bodied taste, 
obtained from the maturation process of the anchovies in salt, following the ancient methods passed down 
from father to son through generations of fishermen. This is then used to prepare the typical dishes of local 
gastronomy: spaghetti and linguine with fish and seafood. Afterwards we will go out for fishing trip by 
boat with local fishermen (1 hour). Then we will enjoy a fantastic dinner in a typical Cetara 
restaurant to taste the true flavors of local cuisine.  
 
Overnight stay at Ravello – HOTEL CARUSO            Breakfast and Dinner Included 
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DAY 4 – Tuesday June 12, 2016 
Cooking Class in Amalfi coast: “ The Mediterranean cuisine” – Positano 

This morning after breakfast in hotel we will 
depart to each the location of our cooking 
class. Here each one of you will have the 
opportunity to collect vegetables for the class, 
from the facility’s organic garden. The cooking 
school has more than thirty years of experience, 
we will share its techniques from the simplest to 
the most advanced cooking styles as well as more 
modern and creative cuisine. This is a hands-on 
class, leading to the making of a final dish. 
Lunch will be served right at the end of 
class. You will be served the traditional 
“Mediterranean Menu” from starters to dessert.   
Afterwards we will return to the hotel and 

restaurante. 
In the afternoon we will depart to Positano. Pearl of the Amalfi Coast, Positano looks like a group of 
pastel houses clinging to the steep wall. It is surrounded by the intense scent of lemon trees, the bright 
colors and bright bougainvillea. Positano’s streets are surrounded by shops displaying the typical local 
crafts, which, together with the undisputed beauty of the landscape, make the village  famous all over the 
world.  You will then have the rest of the afternoon and evening to enjoy your personal time. (Dinner 
will be on your own. To enhance your experience we will offer suggestions for top sites in the city along 
with great restaurant suggestions). 
Overnight stay at Ravello – HOTEL CARUSO            Breakfast and Lunch Included 
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DAY 5 Wednesday June 13, 2016 
Castelli Romani: “Scents and flavors of Lazio” 

After breakfast in the hotel we will 
depart to the Castelli Romani- famous 
for their landscapes, fresh air, and for 
their many artistic and natural treasures 
of food to wines. The area (Roman 
Castles “Castelli Romani” ) takes its name 
after the numerous castles and villas that 
Roman nobles built there in the past 
centuries. From the seventeenth century, 
the Castelli Romani area, then simply 
called "Roman countryside", was the 
Romans’ Favorite destination. They 
came here to do picnics and outings, to 
taste local specialties, such as 
Porchetta di Ariccia and Lariano 

bread, all accompanied with the most celebrated wine of the Castelli.  While in the Area we will go on a 
wine tour at a family owned winery, where you will have a wine tasting and a light lunch. There, 
nature has created a landscape that can amaze you with its variety, colors and its most precious treasure: the 
wine. The location and the vineyards are simply breathtaking. Together with the famous Porchetta di 
Ariccia, you will be served a selection of local cheeses, sweet and spicy Bufala mozzarella, and even cold 
cuts, brick wood baked bread, seasoned with locally made extra virgin olive oil, and bruschetta with fresh 
tomatoes with basil from the garden . Afterwards we can enjoy a short visit to Nemi, which is a village 
famous for its lake and for strawberries . 

 

After the visit, we will head to Umbria: Italy’s green heart!    
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[Day  5 Continued] 

Arrival at the Relais il Canalicchio, 
which will be your accommodation for 
the next four nights. Located between 
Todi (according to statistics, the city 
with the highest quality of life in the 
world) and Assisi (San Francis of Assisi), 
the "Relais Il Canalicchio" stands like a 
small gem in the summit of a hill. The 
picturesque town built around the Castle 
of Poggio, dates back to the 10th-11th 
centuries. The town has an imposing 
tower and venerable little church that are 
close to the vineyards between the 
breathtaking olive groves and the 
Umbrian countryside. The luxury Relais 
has almost completely remodeled and 
enclosed the town of Canalicchio, an intact and resplendent oasis of peace, where only the tweeting of birds 
interrupts the relaxing stillness.  

In the evening we will have dinner at Canalicchio restaurant “The Pavone Restaurant”, with its 
spare style, this is an exclusive place where you can enjoy the delicious regional cuisine creatively revisited 
by the chef.  The Wine List features the best that the region has to offer, and a selection of the most 
prestigious Italian wines. The Relais also owns a Farm House "La Canalicchio" making fresh products 
such as: Extra-virgin oil from Umbrian olives, first stone pressed, top quality olives such us "frantoio", 
"leccino" and "moraiolo"; White Wine "La Fontana" and Red "Sagrantino dell'Umbria", Tomato sauce, 
made with only the pulp of ripe tomatoes, grown on an uncontaminated land, selected and processed using 
the ancient methods of our grandmothers; Red and white beans, chickpeas, chickling vetch, lentils: typical 
products of a land hand-picked and dried in the sun. They are a genuine food, rich in protein. 
 
Overnight stay at RELAIS IL CANALICCHI             Breakfast, Partial Lunch and Dinner Included 
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DAY 6 - Thursday June 14, 2016 
Perugia - “Cooking class with Università dei Sapori’s Chefs ” - ORVIETO:  

“Tasting of Umbrian art and wines” 
After breakfast, you will be transferred to Perugia to arrive 
at the Università dei Sapori (University of Flavours) 
within 30 minutes. The University is an international training 
center built to develop and disseminate expertise, 
professionalism and Umbrian culture, in Italy and in the 
world. The goal of the university is to provide prestigious 
education with a positive promotion of the food culture. 
Here, a place where professional chefs are only Typically 
Granted admission, can lead you through an exclusive and 

innovative modern Italian hands-on cooking class.  Upon completion of the cooking class lunch will be 
served and you'll enjoy what you've prepared. 
 
After lunch you go back to the Relais il Canalicchio hotel. There will be time to relax at the hotel.  

In the late afternoon departure to Orvieto, "the city on the cliff," a city of unique art. Orvieto was a city 
of great prestige in different historical periods particularly during the Etruscan civilization when it 
experienced a period of great splendor and magnitude to become the fulcrum and the most important town 
of the vast territory of Etruria. The city was conquered by the Romans and then became a decentralized 
branch for many Popes in subsequent periods. It has monuments and detailed artworks, such as: - the 
magical St. Patrick's Well, built by Antonio da Sangallo and commissioned by Pope Clement VII, which 
dates back to the 1500, the Orvieto Cathedral. It is the Gothic symbol of the city, whose 
construction began in 1290. Its majestic facade is decorated with mosaics in bright gold and precious bas-
reliefs. Orvieto is finally and most importantly one of the most famous cities for having given its name to 
one of the best Italian wines: the traditional Orvieto DOC. Wine is the pride of the town, Orvieto 
is one of the few towns in the world whose name is indivisibly linked to the wine produced around it – and 
Orvietan wine has been produced for at least 2.500 years. “Optimally exposed to the sun and to highly favourable 
breezes on all sides” -a discription of  the vineyards of the Orvietano.  

After a short walk through history and craft shops, we will have a wine tasting (Orvieto and Sagrantino 
wines, etc.) in a local winery at the Palazzo del Gusto, located in the 400 century old convent of St. 
John, in the medieval district of Orvieto. 

 "Il Palazzo del Gusto" is an institution for the development and promotion of local products 
enogastronomy and agribusiness. An ancient wine cellar Etruscan, now the regional Umbrian winery, 
was discovered within the building a few years ago. In the evocative maze of ancient tunnels, the winery, or 
wine Library, collects and displays the wines of the most important producers of the region, with an ample 
variety of DOCG, DOC and IGT wines, which can be tasted and highly appreciated. Palazzo del Gusto 
hosts also the international headquarters of the Cittaslow , a group of over 120 towns in 17 countries. The 
towns carry the banner for that Slow culture that belongs to small towns that give pride of place to respect 
for their identity, for the environment and for biodiversity.  Dinner in Orvieto at a famous restaurant, the 
“Grotte del Funaro” to taste local dishes: “ombrichelli” a handmade spaghetti coupled with a sauce of 
either goose and liver, or of tomato and garlic; soups like those of farro (emmer) and of lentils; 
bruschetta, last but not least, one of the national dishes originating from Orvieto is ‘mbriaca chicken , 
that is chicken cooked in wine.            
   Overnight stay at RELAIS IL CANALICCHIO           Breakfast, Lunch and Dinner Included 
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DAY  7 – Friday June 15, 2016 
PIENZA: The Renaissance and the Pecorino Cheese of Pienza: two treasures, which belong to the 
world heritage. SANGEMINI: “The art of the “Kitchen of the Poor”: water and flour”  

After breakfast at the hotel, we will depart to Pienza for a short visit. In 1996, Unesco declared the town a 
“World Heritage Site” for the beauty and its historic center.  This heritage is concentrated in the 
picturesque square dedicated to Pope Pius II, who has given so much to the town, trying to make it his 
"ideal city" of the Renaissance.                                                                                                
We will then continue to the Farm Pianporcino where we will see the process of cheesemaking. Farm 
Pianporcino is the only FARM with breeding, processing and direct sale of the famous and 
unique "pecorino di Pienza" also known as Cacio di Pienza. The product is defined with a short chain 
or km zero (0). Pianporcino the Farm produces over thirty different types of cheeses of the highest quality 
fruit seasoning details such as hay, grape, walnut leaves, sweet and spicy herb in the pit, in addition to wine 
Doc Jug of great quality.  
Light Lunch in the Pianporcino Farm 
In the afternoon, we will go back to the Relais "The Canalicchio" and in the evening we will continue to  
San Gemini, famous for its thermal baths and the eponymous brand of mineral water, but typically 
medieval. The town of San Gemini stands on the remains of a small settlement from the Roman era, along 
the ancient Via Flaminia and is part of "The Most Beautiful Villages of Italy". Special for us we can 
see performance of "flag-wavers of Sangemini", in the square of the “Old Palace”, an interesting 
example of Gothic architecture. This group of artists, well known in the U.S. for annual shows in the cities 
of New York, Milwaukee, Chicago has its historical roots in the figure of the standard-bearer, 'the fighter of 
the Middle Ages, who had the task of keeping the flag high and visible as a guide for the fighters in the 
battle.’ The flag in times of non-aggression, turned into a show for our special guests to brighten the 
holidays, tournaments, or to magnify the value of the house of a ruler or a captain of the people.   

Before dinner we can enjoy a drink following by a oil taste. Afterwards we will have a dinner at the 
tavern typical medieval "Il Torchio" in the center of the village, where we will see a demonstration 
on simple Umbrian cooking (the magic of water and flour) and its products of excellence such as 
Picchiarelli (home made pasta) and pizza cooked in the fire place. 

Overnight stay at RELAIS IL CANALICCHIO         Breakfast, Partial Lunch and Dinner Included 
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DAY 8 –Saturday June 16, 2016   
Sabatino Truffle Tour  - Gala dinner in the suggestive setting of Casigliano Castle” 

After breakfast, we will depart to 
Montecastrilli and stop for a coffee break 
at the "Poggio di Casanova", an 
ancient farmhouse of rare beauty, built 
on a small hill in the middle of the hills of 
the southern part of Umbria.  We will be 
immersed in an authentic atmosphere full 
of charm that comes from the land.  

We will then go for a fantastic truffle 
hunt, guided by experts, in the woods 
of the "green heart of Italy" directed by 
Sabatino Truffles, leader in Europe 
and the U.S. in the production of 

truffles. The Balestra family, owner of the brand "Sabatino", 
combines nature, tradition and modernity, offering its customers 
the opportunity to evaluate for themselves the paths that lead to 
Italian truffles. Return to Poggio di Casanova for a dining room 
demonstration of wood over. Together with the local chef we will 
taste the truffles and local products in a variety of ways; we will 
taste home made bread, handmade pasta, the traditional sweets 
and eat under the arcades of the villa, surrounded by an 
unforgettable show: Nature. After lunch you will transferred to 
the Relais il Canalicchio hotel. Time to relax at the hotel. In 
the evening we will depart for our gala dinner at 
“Castello di Casigliano”. This wonderful castle was a part of 
the donation by Emperor Otto I to Arnolfo in 980 A.D. 
Assaulted, sacked and destroyed first by the Barbarians and then 
by the Ghibellina family of Chiaravalle, the present-day building 
was designed by Sangallo the Younger and dates back to 1519, 
who was commissioned by Ludovico degli Atti to transform it 
into a military fortress. It was inaugurated about ten years ago and 
has been voted one of the best restaurants in central Umbria by 
the most prestigious gastronomic guides in Italy such as Gambero Rosso, Espresso, Veronelli, Umbria nel 
Piatto, Guida di Alice ecc. Dinner will take place between the ancient cellars of the castle and medieval 
gardens. Dinner will be served in an authentic medieval setting with old costumes and minstrels.  

Overnight stay at RELAIS IL CANALICCHIO                      Breakfast, Lunch and Dinner Included 
DAY 9 –Sunday June 17, 2016 
Morning at leisure in the hotel. Depending on your flight time, you will be divided up into small groups and 
transferred back to Rome.  
*Transfers other than to the airport in Rome to additional locations in Italy and /or private 
transfers will be at an additional cost 
                                         ~C iao !  End O f  Serv ices~  


