HARIFER K
A A6ER

The fine delicacies
of Northern Italy

et PG
= 2023 (= = :

N Iravelplan y
140 11 October 5023 -

El. M. BEHKRES. BiEKT
- BN SOK B oo F R AN kT2
AJourney amng.ﬁteat.wl.nes Truffles

nd Excellent I?roduci:s_._

o @ ‘ﬂ_‘r'1r|.l JiT [!i]'_
e ras Lo Jl'll{iil_l
-n' bR
" R TR
o ‘"‘_FI‘ ~ \.rhl ﬂ... EJ L-'

ba n.-...‘.,_

F!IIIITE.Ilr lll"l.:--
e Tl ._

itinera
travel




Fu-Ju Yang
BiEfEE

Guide and interpreter

Itinera Bike & Travel
iigld—gri]

Tour operator
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travel

www.itineratravel.com
info@itineratravel.com
+39 045 222 65 29
+39 328 0280 174

Giacomo Marchiori
BARFIER
(FB5EE)

Italian tour leader
(English-speaking)
+39 346 1772481

The Organisation

HEEN, BERITOABRMNER, HIZBREERE.
ZFRE LS T, BAESBCS. BRRKESEAT,
ERWER. B, % EREASEENAL.

Fu-Ju Yang, born in Taipei, Taiwan, is writer, university
professor, and experienced traveler. After obtaining

her Ph.D degree in neurosciences, she lives a life based
in Taiwan and Italy, aiming to introduce the 'Bel Paese’ to
Mandarin Chinese speakers by guiding them to savour
Italian gastronomic culture in various tailor-made trips.

ltinera Bike & Travel E—RHBAFNIBRIHEES R, &
BRI MEZEMN, BRIEEE®BE 15 &,
NEETEMESRAE: Itinera Travel, HREIKGERS
KF), BERHEEAEH; Itinera Bike, BEFIREBETT
BixEE, EFRETFEARFIERICE,

Itinera Travel ¥{FAFELAVRN 7 R EHBESNR LS
BRMRTER, H2RMRAEREER)AFEENR
mEEBEES, MEENREFAKEERE,
EEEEMM, Itinera Travel B BAEBENEMZE
URERERNERZE, FRITERIERNS, BEE
TRURAFZE.

Itinera Bike & Travel is an incoming tour operator,
headquartered in Verona, which has been operating for over
fifteen years. Itinera consists of two brands: Itinera Travel,
with touristic tours throughout Italy focused on food and
wine tourism and Itinera Bike, focused on cycle tourism,
with a specific attention to the north east of Italy.

The deep knowledge of the Italian territory allows Itinera
Travel to offer trips that are unique in their kind. These trips
mix visits to well-known companies with the discovery

of small food and wine producers, that are bended together
by excellence and quality.

In different destinations, Itinera Travel is looking for natural
and artistic beauty and tasteful food and wine traditions

to enable travelers to slow down the pace and to grasp

the intensity of the present.

Italy
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Travel plan

* 1K +H1H, E#X
Day 1 - Sunday, October 1
ELOREIBAF AL MIE-BRIB RN
Welcome to Italy
and the Labirinto della Masone

« 82X +HA2H, Ef—
Day 2 - Monday, October 2™
IR AR B R AP

Parma and cured meats from Emilia

* 383X +HA3H, Effi—
Day 3 - Tuesday, October 3"
PE S FREE S) N B K Fe B
Parmigiano Reggiano
and Balsamic Vinegar

* B4X +H48, EH=
Day 4 - Wednesday, October 4"
RENENER

The Monferrato Hazelnuts

« 855X +A5H, EHMN
Day 5 - Thursday, October 5"
BT HRE

Visit of Turin and cooking class

* 56X +H6H, EHA
Day 6 - Friday, October 6
TBRAMERREHRE
The chocolate
and the Sacra di San Michele

North-West of Italy

* 7K +H7H, B
Day 7 - Saturday, October 7t
FEERREEREEE
International Alba White Truffle Fair

* 38X +H8H, EHX
Day 8 - Sunday, October 8"
EFRNMRERSE ZEREES
FI%E
Sparkling wine in Canelli
and dinner in a Michelin-starred
restaurant

* 9K +A9H, EHi—
Day 9 - Monday, October 9t
mEREENMRENE
Wine tasting and Truffle hunting

« 810X +H108, B
Day 10 - Tuesday, October 10™
KRR s ELEEYY Z 20
Milan: the Italian fashion
and shopping capital

« 12K +H1H, Efi=
Day 11 - Wednesday, October 11
BEBRSKER

Departure from Milan
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Parma

Sunday, October 1% ¢ B Reggio Emilia
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Welcome to Italy .
and the Labirmto della“Masone e i

BUOREIZEAF

EXBEHEREEISESE, BMEERNEQEmERTaNTOHE,
ARITRENE—EB NI —RBSNSRE: REME-BRBEN.

EEths HEARE . sREtEIFWE R FER S - I5REaE - 23 (Franco Maria Ricci)
REt, thRMBATERINEE.

EEE—EZEEMNGH: BRERIEE, X2EWE, KESKXEEER
HRFI20tH 4B B &N M, BF, hiFAERRETR; MEELHE—E
ERNNERTTRREMIRE, EERER LREANEE.

EABERINER, E%EI*I]EEEHHQE?EL%L?EEF] I ERIE E B R -
MGEXEERBRNRESEE—%, hEMIT-BHRERNEAPIEERIRREEY
PR,

EBRRITIRERER A, BATUEREEBPZREZHNTFE
THFHRE—EE, \EZERMEIMEEE.
EAEEMMIN)VEEZABE, RRE8K.

A warm welcome to Italy.

After the meet-up at Milan's Malpensa airport, you will take the shuttle bus

for a journey southwards into the heart of the Pianura Padana Valley. The first
destination of this trip is a unique attraction: the Labirinto della Masone. Created
by the publisher, designer and collector Franco Maria Ricci, it is also the heritage
he left to the world. It is a multiform place: it is a publishing studio, a museum that
hosts hundreds of works of art dating from the Renaissance to the 20th century
and a space for temporary exhibitions; all surrounded by an extraordinary bamboo
star-shaped labyrinth, the largest in the world.

Inside the park, crossroads and blind alleys disorient the visitor, who is called

upon to choose the right way to proceed: as happened in the labyrinth-gardens

of the Renaissance, also in the Labyrinth of the Masone the visitor is invited to
experience the pleasure of getting lost among the vegetation.

Before wandering through its meanders, lunch is served with tasty dishes
prepared in the restaurant of the labyrinth.

In the afternoon, a final ride by minibus takes us to our agriturismo surrounded by
the countryside.

Light dinner in a trattoria close by and overnight accommodation.

*E:
Accommodation:

La Razza organic farm
holiday centre

Via Monterampino, 3
42123 Reggio Emilia
Tel. +39 0522 599342
www.larazza.it
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Day 2

Moncday, October 2
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Parma-and cured meats from Emilia

HPBENZIFIR — 1545 BB AT BEB 2 Ik,
HPHERE TRIER TR FE R AN -IRFEPIE,
EEFPETR. ERNBNTIESENIRE, B
iIE Antica Corte Pallavicina, BER141424],
HPallavicino REBREEREEENER FZEM

B, IRTERE4RERTIMassimo Spigaroli BI%ELH,
HE TEE NRERERYE—FHENE, &8
MassimoFth #9525 Luciano ﬁﬁ]‘/uE’]ﬂ’;‘?EIVE, Ul
SBEWRET EH.

MiE, TEREEER TR, 2REEM
Culatello XBEIEDEE.

& Pallavicino R BB R AE AV = th EH L]
Tculatello X R, HENEIACELIRETHEE
IhgE, KEMERBKRELPFERKH, MEES
HWIRE T EHIAE.

EFPHBEHENT, EEBEHBMERTEIR LOETE
A, BMESEEEA,

FE1Z, HPBERATERIE culatello XFRFIE
fthEER, HERiERER.

TF, BMSESEENTE T2HREEREEEN
FHEENREE,

EREERTROREREEZ, REEEER.

Our food and wine journey in Italy begins in a very
special way. By bus, you will arrive in the town

of Polesine Parmense, which laps the course

of the River Po. Here, surrounded by floodplains,
wide countryside and poplars rises the Antica Corte
Pallavicina, built in the early 1400s on a pre-existing
fortress by the Marquises Pallavicino, and now

the kingdom of Michelin-starred chef Massimo
Spigaroli. The several farmhouses that form the Court
were reduced to ruins and have been brought back
to life after the patiently planned renovation work
carried out by Massimo together with his brother
Luciano. This is how the ancient building

was transformed into a Relais, a starred restaurant
and a Culatello Museum. Even the cellars, where

the Marchesi of Pallavicino used to age cured meats,
have once again been filled with culatello, the old
cheese maturing room has regained its ancient
function, the icebox and prison have come out

of the mud and the frescoes have returned to their
former glory. It will be exciting to get lost in the half-
light, among the countless rows of culatelli hanging
from the ceilings for seasoning. Lunch with a tasting
of culatello and other cured meats will conclude the
experience in the temple dedicated to the pig.

In the afternoon, a guided tour of Parma with

its beautiful cathedral and baptistery awaits us.
After dinner in the centre of Parma, return to the hotel
and overnight stay.

E3E

Accommodation:

La Razza organic farm holiday centre
Via Monterampino, 3

42123 Reggio Emilia

Tel. +39 0522 599342
www.larazza.it
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Day 3

Tuesday, October 3%

Modena

Parmigiang Re

B—R, BFISRECKED-BERENSMAZR M. NERESMERKTE.
BRI EEEM BB Caseificio Bio Reggiani, ERE15EBINEIEGE M HENEER
SEHER, S[ABEARE—EERROARR, (HEBIFIEEEN, BRMIKE
5, —UIHMERERBANER, BRT —BHENTLEMERE, SEERFNERR
REEREE, TABREER.

7RIS, BFIFIUNSBYEE. NIER (SEORIEIEPISM00AFEY) MEALE
E, BENGRLLEPZEEHNSENESE, SAMETRZNNR., ETXK, IR
TERTAS IR AT —ERRER T RIIE ¥, ER AR EERMEITNEEIRIE. REME
mIEIREARESNE T, ERENRAKISHAS AERNEIR. JPISEERMHHHR
D—RHEBANEEZAFTE, PENSANERNEMIAKEDREEEZVIE
B, TF, HASREERSMTNNEREEES (Acetaia di Giorgio) 28, EXREE
UNR—EEItHACIERANEEN, SEMAIERENELRERNR, MMAERTHREE—HE
HEFEXNESR, EHZNEAREZRRET. RENARINEEE. BENGS
ER—ECN, 2RIREERARES RBRTHNEE, RAEHELRENER,
LAEIKEE, BEXETENE, BESTERRENEREZA,

RELEEINERE.

The day is dedicated to two other gourmet treasures of Emilia Romagna: Parmigiano
Reggiano and Balsamic Vinegar. We travel to Modena to visit the Caseificio Bio Reggiani.
A farm that has made the brave choice to convert the entire supply chain to biological
in order to help create a healthier future for all. From raising the cows, to growing

the fodder, to processing it into cheese, everything follows the rhythm of nature, an
entire supply chain at zero km. The products of this organic milk can only be genuine
and of excellent quality. On the farm, we visit the cowshed, the processing workshop
with its large copper cauldrons that hold over 500 litres of milk, and the ageing
warehouse, which will impress visitors with the countless and very tall pillars of cheeses
arranged on the steps. Next, the cheesemaker will skilfully open a well-aged cheese form,
a difficult operation that requires experience and skill. Finally it is time for the tasting

of Parmesan cheese, which with its full flavour will remain a delicious memory.

For lunch a typical trattoria in the centre of Modena, where tortellini in brodo and other
Emilian specialities are a must.

In the afternoon you will move to another neighbourhood, still within the city

of Modena, for a visit to the Acetaia di Giorgio, located in a late 19th-century house,

the historic residence of the Barbieri brothers, who have passed down the vinegar cellar,
a centuries-old tradition with ancient rituals involving the cooking of musts, precious
barrels, and decanting. The charm of a vinegar cellar is unique and the visit with tasting
is an unforgettable experience for the intense flavour and enveloping taste of balsamic
vinegar. Dinner, in theme with the day, is consumed at a biological farmhouse.

Return to the hotel and overnight stay.

*|\:

Accommodation:

La Razza organic farm holiday centre
Via Monterampino, 3

42123 Reggio Emilia

Tel. +39 0522 599342
www.larazza.it
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Today you will leave the Po Valley for the rolling hills of Monferrato, where
the semi-wild countryside is mixed with vineyards and hazelnut groves.
The IGP Piedmont hazelnut, the tonda gentile variety, has a long tradition

as it finds the most suitable climatic and soil conditions for cultivation here
in the hills of the Langhe, Monferrato and Roero.

Here, you will visit Corilu, a company with over thirty years of history, which
for several years has taken the further path of producing hazelnut products,
so as to manage the entire supply chain. The establishment, located in very
close contact with rural life, produces a wide assortment of products of the
highest quality. In addition to hazelnuts, delicious hazelnut spreads, biscuits
and other delicacies can be enjoyed. After the sweet hazelnut break, you will
have lunch at a characteristic restaurant in the hills.

One last transfer awaits you before reaching your hotel in Turin’s historic city
centre. After resting, we take a stroll for a friendly pizza dinner.

LT

B — d e

V.

Accommodation:

Grand Hotel Sitea ¥
Via Carlo Alberto, 35
10123 Torino

Tel. +39 011 5170171
www.grandhotelsitea.it

SR ENITRIRR

The Monferrato Hazelnuts
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Thursday, October 5t
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Visit of Turin and cooking class
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In the morning led by a guide you will
walk around discovering Turin.

A lively city that is at the same time
full of history, charm and elegance,
including its past as the capital

of the Kingdom of Italy.

You will walk through beautiful
squares, admiring palaces,
monuments and fountains with also

a few breaks in fine historic cafes.
Among the monumental buildings

of the late 19th century it is a must

to include the Mole Antonelliana.

With its large cupola and slender tip,

it is a symbol of the city and home to
the Cinema Museum. It is worth taking
the panoramic elevator inside to enjoy
a splendid view of the city from above.
Turin is also a city of great tasty

food, the capital of breadsticks and
chocolate as well as the guardian

of popular traditions such as that

of the Porta Palazzo Market, Europe's
largest open-air, lively and colorful
market.

After lunch you will have free time

for exploring the city on your own

and for shopping.

In the late afternoon you will join

¢¢

BEEMMEBIERES L, HMEREAMRKIR
FUAREIRANNEH, EKIRKRE19tHC

n‘lb/l:l

*I]QOfE.%EZF‘EJ..;‘E}ﬁT*ﬂ?F FEFZXA,

a cooking class at a well-known
school of cuisine where the chefs will
assist us in the preparation of some
traditional Italian dishes.

Return on foot to the hotel and
overnight stay.

Stroll through the charming squares of Turin,
the capital of Italy during the reign

of the Savoy House, which lasted over

a hundred years at the end of the 19"
and beginning of the 20" century.

Fﬁﬁ-" o |

§ 10 e i

f£78:

Accommodation:

Grand Hotel Sitea ¥%¥#¥#¥
Via Carlo Alberto, 35
10123 Torino

Tel. +39 011 5170171
www.grandhotelsitea.it
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Day 6
Friday, October 6t

1558 NI E KRB E

The chocolate and the Sacra di San Michele

MMIETEAEAFINITE 2.
EEES T LIERRNS60E, ERFEAKETIRE
BIR%E-FENRERAMMHRZE LT —MAREEN
5%, MERABREREEEML,
—RiEE,

fielt, ITRAORAMMREEENSEIER,
g4 TI5m D ARIE— B2,

A&, BMRIEERH, 2BEP—(EHEEEHN
1557 H #E#E Guido Castagna HITIE=E,
AT ZAIHKERIRE MBS, Guido Castagna i
rEAEAL MBEBANMABRSENEEFRERS
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WE, BMSEAEREIRNIISERERNS
EIFEER .

EAMER—HREEE, LR —BHREEE:

H IS @RIERGianduiottil5Fe 1, GiuinottI5F /],
MEIFTR N, 5 DIRFIRIZHE,

FRNMEE LR BEEAIN— RSB/ K
TN, EHETUEILS RO RAEREE
B2,
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EEEBERERBENNRE, RIBZYE—EE
FIRERERAKNENIHE

RHEERRR, WENSEMERAERERE,
RHRAKNEN REEIHhE,
EEHETE1000FFIERIBIR962 A RMEEAE
TFALUTE, BRI ENESENE KRR,
BMEEREI R, ERERNREEPHIAR
iR, FESIEEME, ERHEEMEBGEMMEEEALL
ENEENE.

EMMEHBREINER.

Turin is also known as the Italian city of chocolate.
The story of this relationship dates back to 1560
when King Emanuele Filiberto of Savoy served

the citizens of Turin a steaming cup of hot chocolate
to celebrate the transfer of the ducal capital from
Chambéry to Turin. It was love at first sip. From then
on, chocolate became a speciality craft that spread
in and around Turin and the tradition of master
chocolatiers was created. You will therefore move
to Giaveno to visit the workshop of Guido Castagna
one of these very special chocolate- makers.

From the selection of the cocoa beans to the final
packaging, Guido Castagna’s natural method

is based on the ethical principle of respect for nature
and human labour. In his workshop, he will tell you
the story of cocoa and its processing, and you will
be able to see the various processing stages up

to the final product. In addition to a delight for

the eyes, it will be a feast for the palate: Gianduiotti,
Giuinott, Tartufi, Tavolette, and Praline will be our
delicacies.

Lunch is in a somewhat unusual location; the
restaurant is inside a small renovated castle from
which you can already see the outline of the

Sacra di San Michele overlooking the valley.

After a short transfer by bus you will arrive close

to the Sacra, which you will reach with a short walk.
The abbey, a witness to religious faith, began as

a church dedicated to the worship of Archangel
Michael. From its origins, mountain peaks, high
places, were considered as the most appropriate
sites for the veneration of angels and of Michael

in particular. It was built on the summit of Mount
Pirchiriano, at an height of 962 m, shortly before
the year 1000 and followed by the shrine

of Mont-Saint-Michel in Normandy. From a close
view, the building also appears impressive in

its medieval remains, a vertical challenge to

the ruggedness of the rocky spur on which

it was built.

Free dinner in Turin and overnight stay.

£7E:

Accommodation:

Grand Hotel Sitea ¥
Via Carlo Alberto, 35
10123 Torino

Tel. +39 011 5170171
www.grandhotelsitea.it
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Day 7

Saturday, October 7t
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Interngtional Alba White Trufﬂe Fair e
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Leaving Turin for the hills of the Langhe for an

insight into the colors and autumn weather of the
countryside covered in grapevines and hazelnuts,
ideal soil for truffle growth.

The vineyards of Langhe, Roero and Monferrato have
been declared a UNESCO World Heritage Site because
they are considered a unique and exceptional
example of viticultural cultivation. You will spend

the morning, including lunch, by yourself visiting the
International White Truffle of Alba Fair. Alba White
Truffle Fair. The market-exhibition is a sparkling
meeting place, a large exhibition of truffles of various
types and gauges offered directly by truffle hunters or
vendors. You can wander from table to table, attend

a few presentations and at the same time inebriate
yourself with the intense aroma of the mushroom.
Outlining the truffle stalls are other stands with
products of the Piedmont food and wine industry and
in particular those with hazelnuts and their derived
products. To allow as much freedom as possible when
visiting the fair, lunch is free.

In the afternoon you will travel to La Morra, a typical
village in the Langhe, for a walk through the vineyards
with a visit to the colorful Barolo Chapel reinterpreted
in 1999 by artists Sol LeWitt and David Tremlett on
behalf of the Ceretto family, owners of the land and
several historic Langhe wineries.

Dinner at the hotel and overnight stay.

f£78:

Accommodation:

Relais Villa D'Amelia %
Localita Manera, 1

12050 Benevello (Cuneo)
Tel. +39 0173 529225
www. villadamelia.com

23
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This experience requires
the use of shoes suitable
for walking in the wood.
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%8% \ A I ks BIERER IR INEEIER/NERNF), 2 You will move to Canelli, a small town in Monferrato
L TR N HEBISHNEREIWEZ, EthEESEHR Astigiano, a UNESCO heritage site for its extraordinary

9 . T H8H : E,Hﬂf . ol — e e N ABAEE M, wineries unique in the world.
r ?'e% Day 8 - TG SRl FELT :ﬁ%i@%%&ﬁ%t@?ﬁ?&ﬁ, %EIE%]’JIE*DE% The historic cellars, which are called underground
GANES B 0 ' 'y TEERGHE, REEIMIBRIMTERE R0 cathedrals, are true masterpieces of engineering
SN Su nday, October 8 ' A : 4w, and winemaking architecture, with exposed brick
L i EA=ERBE4ET L RRE T HEmE vaults dating back to the early 19th century.
- .f ' By, MTFRIEI2K, EEEEERNFILE, BE They were dug into the calcareous tuff in past
Ry i 20%/NE, centuries and descend as far as 32 meters
_ o W 1528 Bosca JEHZ, Tl Gancia JBZEE 2 underground, crossing the entire Canellian hillside
R I. Tl ” EAIBEYRERZ2NREEESZ—, for more than 20 km. You will visit the Bosca Winery,
g S . E2EEEEREPR, M8 T Bz S NE which together with Gancia is one of the oldest
e 1 I""="I e st 2 £, ERIINIBIIE, HE—FREAKEKE, sparkling wine producers in Italy. During the cellar tour
b D D | — *\ 4 ' : TR TN s (PREEROTE BMEERRET, BEEENAE, SHINSEE you will learn about the history of the Bosca winery,
E : \ g - TR Wl gt e g e Bl BT = U & Eugenio Guglielminettify3E & 7 founded in 1831 and run by the same family for six

; R iR e ) 8 : ::-_ & . 8 &, BZMSRERAEEE, TR generations. You will be accompanied along aisles
R E — r " - , b N S Y s fE S L E B S s 2 BNER, and halls, among stacks and pupitres, and installations
= P — % SEL vl gy 0 TV OB SN FER, LRBIEENEE, BMGREBInEE by Eugenio Guglielminetti; finally you will taste
4 E 2 [] MY - Al = D il ) rYif T i A TR BE, #EASALABENERER L, TE—TE sparkling wines to understand the difference between
% . . . i . SR I o S AR BB, IREEFIMZZEEE BNEmITIEN, the classic and Charmat methods.
SP_arkI’ng wine in .Can'e”’ “1;. N h,%‘?{*’r TR D > R E R REIEH--Big Bench Community After lunch and a short transfer we will be able
\ iy w s " e Fi !, R o . .
Cpe . ‘e sy ) i Top Tl s Y A P o Project——- B EEEE A EMREZNFANES, to stretch our legs with a walk to Diano d’Alba’s
and d’nner In a M’Chehn_{ ~§t§'a':re b Fe{_StaU!;gr!t A 'ﬂ*_,‘--__: TR BEEEEANEMRET, HEERUBSHEAL giant, ruby-red bench is dedicated to Vino dolcetto.
: A A v o | i RS Bk, EMPIR=TEHRNEEE, 5 XES]  Thegiant benches project - Big Bench Community
e 1| ‘ 3 x **r; 4 i ' ] . -] : TEFR, Project - is about making special views available

B1a, EEMEEE La Madernassa ZFR1ERIAOME  to everyone. The benches are made for relaxing,

B, BR—RN1TE, they are wide enough to accommodate multiple

BB R, NEEE=ERASARNERETH friends to share the experience of contemplating

BT, EEY =2 EERLLSTARAFI TR the world as if you were a child again.

E. BISFI4LLE, The day ends with a special dinner at the starred

RENEEINBR . La Madernassa Restaurant. Open kitchen and all-
Italian designed premises and artist lights, with
Alba, the Langhe and Mount Monviso dominating
the Alpine mountain range in the background.
Return to the hotel and overnight stay.

f£78:

Accommodation:

Relais Villa D’Amelia %%
Localita Manera, 1

12050 Benevello (Cuneo)
Tel. +39 0173 529225
www. villadamelia.com
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Day [e) #&: Astemia Pentita TR MEEEER, —
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. FREBANREE —RIESH, BHESEE
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Sandra Vezza@ BIRAIEFH ERRIBA, t—4%E
IEfas, &7 RELHEHENRE, WRE

L L - ERIE, TECHHEBMN VBRI,
LIS A Ny TASS SR, tan®, € E— o 3E— U FTEEATE R tajarin F U 4RE.
0 = E e / L\ B T‘I' BEL . EESHEBRILENTCER, BERELE
G : , : R o> WA, FF, RFSENEERNNERAN
mee22__ Wine tasting and Truffle hunting BRT, SN—RSABEGNERILED: &
s BRSO BB IRAOEIR, K, B

e 7T AVENNALR. REFSENET.

=~ REGEE, ZRBRETBR.

X

You will move to Barolo, a small village at the top
of a hill, to visit the most pop cellar in the Langhe.
Arriving it is immediately noticeable for its original
architecture; L"Astemia Pentita consists of two
wine crates, off the scale, one on top of the other.
The interior and furnishings are also studied
in every detail. The visit and tasting is a special
experience between art, design and wine.
The founder of this creative project is Sandra
— = — — —— - : — Vezza, a lifelong abstemious, who decided
- ' v - to try her hand at wine production to celebrate
: — == —e——r— - B = S ——r— == = her love for the Langhe.
= Lunch is in a trattoria surrounded by vineyards
where you can taste, among others, a plate
of tajarin with a grating of fresh truffle.
This egg pasta, typical of the Langhe, knows how
| = . . best to bring out the flavor of the truffle.

: et In the afternoon we take part in an exciting truffle

1 { :
"\-.\_ ( = =SeE hunt accompanied by an expert trifulau and
\ ] = his truffle dogs: the search for these delicious
& = mushrooms takes place in the woods of the
~ ; Langhe, which turn into a palette of colors
\-’ . in autumn. Appropriate footwear should be brought.

\, R Return to the hotel, dinner and overnight stay.

f£78:

Accommodation:

Relais Villa D’Amelia %%
Localita Manera, 1

12050 Benevello (Cuneo)
Tel. +39 0173 529225
www. villadamelia.com

-






%1 03& T FFREFIIERE. Transfer to Milan
EHE— EFONESERBRFE (BIE) Free lunch in the historic center.
—|_ ﬁ 10H ’ =/ %, TESEXENRET, The early afternoon is free: there is no

Day 10 TR (FIB) 2BHEE);: B8AF=  shortage of shopping opportunities,
th BYME ZEZMEEILEFFIXE  the famous Quadrilatero della Moda
Tuesday, October 10 B B ERinascentefEB E#E(E—  (Fashion Quadrilateral) and the

+H &, Rinascente shop are near the Duomo.
AKBEEEAFNEHEZE . BFEZE  Milanis the business capital of Italy,
MEEMZ &, HBAFI—EIRFEER Y of fashion and shopping, everything
JBRBKEE ., that is trendy in Italy must be passing
BXFERFtHERSY . XMHE=RE  through Milan. But Milan is also

m7E, history, culture and culinary traditions.

\Y 4 31/ E ;ﬁﬁﬂﬂﬁﬁ“f;m)_ﬁﬁ_éiql/b\ The historic center can be visited
j' $ ETHEERMATEL, ,._,\E_[L)\ﬁﬁ"\g comfortably on foot. Strolling through
- \ ,\ -i EULﬁMSTﬁZEE’]Hﬂmfﬁ?LiﬁEi, the wide pedestrian avenues you can

. ' " 5 MABUNR AN EZ— @%E’Ji% admire the Castello Sforzesco, built
M’Ian' the Ital’an faShlon and lShn PP’ng CaP’taI ,%%i%%:ﬁﬁ%lﬁﬁ%lﬁ%?%%%ﬁ’\] in the 15th century and became one
; EEETE; BT EHEISETHESE  of the largest castles in Europe, the
' SEE, RIS HEEZEINETKERIE  very elegant Galleria Vittorio Emanuele
B, BZBAIBENSTEDAIHEI; 1, which houses stores of the biggest
BmaE, brands and connects Piazza della
EE%YEE%%Q’%E?&FE”J:’E\R Scala, overlooked by the famous
BAa, ERITHN—KSE, Alla Scala Theater, with Piazza Duomo,
RITNREZ—ERE, 2BRIFER dominated by the majestic Gothic
HIRFZ facade of the Duomo.
RELEELIER, In the afternoon meeting for a guided
tour of the cathedral and ascent to the
panoramic terraces, which will remain
one of the highlights of the trip.
The last dinner of the trip is an
opportunity for goodbyes and
farewells.

EXR

Accommodation:

Hotel Milano Scala %%
Via dell'Orso, 7

20121 Milano

Tel. +39 02 87096 1
www.hotelmilanoscala.it
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Day 11
Wednesday, October 11t

=ik, BAESHIZAFICBEFEARIRTHKE.
PER, RENTRESHZRELS.

1TEER.

Last goodbye to Milan, a busy, bustling northern Italian city.
After breakfast, transfer to Milan Malpensa Airport.

End of services.

f Northern Italy
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The trip includes

the following services:

¢ Assistance and guide in Chinese with Professor
Yang Fu-Yu, food writer and expert in the field of
Italian literature.

¢ Assistance of an authorised Italian tour leader
(English-speaking) for the duration of the trip.

® Hire of private minibus with driver for the entire
trip (with WIFI service), with pick-up on the day
of arrival and pick-up on the day of departure, at
Milan airport (at the defined time).

e Tip for the minibus driver.

® Luggage transport from hotel to hotel.

* Transfer for arrival and departure from Milano
airport, at the time to be specified.

® 10 Overnight stays with breakfast in four- and
five-star hotels and organic agrotourism *.

® 10 Tourist taxes.

® 8 dinners in restaurants or trattorias with two,
three or four courses of typical dishes with drinks
included (water and 1 glass of wine or beer).

¢ 1dinner in a Michelin-starred restaurant.

¢ 8 light lunches in restaurants or trattorias or
combined with tastings, with drinks included.

* Visit with tasting in an acetaia producing
balsamic vinegar.

* Visit with tasting at a farm producing organic
Parmigiano Reggiano cheese.

* Visit with tasting in a farm producing cold cuts.

 Visit with tasting in a chocolate factory in
Piedmont.

* Visit with tasting in a farm producing hazelnuts
and their derivatives.

 Visit with tasting in a winery producing Spumante
wine.

 Visit with tasting in a winery producing Langhe wine.

* Truffle hunting experience with truffle hunter
and trained dog (guaranteed only with suitable
weather conditions).

¢ Visit to the Alba White Truffle Fair.

¢ Visit to the Labyrinth of the Masone.

¢ Guided tour of Parma including the Duomo.

® Guided tour of Turin.

¢ Guided tour of the Duomo of Milan including lift
to view from the terraces.

Not included:

¢ International flights and all associated taxes.

® Two lunch, one dinner and other meals not in the
tour itinerary.

* Visa and passport fees.

* Travel insurance (medical and trip cancellation
insurance is strongly recommmended).

® Leisure activities and sightseeing and all personal
expenses.

* [tems of a personal nature.

® Extra services, tips and anything not included in
the programme.
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Itinera Bike & Travel by Itinera Srl
Via Madonna del Terraglio, 5
37129 Verona, Italy

HHAZE +39 045 222 6529
1TENERE +39 328 0280 174
HE{ETRER 04954660231

B9t {SES N92GLON
HERNE2010FE12 A13H 5E63825K1RIEE
REEERE TUA Assicurazioni
REE%R 40324512000231

B (S ES IR E R

NOBIS Assicurazioni, {REE

§%: 203062745
www.itineratravel.com
www.itinerabike.com
info@itineratravel.com

info@itinerabike.com

ling with us!

Technical organization

Itinera Bike & Travel by Itinera Srl

Via Madonna del Terraglio, 5

37129 Verona, Italy

Office +39 045 222 6529

Mobile +39 328 0280 174

VAT number 04954660231
Destination code N92GLON
Authorisation of the Province of Verona
6382 0f 13.12.2010

Insurance R.C. TUA Assicurazioni,

policy n. 40324512000231

Insolvency or bankruptcy insurance:
NOBIS Assicurazioni, policy n. 203062745
www.itineratravel.com
www.itinerabike.com
info@itineratravel.com
info@itinerabike.com

" nardooye|ny@usisap :usisap olydeis




